
Christmas Set Dinner  

Dec 24 & 25 

Il Cenone all’ osteria 
  
 

YELLOW FIN TUNA, TOMATO SALSA, SEASONAL CITRUS SAUCE 
黃鰭吞拿魚伴蕃茄沙沙配柑橘醋汁 

******** 
WAGYU BEEF CARPACCIO, CRISPY MAITAKE MUSHROOMS, RUCOLA AND PARMESAN SHAVINGS 

生和牛薄片伴脆舞茸菇, 火箭菜及巴馬臣芝士 

 
(Additional HK$ 188) 

Oyster platter: freshly shucked half dozen oysters 
即開生蠔六隻 

******** 
 

BOSTON LOBSTER SOUP, CRAB MEAT, ROSEMARY OIL & GARLIC FOCACCIA 
蟹肉波士頓龍蝦湯伴迷迭香油及蒜蓉香草包 

******** 

Main Courses 
BUTTERNUT PUMPKIN RISOTTO, TRUFFLE MASCARPONE, PORCINI MUSHROOMS 

南瓜意大利飯伴牛肝菌及黑松露馬斯卡溤芝士 

OR 

MANCINI LINGUINE, SICILIAN RED PRAWN, SEAFOOD RAGOUT (Add $100) 
西西里紅蝦及燴海鮮粒文仙尼扁意大利麵 

OR 
BLACK COD IN CARTOCCIO STYLE, ASSORTED SEAFOODS, ROASTED VEGETABLES (Add $100) 

焗銀鱈魚伴雜錦海鮮及烤時蔬 

OR 

GRILLED ITALIAN SCOTTONA RIBS, MIXED BUTTER SWISS CHARD, ROASTED NEW POTATOES (Add $100) 

                                                      烤意大利肋骨牛排伴瑞士甜菜及燒新薯                  

OR 

PIZZA BIANCA, ASSORTED MIXED SEAFOOD, SEA-URCHIN SAUCE 

海膽汁雜錦海鮮薄餅 

******** 
PASSION FRUIT MOUSSE WITH CHOCOLATE CREAM 

百香果慕絲伴白朱古力忌廉 
 

COFFEE OR TEA 

咖啡或茶 
 
 

$798 per person 
 

Enjoy a 2 hours free flow from Osteria selection @ HK 109 per person (NO Discount) 
 

All prices ar subjected to 10% service charge 

 


