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FINE WINES

Friuli-Venezia Giulia Wine Dinner

(Friday, 31 July, 2026)
Fantinel Prosecco Extra Dry DOC NV (Welcome Drink)

“Capesante Scottate con Pistacchio e Agrumi”
Pan-seared Scallops, Orange Honey Remoulade, Salsa Verde,
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Fantinel Tenute Sant’ Helena “Frontiere” Pinot Bianco Collio, DOC 2022
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“Calamaretto Ripieno con Salsa di Piselli e Menta”
Stuffed Calamari, Green Peas and Mint Extraction
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Ronco Del Gelso Friulano Toc Bas Isonzo, DOC 2022

kokk kKKK Kk

“Gnocchi di Patate Affumicati con Ragu di Anatra”
Smoked Potato Gnocchi, Duck Ragout in Light Red Wine Sauce
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Conte D’Attimis Maniago Refosco Dal Peduncolo Rosso, DOC 2023
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“Guancia di Vitello Brasata al Cabernet, Purea di Patate, e Caponata Estiva”
Slow-cooked Veal Cheeks in Cabernet Wine, Mashed Potatoes, Summer Caponata
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Ronco Del Gelso Cabernet 2022
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“Torta di Fichi e Nocciola con Zabaione”
Fig and Hazelnut Cake, Sabayon Coulis
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Mongioia Moscato D’Asti, DOCG 2024
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CAFFE O TE
Coffee or Tea

V=S

iz HK$768 per person
10% service charge applies
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