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Join us for an evening of exquisite flavors at our exclusive
Cantina Mesa wine dinner.

Chef Paolo pairs fine wines with classic Sardinian dishes
such as Langoustine Tartare, Homemade Sardinian Gnocchi,
and Roast Crispy Pork. Experience the authentic taste of
Sardinia in every bite and sip.

Reserve your spot now for a memorable culinary journey to
the heart of the Mediterranean.

Date : 28 November 2025 (Friday)

Time :7pm

Venue : M Floor, Osteria Ristorante ltaliano

Speaker : Anastasiya Mykhaylyk, Area Manager - South Asia
RSVP : os.higm@ihg.com - 23151010

MENU

Deep-fried Zucchini Flowers and Provolone, Pecorino Cheese Fondue

Vermentino Giunco DOC 2023, Cantina Mesa
stesesfoole ok ok
Langoustine Tartare, Grapefruit,
Lemon Dressing, Crispy Fennel
Vermentino Opale DOC 2022, Cantina Mesa
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Homemade Sardinian Gnocchi with
Pork Ragout and Saffron
Moro Cannonau DOC 2022, Cantina Mesa
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Roast Sardinian Crispy Pork, Roast Potatoes,
Tomatoes on Vine, Rainbow Carrots

Buio Buio Carignano del Sulcis Riserva DOC 2015, Cantina Mesa
ot e o o o ke
Dark Chocolate Hazelnut Cake, Hazelnut Biscuit
and Caramelized Hazelnuts, Chocolate Praline
Buio Carignano del Sulcis DOC 2023, Cantina Mesa
A

Coffee or Tea

HK$768 per person

10% service charge applies
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