Chef Fabio’s Tasting Menu

(Wagyu Beef & Seafood Promotion)

“CARPACCIO ARROSTO’”, Wagyu roasted Picanha beef, asparagus puree, roasted
mushrooms, lemon olive oil ($278)

B ERIER SRR ($278)
Nebbiolo DOC Shirolo, Marchesi di Barolo, Piedmont, Italy (599/glass)
OR
“SALMONE E BACCALA"’, beetroot cured salmon & Venetian cod fish, crispy
polenta chips, semi-dried tomato ($298)

&1 EEERE = S AP RUERTE AU RO g e A AR EEZE A ($298)
Ribolla Gialla delle Venezie, Friuli, Italy (599/glass)
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“ZUPPA PORTOFINO’, scallops in seafood aromatic broth, basil mini ravioli,
Mediterranean plankton ($138)
BRSBTS K 2B/ NER ($5138)

Pinot Grigio “Masianco”, Masi, Veneto, Italy (5109/glass)
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“BRANZINO ESTIVO”, PAN SEARED Chilean seabass, soft zucchini & pimiento,
saffron coulis ($385)

ERUEEF A BB AR N AT B AL EE ($385)
Soave Classico DOC, M. Fiorentine, Ca’ Rugate, Veneto, Italy (5119/glass)

OR

“WAGYU AUSTRALIANO M6”, Australian Wagyu beef (M6, 200 grams), Rosemary
potatoes & grilled vegetables ($480)

BONFI4(M6) @ $($480)
Ripasso Valpoliccella Superiore DOC, Tedeschi, Veneto Italy (5119/glass)
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“CREMA BRUCIATA ALL’ARANCIA’, Sicilian orange créme brulee, strawberry &
Chantilly cream ($88)

ERERBEL LS G TE ($588)
Ottolati Moscato D’Asti DOCG 2021 ($99/glass)
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COFFEE or TEA
UIEEES

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




