KONTRASTO

Inspired trom the past,
progressive 1n the present,
projected into the future.
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I./Kontrasto

“Il Mio Benvenuto’

Amuse bouche

Starters

“La Burratina Il Gambero e Il Caviale™
Burrata DOP, Sicily red prawns, Iranian caviar

or

| ~“ll Raviolo™
Pigeon, vanilla ravioli in mushroom broth

or

“Il Timballo™
Vegetables 11mballo

Pasta

“La Chitarra™
Home-made tagliolim pasta
and Sicily red prawns tartar

or
“Gli Gnocchi™
Red beet root potato dumplings,
IGP lardo di Colonnata and roe deer
or
“L'Amatriciana O.17”
My interpretation of Amatriciana pasta 0.1

Main

“Il Pescato del giorno™
(Catch of the day, charcoal grilled (Ask your Waiter)
or
“Il Piccione™

Racan Pigeon, black truftle and swiss chard
or

“La Guancia™
Slow cooked beet cheek, turnip top and pumpkin

Dolci1 /Sweet

“La Mlle™
1000 layers, chantilly and persimmon

“La Mia Selezione di formaggt™
My cheese selection

SRR

“Le Coccole Finali”

Sweet petit four

3 Courses: 1 Starter 1 Pasta 1 Dessert

HK®$ 480 plus 10% service charge +1% surcharge ZFPA
3 Courses: 1 Starter 1 Pasta 1 Main
HK®$ 380 plus 10% service charge +1% surcharge ZFPA
5 Courses: 1 Starter 2 Pasta 1 Main 1 Dessert
HKS$ 680 plus 10% service charge +1% surcharge ZFPA

Wine paring 3 glasses add.HK$380
Wine paring 4 glasses add.HK$480



