TRAVEL GUIDE

CHCINA | ok

GUEST CHEF IGOR MACCHIA
A LA CARTE MENU

ANTIPASTI | APPETISERS | A3

Battuta di Manzo, Uova di Salmone e Midollo Ricciola, Guacamole e Olio ai 7 Machos
Beef Tartare, Salmon Roe, Bone Marrow Amberjack, Guacamole, Seven-herb Oil
SRttt =X B RF B HHARFHREREREH
HK$298 HK$288

PASTE E ZUPPE | PASTAS AND SOUP | ;5K E#

Zuppetta di Fregola, Triglie e Cozze Paccheri, Astice, Peperoni Rossi, Prezzemolo
Red Mullet, Mussel Soup with Fregola Paccheri, Boston Lobster, Red Pepper, Parsley
DkEWZAERREO R iEREREEMEANKERE
HK$258 HK$438

SECONDI DI CARNE E PESCE | MAIN COURSES | 3

Filetto di Manzo Wagyu Scottato, Pomodoro, Filetto di Branzino alla Rossini con Tartufo
Mozzarella e Olio al Basilico Rossini-style Sea Bass Fillet, Black Truffle
Seared Wagyu Beef Tenderloin, Tomato, Mozzarella, Basil Oil EAENENE SIEARENF
ERMFREMN - KEZ T RESH HK$468
HK$488

RISOTTO | EX51ER

Risotto Mantecato al Curry e Latte di Cocco,
Chutney di Pomodoro Giallo e Olio all’Erba Cipollina, Tartare di Gamberi Rossi Siciliani
Creamy Curry and Coconut Risotto, Yellow Tomato Chutney,
Sicilian Red Prawn Tartare, Chive Qil
1P Bon e A= =X V3 Bl i 7 P R AT SR fth fth ~ BB i~ B EOH
HK$348

IL DOLCE | DESSERTS | &5

Mezcalita Parfait al Caffé, Salsa alle More,
Mezcal Granite, White Chocolate Mousse Yogurt e Crumble al Grano Saraceno
BT REIHEIKEBRERG R4 Coffee Parfait, Blackberry Sauce, Yoghurt, Buckwheat Crumble
HK$128 MEFESEHEEEE - EEE AR
HK$128

We use only cage free eggs — a responsible and wholesome choice & S IXANERE—FENEHBERE
Prices are subject to a 10% service charge BB B:&IN—RFHE
Discounts are not applicable to this set menu {EHA & STl R EEHERABHARILES



TRAVEL GUIDE

CHCINA | ok

GUEST CHEF IGOR MACCHIA
LUNCH MENU

TWO COURSES THREE COURSES FOUR COURSES
HKS368 HKS$398 HKS448
(appetiser, main course) (appetiser, main course, dessert) (2 appetisers, main course, dessert)
+ A HEHKS68TT

A glass of wine or fresh fruit juice ZRE BT E+—F

ANTIPASTO / APPETISER

Beef Tartare @ Lobster Bisque @ Tomato Cream Soup
Egg Yolk, Bone Marrow N aff’:'"”a' HKS68 3 Mozzarella Cheese, Pesto Sauce
R RS B AR 7 (53 7R 68 7T) KEZ T EHBES

Antipasti Trolley HSE & H
+AEMEHKS38TT +HHEHKS58TT

Three Items =3 Five ltems F

LA PORTATA PRINCIPALE / MAIN COURSE

Risotto @ Strozzapreti Fusilloni
Mixed Seafood, Tarragon Braised Beef, Barolo Wine, Mushroomes, Tomato, Stracciatella Cheese, Spicy Oil
SEEBHEANER Black Truffle (additional HK$68) EMETSRIE TR T TR 44 M EC B FH
ERE- TR -BEREREEBE B
ENE (BmAtesit)
Pan-fried Octopus Tagliata Grilled Rib-eye Steak 36 south Slow-cooked Pork Belly
Inspired by Galicia and Santa Lucia (3009) (additional HK$188) Chickpeas, Saffron Ragu
BRAMA YRR 36EE LR BEREARATEEETE
(30052) (B hNA#1887T)
IL DOLCE / DESSERT
Coffee Parfait @ Tiramisu Seasonal Fruit Salad
Blackberry Sauce, Yoghurt, Shaved Chocolate (Served Tableside) Raspberry Sorbet
Buckwheat Crumble BHREARFZ L6 HLKRDVERAZREEE

MEUFEE S ESE EEE AR
Inclusive of Coffee or Tea Z= X MNMET ZE

® O

Signature dish ~ Vegetarian

Prices are subject to a 10% service charge 8B B2 1—IRFS & Eref e =8



TRAVEL GUIDE

CHCINA | ok

GUEST CHEF IGOR MACCHIA
TASTING MENU

ANTIPASTI | APPETISER | i3

Battuta di Manzo, Uova di Salmone e Midollo
Beef Tartare, Salmon Roe, Bone Marrow

TRt =R RT S
Henriot Brut Souverain NV HK$128 (per glass &if)

PASTE | PASTA | ¥

Paccheri, Astice, Peperoni Rossi, Prezzemolo
Paccheri, Boston Lobster, Red Pepper, Parsley

HTERIRMEE R ERANRER
Luigi Boveri Derthona Timorasso 2020 DOC HK$128 (per glass &if)

SECONDI DI CARNE E PESCE | MAIN COURSES | 3

Filetto di Branzino alla Rossini con Tartufo
Rossini-style Sea Bass Fillet, Black Truffle
BEEXNENE ARG

Singlefile Run Free Chardonnay 2020 Australia HK$118 (per glass &#F)
or I

Filetto di Manzo Wagyu Scottato, Pomodoro, Mozzarella e Olio al Basilico
Seared Wagyu Beef Tenderloin, Tomatoes, Mozzarella, Basil Oil

ERMGEEM - KFZ L RESH
Marche Verdicchio DOC Classico Superiore “Vecchie Vigne’ Umani Ronchi 2017 HK$168 (per glass &iF)

IL DOLCE | DESSERT | &5

Mezcalita
Mezcal Granite, White Chocolate Mousse

i=3:e g ikl i N = B S
Mastroberardino Melizie Irpinia Passito DOC 2016 HK$128 (per glass &#f)

FAKEHKSS88 TT per person

Additional HK$428 per person for a four-glass wine pairing &1iI5 A 428 Tt E Z&HAE (T9FF)
Serving size: 100ml per glass for red and white wines; 50ml for dessert wine AL-FES 00T ; & EEFS0=2 T+

We use only cage free eggs — a responsible and wholesome choice B ERIFARERE-F N EERHREZE
Prices are subject to a 10% service charge {BH RBHRIMN—IRFEE
Discounts are not applicable to this set menu {HA & STl R EBHERBANRILES



TRAVEL GUIDE

ITALIAN BRUNCH MENU

Italian Antipasti and Seafood on Ice (Mussels, Prawns, Sea Whelks)

BEARIGERR kiR B (B0 B1RE18)

cnemA |

SEAFOOD PLATTER
Boston Lobster, Crab Legs, Abalone M IEREIR 2T ER A

CHARCUTERIE STATION
Italian Cold Cuts and Cheeses from Different Regions of Italy BANZMEERFARS -

SMALL APPETISERS
Three Kinds of Olives, Grilled Vegetables, BB R SRR T B REEM

Chillies stuffed with Tuna, Artichoke, Semi-dried Tomatoes
Beef Tartare, Salmon Roe, Bone Marrow (additional HK$68) FAMME=XRFREEEE (SMEesst)

BRUSCHETTA
Make Your Own Bruschetta with Burrata Cheese, Sicilian Tomatoes, BRNEXZ L KFZL -AREEM-EDE
Egg Salad, Basil Pesto, Red Onions, Mushrooms, Cerignola Olives BYE YR -ER 518
FRESH PASTA, EGG, AND CARVED MEATS
@ Fettuccine alla “Pescatora’, Mixed Seafood, Brandy, Lobster Sauce Fax Rt EsER
Cage-free Scrambled Eggs with Black Truffle EMBENHRERE
Chef Andrea’s Signature Pizza FEFBIEER

Panini with Roasted Sardinian Porchetta EEETEEERE

MAIN COURSE
e Fusilloni with Tomatoes, Stracciatella Cheese, Spicy Oil BT RIIAR T TR MM BEC B FOM
or
Pan-fried Octopus, inspired by Galicia and Santa Lucia FHINTA

or
@ Slow-cooked Beef Cheek, Barolo Red Wine Sauce, Mashed Potatoes AHEESEERES

or
Slow-cooked Pork Belly, Chickpeas, Saffron Ragu BERMAMBATEEES
DESSERTS
Piedmont Bonet | Sicilian Cassata | Gelato Selection | RERFEAO NG | AEEZLH | EXER | ERENDER |
Neapolitan Rum Baba | Bomboloni | Ricotta Cannoli | BAFEE | ZLhE | TREMR | HSKR

Vanilla Panna Cotta | Seasonal Fruits
Cucina Tiramisu Served at Each Table E# = AFIZ 54
Inclusive of Coffee or Tea Z=ZEMNMETNZE

HKS$588 per Adult / HK$388 per Child (aged 3-11) B AEIAE588 [ /NE (FHRIENR) S E 388

Free-flow champagne or Italian white wine or Italian red wine SAIBMEE 128 EREEAERRE AN BAEREAFALERT
for an additional HK$428 per person
Free-flow prosecco or house white wine or house red wine SUBMARB 28R REZRREERDBHAE

for an additional HK$298 per person 505 1 M 6.8 4 P B 2 R R 5 Sk

Free-flow beer or juice or soft drinks for an additional HK$168 per person

Free-flow beverage packages are not eligible for discounts R IR ERARERRERER
We use only cage free eggs — a responsible and wholesome choice ZNEERIXARERE-FABBREZE @ a
Prices are subject to a 10% service charge BB RB:&IM—RFEE Signature dish ~ Vegetarian

Fi=liaEs ES
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