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Antipasto / Appetizer
Carpaccio di Gamberi Rossi, Avocado, Arance, Olio e Limone
Red Prawn Carpaccio, Avocado Sauce, Orange, Lemon Oil Dressing
FAWER - FRRE - FF - EEH
Norton Finca La Colonia Sauvignon Blanc 2022
By GL $98 / By Bot $380

EOE0OEON

Primi Piatto / First Course
Risotto con Misto Pesce, Salsa ai Ricci di Mare, Zuccchine, Caviale di Aringa
Risotto with Mix Seafood, Sea Urchin Sauce, Zucchini & Herring Caviar
HIRBEHEARNE - BT - ERNBMN - Skt
Mastroberardino Novaserra Greco di Tufo DOCG 2022
By GL $108 / By Bot $620

EO0OE0OE0ON

Il Secondo / Main Course
Guancetta di Manzo Cotta Lentamente nel Barolo, Pure’ di Patate, Cipolle in Agrodolce
Slow Cook Beef Cheek in Barolo Wine Sauce, Mashed Potatoes, Pickled Onions
ERADEAHEHE & HFEE
Bodega Norton Reserva Malbec
By GL $138 / By Bot $780

EOEOEON

Il Dolce / Dessert
Panna Cotta al Cocco, Ananas in Osmosi, Sfere di Mango
Panna Cotta with Coconut, Pineapple Sauce, Mango Sphere
BEMFIR  REE - TRIK
Mastroberardino Melizie Irpinia Fiano Passito DOC 2016
By GL $138 / By Bot $750

HK$888 per person SiI/&%S $888
Prices are subject to a 10% service charge Ll HBEH SR IM—RHEE



