CACINA

Michelin-starred Chef Piergiorgio Siviero
Lunch Menu

Two-Course $368 (Appetiser & Main)
Three-Course $398 (Appetiser, Main & Dessert)
Four-Course $448 (Two Appetisers, Main & Dessert)

Additional $68 for a glass of wine, sparkling tea, soft drink or fresh fruit juice
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Antipasto / Appetiser

Tuscan “Panzanella Salad”, Tomato, Seared Tuna, Croutons

EET RV - B - BEER - B

Piergiorgio

HER BCNE=RE - 85 - BE&

Hamachi, Almond Milk Mayonnaise, Lemon, Seaweed (additional $88)
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Cauliflower Cream Soup, Pancetta Ham, Black Truffle i3/t 255 - BIUKEE « BME

Piergiorgio

Lobster Bisque, Créme Fraiche (additional $68) FE1&% (5 /N $68)

La Portata Principale/ Main Course

Maccheroncini Amatriciana, Pork Cheek, Onion, Tomato Sauce, Pecorino
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Baked Pasta with Mollusk and Crustacean, Rocket and Wine Reduction Sauce, Prawn Powder
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Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffle (additional $68)

aY|

BAREREHE ERRBEE  BIELRE - BINE (30 $68)

Fillet of Mediterranean Seabass, Sea Urchin Cream Sauce, Cannellini Bean
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piergiorgio | Grilled Wagyu Beef Tenderloin, Carrot Quenelle, Lemon & Soya Sauce, Roquefort and Oyster
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Il Dolce/ Dessert
Coffee Affogato with Vanilla Ice-cream
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piergiorgio | Vegetarian Tiramisu with Pumpkin and Ginger Ice-cream, Sweet Potato Foam, Porcini Caramel

(ﬁ Signature

ZRNCRSHFEENAREEER - E20K - ERFHE
Seasonal Fruit Salad, Lemon Sorbet
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Inclusive of Coffee or Tea
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All prices are subject to a 10% service charge U EBERAESRN—REE
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