CACINA

Ligurian Specialities . Forbes 17
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 one glass of wine, sparkllng tea, soft drink, or fresh fruit juice
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Antipasto / Appetiser
Caesar Salad, Seared Prawns, Parmesan Cheese, Croutons A5/l 7D #E
Ligurian | Brandacujun: Whipped Cod, Potatoes, Olives Mt B iEA « 25 -« 1§18
¥ Borlotti Bean Soup with Small Pasta, Rosemary Oil {24525
. Lobster Bisque, Créme Fraiche (additional HK$68) BEif;5 (2 N:E1E 68)

La Portata Principale / Main Course

Spaghetti, Crab Meat, Garlic, Oil, Chilli, Asparagus, Tobiko &2 N E &SRB FE AT

”i’f’ Trofie with Ligurian Pesto, French Beans, Potatoes, Pine Nuts
A B ESRE R8T - B - A7

Ligurian | Buridda Ligure: Traditional Ligurian Fish Soup B AF|E 4 &5

=Y Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mg§hrooms Black Truffle (additional HK$68)
B4 RERELN - BZESFEE - FIER - BRE (50 8 68)
Roasted Duck Leg, Mixed Berry Sauce, Balsamic Vinegar J£ I8t -« #EE - [RES

Pan-fried Fillet of Orange Roughy, Sautéed Calamari, Marinara Sauce
BRIGHA - WANE BNEEE

Il Dolce / Dessert
Vanilla Panna Cotta with Raspberry Jelly EE 2 Y RACALEE1E

Ligurian | Genoese Sacripantina Cake with Chocolate, Custard and Marsala

REDERERESES - ST RIEDHDE
Mixed Berry Salad, Raspberry Caviar, Lemon Sorbet, Mint

+4— —
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Inclusive of Coffee or Tea Z=EMNMEEL3E

All prices are subject to a 10% service charge M EEBESRMN—REE

Signature~ v Vegan w’:y Vegetarian q Sustai=nable
RN EUE S =X aIFERR



