Chef Fabio’s Tasting Menu

(July and August Promotion)

“CRUDO DI GAMBERO ROSSO” thinly sliced “Mazzara” red prawns, citrus zest infusion,
green asparagus, “stracciatella” cheese ($288)

BRI B 2 RAKF-Z AT & 01 ($288)
Grillo, Sallier de la Tour, Sicily, Italy (599/glass)

OR

“TARTARE DI TONNO” Mediterranean tuna tartare, roasted mini zucchini,
Semi-dried tomato ($268)

I B2 R R R B A FIRT N R 822 77 ($268)
Grillo, Sallier de la Tour, Sicily, Italy (599/glass)
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“STRINGOZZI Al GAMBERYI’, Sicilian “stringozzi” pasta, tiger prawns accompanied
by the regional almond pesto ($306)

PP BB b A TR 2 (A 8 R e ($306)
Vermentino “Opale”, Cantina Mesa, Campania, Italy ($109/glass)
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“RICCIOLA ALLA MESSINESE”, pan-seared yellow tail fish, porcini mushrooms,
tomatoes, large green olives, gratin potatoes and French beans ($385)

EROH H AR » B0 > TIBEF » ASHIERAZEZ ($385)
Tascante Etna Bianco DOC, Buonora, Sicily, Italy (5109/glass)

OR
“MAIALE IN CROSTA DI PISTACCHIO", pan-seared pork loin, crusted with Pistachio,
served with roasted potatoes, “Sicilian caponata” (S358)

BRI ARAE S FETIIAE R E R T 7T BN ($358)
Nero D’ Avola, Sallier de la Tour, Sicily, Italy (599/glass)

Dessert

“BIANCOMANGIARE CON GELATO’, Sicilian almond pudding,
“Bronte”pistachio ice-cream ($98)

PG5 8 & 75 LI O R E R (398)
Ottolati Moscato D’Asti DOCG 2021 ($99/glass)
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COFFEE or TEA
IS

4 Courses Tasting Set Menu @ HKS768

with wine pairing additional HKS208 per person
(half glass pouring portion for each wine only)

All prices are subject to 10% service charge
Sin—RBE




