
 Dinner Promotion (2nd Jul- 31st Aug) 

Pastapedia 
 

Gratinated 
Cannelloni integrali di ricotta e spinaci gratinati alla Fontina 

Home made cannelloni filled with spinach and ricotta, gratinated with Fontina cheese 

自家制麪卷壤波菜芝士，焗方天娜芝士 
$258 

******** 
Gnocchi alla romana, sugo di carne, funghi, pecorino 

Gratinated durum gnocchi “roman style, Meat ragout, mushrooms pecorino cheese 

焗麥粉丸，羅馬式豬肉粒，雜菌，佩科裏諾芝士 
$238 

 

Filled pasta: 
Casoncelli , guanciale, salsa al burro, tartufo fresco  

Home made meat casoncelli, butter sauce, guanciale, fresh black truffle 

自家製腸餡雲呑配豚腮肉黑松露及西子牛油汁 
$268 

******** 
Ravioli di barbabietola alla mousse di granchio, pesto di rucola, cozze 

Home made beetroot ravioli filled with crab mousse, sautéed mussels, rocket pesto  

自家制紅菜頭雲吞壤蟹肉慕斯，炒青口，火箭菜汁 
$268 

 

Fresh pasta: 
Spaghetti alla chitarra al grano saraceno, vongole, acciughe zucchine 
Home made buckwheat guitar spaghetti, sautéed clams, anchovies, zucchini 

自家制蕎麥一大利麪炒蜆，銀魚柳，意大利胡瓜 

$248 
******** 

Pappardelle al ragu di coniglio, porcini e taggiasche 
Pappardelle, slow cooked rabbit ragout, porcini mushrooms, taggiasche olives  

意大利寬麪條，慢煮兔肉粒，牛肝菌，水欖 
$238 

 
From the pizza oven: 

Pizza integrale con pomodorini, pesto, burrata Pugliese 
Whole wheat pizza, datterino tomatoes, basil pesto, burrata cheese 

蕃茄，羅勒醬，流心芝士全麥薄餅 
$218 

 
 
 
 

 
 


