Venetian

Venetian

CUCINA ®

. . VERIFIED'
Venetian Carnival — Rorbes v

Lunch Menu

Two courses HK$368 (appetiser and main)
Three courses HK$398 (appetiser, main, and dessert)
Four courses HK$448 (two appetisers, one main, and one dessert)
Additional HK$68 for a glass of wine, sparkling tea, soft drink, or fresh fruit juice
508 68 ZRHEE - KB - AKIERT—MN

Antipasto / Appetiser
ﬁ? Caprese Salad, Buffalo Mozzarella Cheese, Heirloom Tomatoes, Pesto
EFikEZ LR o
Beef Tenderloin Carpaccio with Venetian Dressing 1963 #& 85 ERTAE4AE A
Paniccia: Mixed Vegetables Soup with Pork and Rice E# & EFERAEAFKS

Lobster Bisque, Créme Fraiche (additional HK$68) FEi&5 (51 &% 68)

La Portata Principale / Main Course
Treviso-style Risotto with Red Chicory, Speck Ham, Red Wine, Asiago Cheese
AHERANER  BEEAR - AUE EXZ L

¥ Spaghetti with Cherry Tomato Sauce, Fresh Basil ZEHiE B 2AFK)

(‘{f Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffles (additional $68)

BARAERBE BEREEE  BIELE - RINE (30 B 68)

Herb-crusted Baked Halibut, Puttanesca Sauge,gerignola Olives, Capers
BERECEA - FMNMEK S

Diavola-style Roasted Chicken Leg, Lemon Chilli Sauce

BRARERE - BERNE

venetian | Black Ink Linguine, Garlic, Oil, Chilli, Calamari, Clams, Parsley

S|RUTRE - 7 - BUEH - B SR BFR - T/

Il Dolce / Dessert

Venetian | Traditional Carnival Frittelle with Rum-soaked Raisins, Vanilla Gelato

B mFEWBERFZVE  EREER
Traditional Venetian Tiramisu
AR e gy FEHT TV IR AR ER
Seasonal Fruit Salad with Raspberry Sorbet
RLKRDERARESERE

Inclusive of Coffee or Tea Z= A MIBELZE
Al prices are subject to a 10% service charge M BB BESRIN—REE

({( Signature @5}9 Vegetarian



