Gastronomic Treasures irom

Northern Italy
(From 1" Jan to 28™ Feb 2024)

Carpaccio di manzo con Asiago, radicchio invernale, nocciole
Beef carpaccio, Asiago cheese, chicory salad, toasted hazelnuts

A AP R FREEB R L, AL SR T
HK$278
Suggested glass pairing at HK$109
Pinot Grigio DOC Kettmeir (Friuli Venezia Giulia, Italy)
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Agnolotti all’arrosto, fonduta di toma e tartufo nero
Piedmont ravioli filled with roasted meat, Toma cheese and truffle fondue

RIS B IEIE AR R PR EE K
HK$ 298
Suggested glass pairing at HK$99
Sangiovese-Merlot, Collepino, Banfi (Tuscany, Italy)
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Ossobuco di vitello, risotto allo zafferano, salsa gremolada
Braised veal ossobuco, saffron risotto, gremolada sauce
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HK$ 378

Suggested glass pairing at HK$109
Barbera d'Alba DOC, Corino (Piedmont, Italy)
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Pizza salsiccia di maiale, radicchio rosso invernale, taleggio
Pizza with pork sausage, winter red chicory, Taleggio cheese
FERING AL RIS B B LH
HKS$ 258

Suggested glass pairing at HK$99
Valpolicella DOC, Rio Albo, Ca' Rugate (Veneto, Italy)

10% service charge applies
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