Chef Fabio’s Tasting Menu

(White Asparagus Promotion)

“PANNA COTTA AGLI ASPARAGI” white asparagus panna cotta with roasted
cauliflower steak, green asparagus, almond mousseline ($278)

HEBR IR BRIt R BFBRERELT ($278)
Prosecco Spumante DOC, Veneto, Italy (599/glass)

OR
“ASPARAGI BIANCHI CLASSICI” poached white asparagus with poached egg &
Hollandaise sauce ($288)

FEE O BRENEM T T ($288)
Ribolla Gialla delle Venezie, Friuli, Italy (599/glass)
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“ZUPPA D’ASPARAGI", white asparagus soup with crispy Parma ham, black
truffle paste & basil oil ($148)

HERSICE R KB HFRIATEE 28 ($148)

Pinot Grigio “Masianco”, Masi, Veneto, Italy (5109/glass)
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“ORECCHIETTE ALLA PUGLIESE” orecchiette pasta with white asparagus, garlic
& olive oil, Italian turnip tops ($278)

e B BA MIEEER R E A (5278)
Falanghina “Serrocielo” DOC, Campania, Italy (5109/glass)
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“BRANZINO CON ZUPPETTA” oven baked crispy seabass with white asparagus
coulis, sea-asparagus salad & semi-dried tomatoes ($3418)

WEFERAE OB S EBRE R RE N ($418)
Soave Classico DOC, M. Fiorentine, Ca’ Rugate, Veneto, Italy (5119/glass)

OR
“LOMBATA ALLA GRIGLIA” grilled Umugi rib-eye steak with white asparagus,
roasted potatoes & creamy spinach ($456)

REARIRYECH \BBE RE K SRR ($456)
Ripasso Valpoliccella Superiore DOC, Tedeschi, Veneto Italy (5119/glass)

kkkokkskokk

COFFEE or TEA
IS

4 Courses Tasting Set Menu @ HKS768

with wine pairing additional HK$208 per person
(half glass pouring portion for each wine only)
All prices are subject to 10% service charge




