Classic Italian Winter Delights

“MOSCARDINI AFFOGATI” braised slow cooked baby octopus, tomato sauce,
black olives, garlic toast ($258)

PR RIR /U B S + , BB EF IS ($258)
Prosecco Spumante DOC, Veneto, Italy (599/glass)
OR
“POLPETTE DELLA NONNA” Italian stuffed “Chianina” meatballs, mozzarella
cheese, red wine tomato sauce ($198)

BEAFAA B EEEA T HHLAUEESE ($198)
Ribolla Gialla delle Venezie, Friuli, Italy (599/glass)
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“PAPPARDELLE TOSCANE”, homemade pappardelle, braised duck &
Parma ham sauce, white wine and fresh herbs ($278)
HEEEE R XIS R B < hlisrEs (268)
Nero d’ Avola, Sallier de la tour, Sicily, Italy (599/glass)

OR
“CASARECCE Al FUNGHI” homemade “Casarecce” pasta, porcini mushrooms,
green asparagus ($268)

4 EF BA B R FIMAL5H ($268)
Falanghina “Serrocielo” DOC, Campania, Italy (5109/glass)
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“SALTIMBOCCA ALLA ROMANA” pan seared veal tenderloin escalope, pancetta,
sage, white wine rosemary jus ($388)

BEREAFHFEREER - BFEEEERET ($388)
Montepulciano Riserva DOCG, Zanna, Abruzzo, Italy (5109/glass)
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“MARITOZZI ITALIANI” Roman style “maritozzi” filled with cream,
mixed berry fruit salad ($108)
ST\ Lo B FE R R AR SR/ D1 (5108)

Ottolati Moscato D’Asti DOCG 2021 ($99/glass)

kekkokkkokk

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




