RISTORANTE ITALIANO

Executive Lunch

SIGNATURE ANTIPASTI COMBO
Parma ham with melon, baby squid fritters
Tuna Carpaccio, sautéed wild mushrooms

JEUR H N, BRYE/ N8k &
By, BT E

SOUP
Oysters chowder
B2 BT 7
or
Soup of the day
R BERR

MAIN COURSE
Choice of
Thin crust pizza topped with mushrooms,
minced onions and salami sausages
JB 5 R B R B R Bt
112
Mortadella, Salami, Parma ham, Pepperoni, Camembert Cheese Panini
RAERIEE A X+ EA = Uk
128
Sautéed ox-tail and bacon ragout with penne,
tomato sauce and parmesan
%n Big 4 RIB A R @Ay

128

Fettuccini sautéed with fresh scallops and

wild mushrooms with a dash of double cream & white wine
AT TFEBEIRAGSE
138
Baked filet of Norwegian river salmon coated
with herbal crumb with light creamy lime foam
A BB = XM ELFAF B BRR

138

Char-grilled prime New York cut beef steak

black truffle demi-glace
KRBt F e B Wkt

158

DAILY DESSERT SPECIAL

Complimentary Coffee or Tea

All prices are in HK$ and subject to 10% service charge



RISTORANTE ITALIANO

Executive Lunch

SIGNATURE ANTIPASTI COMBO
Grilled Italian sausages, tomato with mozzarella
Smoked salmon roses, pan-seared ocean scallops
BERF AR, HhKFE LR
12 % = X g, B AETT

SOUP
Farm vegetable chicken consommé
5 3BT B A R
or
Soup of the day
BFREEES

MAIN COURSE
Choice of
Baked thin crust pizza topped with
shrimp, pepperoni and tartar sauce
MEHBIR P B A B B R T
118
Char-broiled Jumbo burger with 8 oz prime beef,
Layered with romaine hearts, tomatoes, onion and cheddar cheese
LERBRFNME LEEA
128
Sautéed bow-tie pasta with chicken tenders and broccoli,
creamy walnut sauce

75 B 1E SRR T Ay B &bk & AR T

132
Fusilli prepared “aglio olio” with fresh salmon and eggplants
with a touch of chili pepper

% AR = UM Ao T Se AR B 5y

138
Char-grilled ocean Barramundi filet with herbs and lemon sauce
B e et A B B EARAR T
138
Char-grilled prime-cut filet of beef with red wine demi-glace
horseradish and mustard seeds favored mashed potato
BB M ECHARME T KA T B R E B

158

DAILY DESSERT SPECIAL

Complimentary Coffee or Tea

All prices are in HK$ and subject to 10% service charge



RISTORANTE ITALIANO

Executive Lunch

SIGNATURE ANTIPASTI COMBO
Pan-fried crab claw, poached farm egg
Grilled chicken filet, ocean prawn fritters
B R BAK
BRI, BRIE IR

SOUP
Cream of watercress with clam meat
HERNBFRESRE
or
Soup of the day
B R B

MAIN COURSE
Choice of
Oven baked thin crust pizza topped with black truffle paste,
wild mushrooms and mozzarella cheese
BN A H AR A & KA
112
Ribbon linguine pasta sautéed with bay clams, garlic,
fresh basil and white wine sauce
QB EEEHGERYREES
138
Grilled sirloin beef steak atop sautéed ribbon egg pasta
creamy Barolo wine dem-glace
RBET I B R AT T R AR
148
Char-grilled Iberico bone-in pork chop
with Dijon mustard demi-glace
B BRI AT T
138
Baked herbal crumbed filet of ocean halibut
accompanied with baby green salad
A E ARG B AP E @ B VA
138
Char-grilled prime-cut rib-eye beef steak, porcini demi-glace
B 1 I BR A P\ BC AT B
158

DAILY DESSERT SPECIAL

Complimentary Coffee or Tea

All prices are in HK$ and subject to 10% service charge



