CACINA

@ Tartare Di Manzo
Mystic Tartare:

100% Piedmont Fassona Beef, Hazelnuts,

Dehydrated Pesto, Black Truffles, Crostini
RIS FF At fth
HK$308

@ Polpo E Capesante

Grilled Mediterranean Octopus,
Seared Hokkaido Scallops,
Tomato Salsa, Mashed Potatoes, Pesto
EN\MBARILEERF
HK$318
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ANTIPASTI | APPETISERS | BidE

Vitello Tonnato
Piedmont-style
Roasted Italian Veal Girello,
Tuna Sauce, Capers
BT FARREEERE
HK$288

Tavolozza Di Mare
Seafood Palette, Scampi,
Pink Shrimp, Tuna,
Salmon, Cuttlefish, Kaluga Caviar
MinEsRalk
HK$328

Burratina Pugliese
Kumato Tomato Salad,
24-month Parma Ham, Basil,
Aged Balsamic Vinegar
B EKFZEEMIDE
HK$298

@ Insalata Cucina
Romaine Lettuce, Kale,
Sun-dried Tomatoes, Avocado,
Quinoa, Beetroot, Lemon Dressing
BhassvE
HK$238

Carrello Dei Salumi Dello Chef Selezione Speciale

(Da Dividere)

FEEESHE
(To Share A=)
HK$288

Chef Andrea’s Special Selection of Cold Cuts from the Trolley

©QO0v

Slgnature dish

Contalns seafood Sustainable dish Vegan

FIFFER M=

Prices are subject to a 10% service charge

BRESRN—REE
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@ Bisque D’ Astice e Minestrone Della Nonna @ Penne Arrabbiata

Lobster Bisque, Grandmother’s Minestrone with Penne,
Créme Fraiche, Seasonal Vegetables Spicy Sicilian Tomato Sauce, Garlic,
Herring Caviar RIEMIE Mixed Local Farm Vegetables
RERR S HK$158 R BN MR B
HK$258 HK$298
0 Linguine Alle Seppie Lasagne Fatte in Casa Strozzapreti Al Brasato
Black Ink Linguine, Garlic, Traditional Sunday-style Lasagne Strozzapreti with
Extra Virgin Olive Qil, Fresh Chillies, with Minced Beef Ragout Eight-hour Braised Wagyu Beef Cheek,
Apulia Baby Cuttlefish, Parsley FI4ATELE Barolo Wine Sauce, Black Truffles
ERAEEEI=- o ] HK$328 AUB BRI EIERN 4 2
HK$358 HK$358

@ 0 Risotto All’astice Intero Ai Sapori Del Sud, Datterini, Aria Di Limone
(Da Dividere)
Southern-style Risotto with Whole Boston Lobster, Date Tomatoes, Lemon Air
ER K T EEREATER
(To Share N=)
HK$888

©OOOY

Signature dish Contains seafood Vegetarlan Sustainable dish Vegan

Filiaes 2Bk AR AR UES

Prices are subject to a 10% service charge
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SECONDI DI CARNE E PESCE | MEAT AND FISH MAIN COURSES | BB

Impepata Di Cozze
Napoli-style Sautéed Mussels,
Black Pepper,

Lemon, Garlic Bread
ZHEXERERYED
HK$388

Braciola Di Maiale
Pan-fried Canadian Pork Chop,
Honey Glaze,

Corn Purée
ERTERUME RN
HK$428

0 Branzino Al Sale

Salt-crusted Mediterranean Seabass,
Fresh Herbs, Garlic,
Lemon Oil, Chives
IRt hEiERA
HK$588

Lombetto Di Agnello
New Zealand Lamb Loin,
Hazelnut Crust, Smoked Eggplant Caviar,
Sautéed Spinach
VAR F AR PR F D
HK$458

0 Filetto Di Halibut

Saba-mosto Cotto Glazed Halibut,
Black Chickpeas, Heirloom Tomatoes Jus,
Sundried Tomatoes, Green Peas
LEEREREEEE
HK$438

Costata Di Manzo 36 South
Grilled 100-day Grain-fed Ribeye Steak,
Baked Potato, Spicy Salami,
Black Pepper Sauce
¥£100 B #X A AR 3N\ BC BHUT
HK$588

@ Tomahawk Di Mazo Wagyu Australiano M5 Alla Griglia,
Verdure di Stagione, Selezione Di Senape E Sali Aromatici
Grilled Australian M5 Wagyu Tomahawk (42 0z), Selection of Mustards and Aromatic Salts

BN MSFN BN
(To Share N=E)
HK$1,888

Sustainable dish

FIRAER

O O

Signature dish Contains seafood
RS =y

Prices are subject to a 10% service charge
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e Pure’ Al Tartufo
Mashed Potatoes,
24-month Parmesan Cheese,
Black Truffles
ZTIMBIRER
HK$118

Fegato D’ Anatra
Seared Duck Liver,
Apple Compote,
12-year Aged Balsamic Vinegar
Bk e 58 R 2 UG AT
HK$128

TRAVEL GUIDE

A LA CARTE MENU

CONTORNI | SIDE DISHES | g3

e Melanzane Parmigiana
Sicilian-style Baked Eggplant,
Tomato Sauce, Basil,
Parmesan Cheese
AAEXEMZLIEMF
HK$108

Midollo Al Forno
Baked Bone Marrow,

@ Signature Tiramisu’
llly Coffee, Amaretti,
Shaved Chocolate (Served Tableside)
BHRERFZ Lok
HK$128

Neapolitan Baba’
Amalfi Lemon Sorbet,
Rum Sauce , Whipped Cream
ERBEMEBENER
HK$128

@ Asparagi Bolliti
Green Asparagus, Vegan Cheese,
Rosemary Oil
MEZITEES
HK$108

c Pane All’ Aglio
Garlic Bread,

Champignon Mushrooms, Butter,
Pancetta, Breadcrumbs Secret Herbs
HK$158 HK$98
DOLCI | DESSERTS | #&
Chocolate Sphere Cigar Boss

Dark Chocolate Sauce, Vanilla Gelato,
Almond Crumble
BRER G K
HK$148

Affogato Piemonte
Piedmont Hazelnut Gelato,
Frangelico, Coffee

IR AR F S0k
HK$128
Signature dish Vegetarian Vegan
E2) e EN2) FEEN

Prices are subject to a 10% service charge

BRESRN—REE

Smoked Chocolate Cigar,
Raspberry, Dark Chocolate, Whisky Mousse
EhiAKH
HK$128

The Forest
Porcini Mushroom Gelato, Meringue,
Chestnut Mousse
B &5/ R
HK$128
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