
 
 

 
Piedmont Night 

at 
Osteria 

         Premium Piedmont Antipasto for Sharing 
 

“ITALIAN ANTIPASTO” 
意式節日盛宴拼盤 

Premium Cold Cuts and Cheese Selection: Culatta Ham, Truffle Salami,  
Coppa Di Testa, Piedmont Occelli Barolo Cheese, Robiola and Toma Piedmontese 

精選風乾火腿芝士 (庫拉塔火腿, 松露沙樂美, 羅比奧拉芝士,皮埃蒙特托馬和紅酒芝士) 

& 
“TARTARE DI FASSONA” 

Italian Grass-fed Beef Tartare, Black Truffle, Dijon Mustard Sauce 
義大利草飼牛肉他他配黑松露及法式芥末醬 

Barbera d’Alba Giovanni Corino 2023 

~~~ 

Pasta  
 

“RAVIOLI DEL PLIN IN SALSA TARTUFATA” 
Handmade Ravioli with Meat Filling, Piedmont Truffle Sauce 

手工肉餡意大利餛飩，配皮埃蒙特松露醬 

Barbaresco Produttori 2020 

~~~ 

Main Course to Share 
 

“OSSOBUCO DELLA NONNA ” 
Italian Slow-cooked Veal Ossobuco with Gremolada 

義大利慢燉牛仔膝配果香香草醬 

 
“MAIALINO ARROSTO” 

Slow-cooked Crispy Roast Suckling Pig with Green Vegetables  
慢烤脆皮乳豬配雜菜 

Barolo La Morra Giovanni Corino 2024 

~~~ 

Dessert 
Crispy Hazelnuts Praline Tart, Vanilla Ice Cream  

香脆榛子果仁撻配雲尼拿雪糕 

Moscato D’Asti Ca d’Gal  

HK$768 per person 
A 10% service charge applies 

 


