Chef Claudio’s Tasting Menu 2020

Carpaccio di Manzo Fassone con Rucola, scaglie di Parmigiano e Tartufo Nero Invernale
Fassone Beef Carpaccio with Aged Parmesan Cheese and Black Truffle
BREFRAER EHEEEEZ TR BN
Franciacorta, Faccoli, Dossage Zero, Lombardy, Italy, 2011 (100 ml)

O Or B¢
Carpaccio di Capesante di Hokkaido con sale Affumicato, Limone e Caviale Oscetra Italiano
Hokkaido Scallop Carpaccio with Smoked Salt, Lemon Oil and Italian Oscetra Caviar (additional HKS188)
LR E 5 R RS S S i B AR TRAR A 85 (S5 A $188)
Delamotte, Brut, Champagne, France (100 ml)

*k*k
Zuppa di Porro e Patate con Aragosta Blu e Bottarga
Potato and Leek Soup with Blue Lobster and Bottarga
RS E R m i RE iR R S T
*kx
Cavatelli Rustici sl Sugo di Guancia di Manzo
Handmade Rustic Cavatelli Pasta with Beef Cheek Ragout
H R B H oo F A
Chianti Classico Riserva DOCG, Carpineto, Tuscany, Italy, 2015 (100 ml)

O Or 8¢
Linguine con Gamberi Rossi Siciliani e Pomodorini Datterini
Linguine with Sicilian Red Prawns and Datterini Cherry Tomato (additional HKS208)
BT AL R BCE E F i (S5 #$208)

Ribolla Gialla, “Anfora”, Gravner, Friuli-Venezia Giulia, Italy, 2004 (100 ml)

*k*k
Merluzzo Antartico con Trippa di Pesce ed Asparagi Verdi
Pan-Seared Toothfish with Fish Tripe and Green Asparagus
TR T S I R
Mdcon-Uchizy, Les Maranches, Domaine les Héritiers du Comte Lafon, Burgundy, France, 2016 (100 ml)
O Or 1,

Petto D’Anitra Barberie con Verdure e Salsa al Vino Rosso
Barberie Duck Breast with Seasonal Vegetables and Red Wine Sauce
A BINE R RIS M SEBC AL T
Shiraz, Handpicked, Barossa Valley, Australia, 2016 (100 ml)

* kK
Fragole al Pepe Rosa Flambe, con Pannacotta alla Vaniglia
Pink Peppercorn Strawberry Flambe with Vanilla Panna Cotta

KIGE ARy Ak AL SRR &+

Caffe" o Te" e Biscottini
Tea or Freshly Brewed Coffee and Italian Cookies

ZR BRI e e A Hh =5

A& HKS990 per person
A AERE AIERCE HKS1,390 per person with wine pairing
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All prices are subject to 10% service charge. ™} i B ¥ 4¢
SECE R RY AR RIFRBE -
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If you have any food allergies, please inform our staff. 4rfF T ¥tiz e & 3 & 4 3
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