New Year’s Eve Set Dinner
Aspettando il nuovo anno all’ osteria

TAR TAR DI FASSONA PIEMONTESE, PINOLI, CREMA DI ROBIOLA
Piedmont Fassona tartar with pine nuts and cream of Robiola cheese
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INSALATA DI SALMONE AFFUMICATO, BURRATA, CROSTINI ALLE ERBE
Smoked salmon salad, burrata, rosemary croutons, orange dressing, parmesan shavings
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(Additional HK$ 188)

Oyster platter: freshly shucked half dozen oysters
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ZUPPA DI PISELLI CON UOVA DI SALMONE, SALSA ALLO YOGURT

Green peas soup with salmon roe and greek yogurt cream
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Choice of Main Course
TAGLIOLINI AL NERO DI SEPPIA, GAMBERI, ZUCCHINE POMODORO
Home made black ink tagliolini, shrimps, zucchini, tomato
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TAGLIATELLE AL RAGU DI CINGHIALE, ERBE, SPUGNOLE E TARTUFO NERO (Add $ 100)
Home made tagliatelle, wild boar ragout, fresh herbs, morels mushrooms, black truffle
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FILETTO DI HALIBUT, CAVOLETT]I, SPINACI, SALSA AL LIMONE E CAPPERI

Pan-fried halibut fillet, brussels sprouts, baby spinach, lemon capers sauce
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LOMBO DI AGNELLO, PATATE GRATINATE, VERDURE, SALSA LA TARTUFO NERO (Add $ 100)
Roasted lamb loin, gratinated potatoes, vegetables, black truffle sauce
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FILETTO DI MANZO CANADESE, VERDURE GRIGLIATE, PATATE ARROSTO (Add $ 100)
Canadian beef tenderloin, grilled vegetables, rosemary roasted potatoes
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PIZZA BIANCA, PROSCIUTTO D’OCA, SPINACINI, FICHI E ACETO BALSAMICO INVECCHIATO
White pizza with smoked goose ham, baby spinach, aged balsamic vinegar
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TARTELLETTA ALLA MOUSSE DI CIOCCOLATO E NOCI CARAMELLATE
Dark chocolate mousse tarte with caramelized nuts
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Coffee or Tea
$ 798 per person

Enjoy a 2 hours free flow from Osteria’s selection @ HK $109 per person (NO Discount)
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All prices are subject to 10% service charge




