GUEST CHEF COSIMO TADDEI
A LA CARTE
MENU

PESCE/FISH/fa %8
Filetto di rombo spadellato, carciofi, aria al vino bianco
Pan fried turbot, artichokes and white wine foam

BRI E - TR R

Cacciucco alla livornese
Traditional Livorno “Cacciucco” stewed seafood

{&4% Livorno “Cacciucco” F & Fe /G

Branzino scottato, papa al pomodoro, spinaci saltati, salsa all’aglio
Pan fried sea bass, “pappa al pomodoro”, sautéed spinach and garlic sauce
F Rl 4 “FPappa al pomodoro” » W3S R 555+

FISH AT HK$ 378

CARNE/MEAT/R%8
Coscia d’anatra a bassa temperatura, pure’ di mela, cavolo sfumato all’aceto
Slow cooked duck leg, apple puree and sour cabbage

P ENGHE » SR E RS

Costolette d’agnello arrosto, salsa alla camomilla, cicorie
Roasted Lamb chop, chamomile sauce and chicory

B\ EH R RE

Tagliata di manzo, balsamico invecchiato, rucola, parmigiano
Grilled sirloin steak, aged balsamic vinegar, rocket salad, parmesan cheese

PR Y - Frelcms BES - KR R EREZ L
MEAT AT HK$ 378

All prices are subject to 10% service charge
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DOLCI/DESSERT/

Souffle al cioccolato, gelato al cocco
Choccolate souffle and coconut ice cream

AR TP AR5~ Zork

Tartella di mele, carote e rapa, gelato al limone, salsa al pistacchio
Apple, carrot and beetroot tart with lemon ice cream, pistachio sauce

BAR > HE RALSRBAM ARG - B LR

Torta all’arancia, mousse di mascarpone, gelato alla fragola
Orange cake, mascarpone mousse, strawberry ice cream and candied lemon

DESSERTS AT HK$: 98

All prices are subject to 10% service charge
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ANTIPASTI/APPETIZERS/Hi3

Cappesante di Hokkaido, insalata di panzanella, gelatine di cetrioli
Hokkaido scallops, panzanella salad and cucumber gelatine
JLEER T 0 Panzanella /D E: R 7 JIWE I

Carpaccio di rapa, gorgonzola, balsamico, noci caramellate
Beetroot carpaccio, blue cheese, balsamic dressing, caramelized walnut

KRR > B2 L WaERE T SRSk

Scampo scottato, finocchi, crema di patate
Pan fried langoustine, fennel, and potato cream

BRUVNEES » /NETE K G B TR

Quaglia avvolta al guanciale, verza, fagioli zolfini salsa al prosecco
Roasted quail wrapped with pork cheek, cabbage and zolfini beans, prosecco
wine sauce

BERRIR AR R - B R Zolfini & - FEHET
APPETIZERS AT HK$: 258

ZUPPE/SOUP/i%

Zuppa di ceci, polipo e pomodorini arrosto
Chickpeas cream soup with roasted octopus and roasted cherry tomatoes
B B SRRISEC iR B R e h

Il classico minestrone alla Genovese ‘¥
The classic minestrone from Genova with basil Pesto

B RS
SOUPS AT HK$: 118

All prices are subject to 10% service charge
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PASTA /ZXKFIER

Ravioli al ripieno di gamberi e asparagi, salsa allo zafferano, cozze
Home made ravioli stuffed with prawns and asparagus, saffron sauce and mussels

EES A e Ud CIRE AR (Y e u!

Gnocchi di patate e zucca, gorgonzola, peperoni
Potato and pumpkin gnocchi with gorgonzola cheese, bell pepper

FNESRBABCEZ L SRR

Mezzi paccheri Mancini, ragu di piccione, pecorino di fossa, fave
Mezzi paccheri Mancini with pigeon ragout, pecorino di fossa cheese and broad beans

KIBHECAS T > iR EEZ L REE

Tagliolini al nero con ragu’ d’astice
Home made black ink tagliolini with lobster ragout

H R 227+ 4 AC HE MR AR

PASTA AT HK$: 278

PIZZA/E 8

Pizza con porchetta, pomodorini, mozzarella di bufala, pesto
White pizza, porchetta, fresh tomatoes, buffalo mozzarella, basil pesto

KEFE R AR A TR A

Pizza, speck, scamorza, funghi, tartufo nero fresco iy
White pizza, smoked ham, scamorza cheese, mushroom, black truffle

BAFEABESEHECIEZ TR R ENE

Pizza Prosciutto di Parma, rucola, Parmigiano a scaglie
Tomato, Parma ham, mozzarella, parmesan, rocket salad

ESAEEHEANGR EnEtRBEEEZ TR

Pizza ai frutti di mare, asparagi, bufala
Assorted seafood, green asparagus, buffalo mozzarella

Mot 5RA, KGEZLES
PIZZA AT HK$: 258

All prices are subject to 10% service charge
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GUEST CHEF COSIMO TADDEI

SET LUNCH

ANTIPASTI BUFFET
Chickpeas cream soup with roasted octopus and cherry tomatoes

3k sk ok sk skok sk skok >k

SOUP OF THE DAY

Sk sk sk sk skok sk skok >k

MAIN COURSES
Home made ravioli stuffed with prawns and asparagus, saffron sauce and
mussels

or
Pan fried sea bass, “pappa al pomodoro”, sautéed spinach and garlic
sauce

or
Grilled sirloin steak, aged balsamic vinegar, rocket salad, parmesan
cheese

or
Pizza with Italian cooked ham, mushrooms and black olives
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OSTERIA'S DESSERT BUFFET

4 Courses Set Menu
$288

Jhiria

RISTORANTE ITALANO

Prices are subject to 10% service charge




GUEST CHEF COSIMO TADDEI

SET DINNER

ANTIPASTI BUFFET
Appetiser Buffet
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ZUPPA DI CECI, POLIPO E POMODORINI ARROSTO

Chickpeas cream soup with roasted octopus and roasted cherry tomatoes
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UN PIATTO A SCELTA TRA LA SELEZIONE ALLA CARTA
Spaghetti Mancini with prawns, scallops, Italian brandy reduction
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TORTA ALI’ARANCIA, MOUSSE DI MASCARPONE,
GELATO ALLA FRAGOLA

Carnaroli risotto, slow cooked lobster, peas, crustacean sauce
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CAFFE O TE
Coffee or Tea

$588 Choosing Pasta as a Main Course
$688 Choosing Fish or Meat as a Main Course

it Moy

RISTORANTE ITALANO

Prices are subject to 10% service charge




