Piedmont Night
at

Osteria
Premium Piedmont Antipasto for Sharing

“ITALIAN ANTIPASTO”
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Premium Cold Cuts and Cheese Selection: Culatta Ham, Truffle Salami,
Coppa Di Testa, Piedmont Occelli Barolo Cheese, Robiola and Toma Piedmontese
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“TARTARE DI FASSONA”
Italian Grass-fed Beef Tartare, Black Truffle, Dijon Mustard Sauce
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Barbera d’Alba Giovanni Corino 2023
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Pasta

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

“OSSOBUCO DELLA NONNA ”
Italian Slow-cooked Veal Ossobuco with Gremolada
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“MAIALINO ARROSTO”
Slow-cooked Crispy Roast Suckling Pig with Green Vegetables
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Dessert
Crispy Hazelnuts Praline Tart, Vanilla Ice Cream
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Moscato D’Asti Ca d’Gal

HK$768 per person

A 10% service charge applies



