Chef Loris’ Tasting menu

FOCACCIA, aragula pesto, homemade ricotta, sun-dried tomato
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ROASTED OCTOPUS, potato and leek puree, taggiasca olives, tomato confit
BEANF I ERBIRIEEF
Vermentino “Giunco”, Cantina Mesa, Sardegna, Italy ($99/glass)

or
TONNATO, roast beef salad, tuna and capers sauce, seasonal greens

Bt DR RUK T SR 3E
Langhe Nebbiolo DOC “Sbirolo”, Piedmont, Italy ($99/glass)
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“CAVATELLI", durum flour pasta, Sicilian red prawn, bottarga, broccolini

F- iR B A , FEVE B4R 52T broccolinio
Fallanghina “Serrocielo” DOC, Campania, Italy ($109/glass)

or
MEZZE MANICHE, “Pastificio Mancini”, asparagus, guanciale, pecorino

“Pastificio” B AT B&E FEREA it Bz +
Clay Creek pinot noir, California, USA ($119/glass)
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BRAISED WAGYU BEEF CHEEK, Tuscan red wine and black pepper sauce

YEFITEE FERTRANAIE B0t
Chianti classico, Tuscany, Italy ($109/glass)
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TORTA CIOCA, dark chocolate cake, chocolate ganache, mascarpone foam

Ganache SRy JERE B RBZ LK

Moscato d’Asti DOCG “Ottolati” ($99/glass)
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Coffee or Tea
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Tasting Set Menu @ HK$728 per person
with wine pairing additional HK$208 per person

(half glass pouring portion for each wine only)
All prices are subject to 10% service charge




