enna

MODERN ITALIAN

$4 18 | Per Person £ fii

A e
STARTER HI %
(Choose one 2 — ) Hamachi Carpaccio

with Sesame & Yuzu Sauce

Burrata Cheese Salad (V) wY W H A
fi i 3% & £ B # B 2 i b - B 0
Parma Ham Melon Slow-Cooked Octopus Salad 3
B 5 K BE &R e & VT fRg B
Clams with Seafood Sauce Deep-Fried Beef Tripe
A B A E AN
Garlic Butter Grilled Scallops (zpcs) Roasted Italian Escargot (4pcs)
oA F(28%) BREEKHMR(4%)

SOUP i% (Choose one # — )

Porcini Mushroom Soup Tnsera Sealfand Sog

O BB &R 5 W R A R

MAIN I e

ch Grilled Pork Spare Ribs
(Choose one # — ) =R +
Spaghetti with Wild Mushroom Roasted Australian Barramundi
and Black Truffle (V) with Pan-Fried Pacific Red Prawn (ipcs)
;I;, e ﬁ" %n j( iFlJ %@ In Saffron Cream Sauce & Basil Oil
Spaghetti Aglio Olio with Scall ( ) FRENE @

paghetti Aglio Olio wi callops (3pcs % & Al A P {$ .@Eﬁ

1 W | Bl 38 i
Pan-Fried Pacific Red Prawns (2pcs) Risotto Charcoal Grilled Lamb Chop (2pcs)
FROKFEHFABE KAMRKC2E) 7‘1%3!3?)\ (2#)
(% i $68 Supplement $68 )

Charcoal Grilled Chicken Breast . S
with White Pepper Sauce Charcoal Grilled M5 ‘\/'\\’agyu Beef Sirloin (50z)

(5 m $98 Supplement $98 )

DESSERT it &

(Choose one # — ) 64% Chocolate Tartlet
with Homemade Pistachio Gelato
Tiramisu 64 %% & )1 RO B
& hi oK & B H X ®BE O R F K
*—’*: ofe
y + +$20 for Regular Coffee,
A D D - O N iE 1][] Lemon Water or Lemon Tea ( Hot or Iced )
o +$20 T R AR ML WE R K B BB (Bm ) « +$78 for a Glass of
e +$78E H — M AL - H W RIR MW HE Red Wine, White Wine or Prosecco

All Prices are in Hong Kong Dollars and Subject to 10% Service Charge. fii 5 {H #% DL 3 ¥ i 10 % fil % & & & -




