Chef Fabio’s Tasting Menu

(Ligurian Specialties)

“INSALATA DI MARE”, Warm assorted seafood salad in lemon olive oil, zucchini
and roasted bell pepper ($288)
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Prosecco Spumante DOC, Villa Sandy, Veneto, Italy (599/glass)

OR
“SEPPIE IN ZIMINO”, Mediterranean style braised cuttlefish, black olive,
potatoes, white wine marjoram ($288)
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Prosecco Spumante DOC, Villa Sandy, Veneto, Italy (599/glass)
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“PANSOTTI IN SALSA DI NOCI”, Homemade ricotta cheese and spinach pansotti,
served with aromatic walnuts sauce ($268)
FIZLERRESLEECHKE
Gavi, Michele Chiarlo, Piedmont, Italy (5109/glass)
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“BRANZINO ALLA LIGURE’, Oven baked seabass, seafood broth, cherry tomatoes,
black olive, pine nuts, grilled vegetables ($385)
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Pinot Grigio, “Sot Lis Rivis”, Ronco Del Gelso, Friuli, Italy (5119/glass)

OR

“TAGLIATA DI MANZO Al FUNGHI”, Pan seared USA Sirloin, Porcini mushrooms
sauce, rocket leaf, roasted potatoes, grilled vegetables ($426)
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Ripasso Valpoliccella Superiore DOC, Tedeschi, Veneto Italy (5119/glass)
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“CREMA AL LIMONE”, Organic lemon cream curd, baci di Alassio biscuit ($88)

B E R A v I R OfE
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 HK$208 per person
(half glass pouring portion for each wine only)
All prices are subject to 10% service charge




