Chef Fabio’'s Tasting Menu

“DEEP-FRIED LIGURIA FRITTELLE” with spicy Nduja and pesto sauce
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“POLPO TRICOLORE” grilled Mediterranean octopus, salsa verde, cherry
tomatoes, fresh tomato coulis
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“VITELLO TONNATO”, slow cooked veal, Piedmont sauce, capers
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“TAGLIATELLE AVANTAGGIATE”, homemade tagliatelle, Genovese pesto sauce,
French beans and potatoes
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“LINGUINE SICILIANE” linguine Pastificio Mancini, Sicilian red prawns, green
zucchini, lobster and red prawns sauce
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“OSSOBUCO ALLA MILANESE” slow cooked milk-fed veal shank, braised
vegetables, porcini mushrooms
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“TIRAMISU SICILIANO” Chef’s Fabio’s version in Sicilian flavour
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5 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




