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Andrea’s Signature Tasting Menu

Antipasto / Appetiser

Carpaccio di Polpo, arance, pomodori, uova di salmone, caviale di aringa, olio citrino
Octopus Carpaccio, Cherry Tomatoes, Orange, Salmon Roe, Herring Caviar, Citrus Oil
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Paste / Pasta

Spaghetti con salsa alla panna e tartufo nero con capasanta di Hokkaido scottata e
Parmigiano
Spaghetti with Black Truffle Cream Sauce, Seared Hokkaido Scallop, Parmesan Cheese
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La Portata Principale / Main Course

Pluma di maiale iberico alla Piastra, pure’ di castagne, Verza, glassa al miele speziato
Pan-fried Iberico Pork Pluma, Honey Glaze, Chestnut Mashed Potato, Savoy Cabbage
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Il Dolce / Dessert

Tortino al coccolato Fondente, Oro, gelato alla Vaniglia, salsa ai lamponi
Dark Chocolate Molten Cake, Gold, Vanilla Gelato, Raspberry Sauce
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Additional $98 for Chef Andrea Signature Lobster Bisque /17 $98 =/ ET7Z /255455

B{IE% HK$888 per person

Prices are subject to original price 10% service charge
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