Celebrating “Forbes Recommended” Achievement in 2019
Chef Claudio’s Tasting Menu

Tartare di Gambero Viola Siciliano con Agrumi e salsa di Pistachio
Sicilian Violet Prawn Tartare with Citrus and Pistachio Sauce
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Delamotte, Brut, Champagne, France (100 ml)
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Crema di Patate con Seppia grigliata, Bottarga, Nero di Seppia e Limone
Potato Cream Soup with Grilled Cuttlefish, Bottarga, Squid Ink Sauce and Lemon
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Classici Tagliolini di pasta all’uovo fatti in Casa al Burro e Tartufo Bianco
Classic Egg Tagliolini in Butter Sauce with White Truffle
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Pinot Grigio, De Stefani, Veneto, Italy, 2018 (100 ml)
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Merluzzo Antartico con Trippa di pesce e Porcini
Pan-fried Toothfish with Fish Tripes and Porcini
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Mdécon-Uchizy, Les Maranches, Domaine les Héritiers du Comte Lafon, Burgundy, France, 2016 (100 ml)
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Costolette di Agnello alla Scottadito con Millefoglie di Patate e salsa al Vino Rosso
Charcoal Grilled Australian Lamb Chops with Potato Mille-Feuille and Red Wine Sauce
REEHMNFHIHET R EER KEDET
Soler, De Stefani, Veneto, Italy, 2014 (100 ml)
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Guancetta di Manzo Wagyu con Polenta alla piastra, Verdure di stagione
Wagyu Beef Cheek with Polenta and Seasonal Vegetable
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Soler, De Stefani, Veneto, Italy. 2014 (100 ml)
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Gelato al Tartufo Bianco
White Truffle Ice Cream
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Caffe' o Te e Biscottini
Tea or Freshly Brewed Coffee and Italian Cookies
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SRS HKS1,980 per person
HKS2,480 per person with wine pairing &2y (757558
Additional order of white truffle is served at HK$128 per gram.
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All prices are subject to 10% service charge. ™} § B ¥ 4c— FR;?z»aP‘j °
If you have any food allergies, please inform our staff. 4B T $tiz i &4 2 2 &7 » HE &8~ % Eﬁ}%« BB o



