Chef Fabio’s Tasting Menu

(Porcini Mushroom)

“INSALATA DI GAMBERI E FUNGHI”, Roasted wild mushrooms & tiger prawn
salad, colourful heirloom tomatoes, roasted bell pepper & lemon dressing

TR R AR F i, USRS
Prosecco Spumante DOC, Villa Sandy, Veneto, Italy (599/glass)

OR
“CARPACCIO DI PORTOBELLO’, Portobello mushrooms carpaccio, roasted mini
eggplant, rocket leaves, parmesan shavings, black truffle dressing
Rt HEEEE R IR AT, K FR DA BRI
Prosecco Spumante DOC, Villa Sandy, Veneto, Italy (599/glass)
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“ZUPPA Al CARCIOFI E FUNGHI", Blended roasted forest mushrooms & artichoke
soup with thyme oil

By S L RS B AR
Ribolla Gialla, Venezia Giulia, IGT, Fantinel, Friuli, Italy (599/glass)
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“CODA DI ROSPO’, Oven-baked monk fish fillet on potato foam, spinach glaze,
asparagus, sautéed chanterelles and black truffle

YRt i AR D BE & B B R AR A B RRT

Soave Classico DOC, M. Fiorentine Ca’ Rugate, Veneto, Italy ($119/glass)
OR

“GALLETTO ROMANQO”, Roman-style chicken, marinated With citrus & mixed
herbs, chestnut barley risotto, sautéed spinach, cepe ragout & perigueux sauce

AR ZE SR B T ROR R R A R R ALEA T
Montepulciano Riserva DOCG, Zanna, Abruzzo, Italy (5119/glass)
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“TARTINA AI CACHI", Briilée Persimmon Tart, Maple Syrup Cream Cheese ($88)
BN R L EACTEER (988)
Ottolati Moscato D’Asti DOCG 2021 ($99/glass)
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COFFEE or TEA
UIEEES

4 Courses Tasting Set Menu @ HKS768

with wine pairing additional HK$208 per person
(half glass pouring portion for each wine only)
All prices are subject to 10% service charge




