Chef Claudio’s Tasting Menu

Tartare di Astice allo Zenzero con Avocado e Caviale
Lobster Tartar in Lemon and Ginger Dressing, Avocado and Caviar
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Consomme’ di Manzo con Funghi, Lingua di Vitello e Tartufo Nero Pregiato
Beef Consommé with Mushroom, Veal Tongue and Black Truffle
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Taglierini al Tartufo nero Pregiato
Taglierini Pasta with Winter Black Truffle
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Filetto di Anguilla alla Griglia con Carpione di Cipolla Rossa, Balsamico
e Purea di Zucca
Grilled Fillet of Eel with Sweet and Sour Onion, Balsamic Vinegar and Pumpkin Puree
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Costoletta di Maialino Iberico alle Erbe Aromatiche
Spanish Baby Lamb Rack with Aromatic Herbs
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Fragoline ai Bosco Con Gelato di Vani Gia
Wild Strawberry with Vanilla Ice Cream

B RS R

Caffe o Te' e Biscottini
Coffee or Tea and Italian Cookies

)| E e gSwNilliii)

HK$1,480 ¥ per person 45411

If you have any food allergies, please inform our staff. ME FEMTABMELSK - FEBEXEEHERKE -

All prices are subject to 10% service charge. M FEB BIMN—REE -



