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LUNCH MENU
CHRISTMAS SPECIALTIES

TWO COURSES

HKS368

(appetiser, main course)

THREE COURSES

HKS398

(appetiser, main course, dessert)

+7BMEHKS687TT

A glass of wine, sparkling tea, soft drink, or fresh fruit juice ZEH&

FOUR COURSES

HKS448

(2 appetisers, main course, dessert)

BENRBEESGRKHRA—HF

ANTIPASTO / APPETISER

Smoked Salmon Tartare
Beetroot, Cucumber, Dill Cream Sauce, Caviar
VB = XM BCAL SR~ F I~
ARRERT R

Mushroom Cream Soup Lobster Bisque
additional HKS68

Cheese Croutons N
EEE SRS BEMR & (B N s 68 7T)
Antipasti Trolley i3 & H
+EIEHKS38TT +7EHEHKS587T

Three Iltems =& Five ltems FiR

LA PORTATA PRINCIPALE / MAIN COURSE

Spaghetti @ Strozzapreti Mediterranean-style Snapper Fillet
Mixed Seafood, Arrabbiata Sauce Braised Beef, Barolo Wine, Mushroomes, Tomato Sauce, Olives, Basil
iR SHREMER Black Truffle (additional HK$68) e B BB S E R A

A BTN BEREEE E
RINE (ZmAEEesTT)

e Risotto

Pumpkin, Gorgonzola Cheese Sauce,

Tagliata Grilled Rib-eye Steak 36 south
(3009) (additional HK$188)

Traditional Cotechino
Stewed Lentils, Mashed Potatoes

BRERERNGLEHNEERER

Amaretti VERRIGE SN
m/NEZ T EAMER (300%%) (5 NA#E1887T)
IL DOLCE / DESSERT
Panettone @ Tiramisu
Vanilla Gelato, Vanilla Sauce Shaved Chocolate (served tableside)
BAFERER BRERFZ L6

Inclusive of coffee or tea ZR3EMIMETR 2

Prices are subject to a 10% service charge &8 B 2 1—IRFS &

Mixed Berry Salad
Raspberry Sphere, Lemon Sorbet

MEVRERERTE
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Signature dish ~ Vegetarian
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