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Campania: Discover the Mediterranean
Lunch Menu

Two courses HK$368 (appetiser and main course)

Three courses HK$398 (appetiser, main course, and dessert)
Four courses HK$448 (two appetisers, main course, and dessert)
Additional HK$68 for a glass of wine, sparkling tea, soft drink, or fresh fruit juice
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Antipasto / Appetiser

Cooked Shrimp Tartare, Tomato, Mango, Avocado, Lemon Qil, Caviar
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campania | ¥ Caprese Salad, Tomato and Buffalo Mozzarella with Basil E#i Bk 4=+ 2R

” Mushroom Cream Soup with Cheese Croutons i 2EES ~ =+ « HEH
</ Lobster Bisque, Créme Fraiche (additional HK$68) 5Eif25 (551 B¥E 68)

La Portata Principale / Main Course

Campania | “Maccheroni alla Luciana” with Braised Octopus, Red Wine, Olives
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=Y Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffle (additional HK$68)
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Risotto with Green Asparagus with Taleggio Cheese B AFRELSES « BAFFN=Z £
ﬂ Pan-fried Barramundi Fillet, Creamy Spinach, Lemon-Mushroom Sauce
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Campania

“Neapolitan Ragout” Stewed Pork Belly in Tomato Sauce, Mashed Potato with Provola
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Il Dolce / Dessert

Hazelnut Cake, White Chocolate Mousse, Green Asparagus “Granita “and Caramel
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campania | “Pastiera Napoletana“, Ricotta Cheese Pie, Lemon and Orange Zest
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Seasonal Fruit Salad, Lemon Sorbet < /KERIDE - EEEEE

Inclusive of Coffee or Tea Z=#=MMNMBESL

Al prices are subject to a 10% service charge MU EBBESRM—REE

Signature Vegan «Bg Vegetarian q Sustainable
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