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Piedmont and White Asparagus
Degustation Menu

Antipasto/Appetiser
Asparagi Bianchi al Vapore con Salsa Olandese e San Daniele 24 Mesi
Poached White Asparagus with Hollandaise Sauce and 24-month San Daniele Ham

KEBES - 24 ABEANEMERKBEEEE]
Tenuta Montemagno Monferrato Bianco HK$128 (per glass &#()

Paste/Pasta
Strozzapreti con Brasato di Manzo Wagyu al Barolo, Funghi Stagionali, Tartufo Nero
Strozzapreti with Braised Wagyu, Barolo Wine, Seasonal Mushrooms, Black Truffles

BANFRERBE BB BIER - BIAE
Vietti Langhe Nebbiolo Perbacco DOC HK$188 (per glass &#£)

La Portata Principale/Main Course
Trippa di Manzo Stufata al Pomodoro, Peperoncino, Pasta, Pecorino Come La Faceva Mio Nonno
Grandfather’s Sunday Recipe of Stewed Beef Tripe, Spicy Tomato Sauce, Pasta, Pecorino

BAAMEFM - FREMNE - BAMNAE - MBEHEFDZ+ (EFHEHIXBR
Zyme Valpolicella Reverie DOC HK$148 (per glass &#{)

Il Dolce/Dessert
Millefoglie al Cioccolato Fondente e Gianduja, Lamponi e Gelatina al Lime, Spugna alla Nocciola
Dark Chocolate and Gianduja Mille-feuille, Raspberry, Lime Gelée, Hazelnut Sponge

BRFRAGNERS A5 SEREE - RFER
Mongioia “Moscata” Moscato d’Asti DOCG HK$218 (per glass &#f)

Additional HK$98 for Chef Andrea’s signature lobster bisque 5/l &% 98 =X &8 IE RS

B84 HK$888 per person

Discounts and promotions cannot be applied to this set menu
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Prices are subject to a 10% service charge
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