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Summer Pearls by the Harbour Lunch Menu
2 -31July 2024
Salad Bar, Main Course $398
Salad Bar, Main Course & Dessert $448
Selection of our Antipasti, Italian Cold Cuts, Salad, Cheese, Soup BEEAFIER  WE - Z+ - 35
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Caviar Trolley with Condiments fE R T 58 5
<[ Lobster Bisque, Créme Fraiche (additional $68) FEi&% (55 /1$68)

La Portata Principale / Main Course

Calabrian | Spaghetti, Clams, Spicy Calabrian Nduja 2 AF)) « 1RA « HIEANG

¥ Risotto with Green Asparagus and Parmesan Cheese B AR SE S REEES +
parag
*'.I'f Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffle (additional $68)

BARAERBE BERFED BB - RNE (5571s68)

Pan-fried Swordfish “Alla Ghiotta”, Tomato, Red Onions, Capers, Olives
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Calabrian

Beef Tenderloin, Seared Duck Liver, Truffle Mashed Potatoes, Spinach, Madeira Sauce
4100 - FUBSHT - MEBEES - X - BBt

Il Dolce /| Dessert
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“( Selection of Artisanal Italian Gelato from Gelateria Clippo Pizzo Calabro #& % = A H ik

Tartufo di Pizzo: Vanilla Gelato, Chocolate Sauce, Cocoa, Cherry Syrup
EESEH - KENT T EETHE

Seasonal Fruit Salad, Mango Pearls, Melon Sorbet FE<S7KRIVE « ERIK - BINFhE
g

Calabrian

Inclusive of Coffee or Tea
ZR R INNGEEY 25

All prices are subject to a 10% service charge
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