Chef Alessandro Breda
Michelin-Starred Chef Tasting Menu

Scampi dorati “al Nero”, crema di Patate affumicate e Agretto di Crostacei
New Zealand Scampi Served with Smoked Potato and Shellfish, Sweet and Sour Sauce
H PG Bk /K BE M R 1 5% E A I+
Delamotte Brut — Champagne, France (75ml)
*k*k
Vellutata di Fagioli Cannellini all’olio Extravergine con Ricci di Mare e pane al Limone e Pepe Nero
Cannellini Bean Soup with Japanese Sea Urchin, Lemon and Black Pepper Bread
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Linguine con Gamberi Rossi Siciliani, pesto di Pistacchio e Basilico
Linguine with Sicilian Red Prawns served with Pesto of Pistachio and Basil
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Paolo Scavino Sorriso Langhe Bianco — Piedmont, Italy (75ml)

*k*k
Branzino all’Amatriciana con Cipolla fondente
Wild Seabass in Amatriciana Sauce with Soft Onion
B A i O PR RS E R T
Domaine des Heritiers du Comte Lafon Macon Milly-Lamartine — Burgundy, France (75ml)
*kx
Maialino lIberico, Sedano Rapa, Zafferano e Prezzemolo
Iberico Suckling Pig, Celery Root, Saffron and Parsley
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De Stefani Soler — Veneto, Italy (75ml)

*k*k
Nuvola di Mascarpone, Caffe’, Gelato alla Nocciola salata
Mascarpone Light Mousse, Coffee and Salted Hazelnut Ice Cream
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Disaronno Originale Amaretto — Italy (35ml)

R HK$1,980 per person &Hir
HK$2,480 per person with wine pairing £Z(7 = 617,755

The prices are subject to 10% service charge.
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If you have any food allergies, please inform our staff.
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