Celebrating Forbes “Four-Star” Achievement in Year 2020
Chef Claudio’s Tasting Menu

Cuore di Carciofo Violetto con Tartare di Manzo Fassone, Parmigiano, Rucola e Pesto di Basilico
Heart of Violet Artichoke Stuffed with Fassone Beef Tartare, Parmesan Cheese and Basil Pesto
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Franciacorta, Faccoli, Dossage Zero, Lombardy, Italy, 2011 (100 ml)
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Zuppa di Piselli con Capasanta scottata, Bottarga e Coriandolo fresco
Green Peas Soup with Pan-Seared Scallop, Bottarga and Fresh Coriander
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Linguine con Gamberi Rossi Siciliani e Pomodorini Datterini
Linguine with Sicilian Red Prawns and Datterini Cherry Tomato
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Ribolla Gialla, “Anfora”, Gravner, Friuli-Venezia Giulia, Italy, 2004 (100 mi)
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Costolette di Agnello alla Scottadito con Carciofi alla Romana con Aglio e Mentuccia
Grilled Lamb Chops with Artichoke Romana Style, Mint and Garlic flavor
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Shiraz, Handpicked, Barossa Valley, Australia, 2016 (100 mi)
O Or 5¢
Merluzzo nero su Crema di Patate con Melanzane all’Agro, Capperi e Olive Nere
Pan-Seared Black Cod served with Potato Cream, Sweet & Sour Dressing, Capers and Black Olives
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Macon-Uchizy, Les Maranches, Domaine les Heritiers du Comte Lafon, Burgundy, France, 2016 (100 ml)
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Fragole al Pepe Rosa Flambe, con Pannacotta alla Vaniglia
Pink Peppercorn Strawberry Flambe with Vanilla Panna Cotta
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Caffe" o Te" e Biscottini
Tea or Freshly Brewed Coffee and Italian Cookies

ZR BRI e e A =5

SAr;E% HKS890 per person
A AERE AIERCE HKS1,290 per person with wine pairing

All prices are subject to 10% service charge. ™ F § B ¥ 4c— JRi%% ©
If you have any food allergies, please inform our staff. 4 T $tiziw 84 2 2 5T » 2 &8~ % &}%& BB o
This Dinner Menu cannot be used in conjunction with any other promotional discount or offers. $* # # 2 & 7 X T R4 B A o



