PEPINO A La Carte Menu

Antipasti (Appetizers)
Ik

Beef Carpaccio $128
E4RER

with Arugula, Aged Pecorino Cheese and Truffle Oil

Smoked Salmon Gravlax $158
&&= X A HKIH

Smoked Salmon Marinated in Dill with Capers

Scampi Salad $198
IR AE

With Mushroom, Artichokes, Semi Dried Tomato and Citrus

'5@ Tomato and Buffalo Mozzarella $118
KEZ T EMNG

Served with Arugula and Fresh Basil

Chicken and Cranberry Salad $128
EASBRDE

With Lemon Potato Salad and Truffle Oil

Scallop Katafi $158
RERTFEHREX

Oven Baked Scallop and Spinach in Katafi with Capsicum Piccalilli

Salade Nicoise $148
ESHEEADE

Pan-seared Tuna with Haricot Vert, Anchovies, Boiled Egg and Kalamata

"{3 Mixed Lettuce Salad
MR EBEE R
Butter Lettuce and Mesclun with Cherry Tomato and Vinaigrette
Large : $118 Small : $78

Zuppe (Soup)
g

Baked Onion Soup 52 ¥ &5 $108
With Cheese Crust

% Minestrone Classic R EAFIHTS  $88

Classic Minestrone Soup

Soup of the Day 2 HES $78

Please ask your server for the daily

("\"2;3 Vegetarians Dishes % fI ¥ 32

All prices are subject to 10% service charge 3l — 5 ¢t



Primi Piatti (Pasta & Risotto)
N A B 2 5

Black Squid Ink Fettuccine
I\ FE=RUTRIRE

With Zucchini, Kalamata and Grilled Scallops
Large : $198 Small : $108

Pappardelle di Salsiccia Pasta
BANEREREKFZ TREAME

With Salsiccia Sausage and Smoked Mozzarella

Large : $178 Small : $98

&> Wild Mushroom and Ricotta Ravioli  $188
BN ESRHRERREHNT

Served with Baby Spinach and Light Tomato Sauce

&P Penne Napolitana $158
HMBETREY

Tomato Coulis Cooked with Oregano and Basil

Spaghetti Bolognese $188
REEH

Minced Beef Braised in Demi Glace

Fettucine Carbonara $188
+FBFAREE

Mushroom and Bacon with Egg Yolk Cream

& Vegetarian Lasagna $158
CERXTEE

Vegetable Ratatouille with Tomato Sauce and Smoked Mozzarella

Seafood Risotto $218
B ARIER

Selected Fresh Seafood in Tomato Risotto

C‘fza Vegetarians Dishes % fI# 3

All prices are subject to 10% service charge 53— 55 1%



Pizza (Stone Baked Pizza)
I8 i B0

Hawaiian $158
S N BRE B
Pineapple and Gammon Ham

El Diable $158
BRE NG

Cajun Chicken, Cherry Tomato, Jalapano and Romesco

Gf?’ Caprese $158
KEZ TEHEMED

Fresh Cherry Tomatoes, Buffalo Mozzarella and Basil

Fungi de Parma $158
BB R E A BRERH

with Porcini Mushroom and Parma Ham

Pepperoni $158
RN b5 E

with Pepperoni, Tomato Sauce and Mozzarella

Black Forest $168
B B Rt

With Mushroom, Roasted Garlic and Baby Spinach Salad

Secondi (Main Courses) 3

Grilled US Prime Sirloin Steak $368
NEBERFRER
With Asparagus and Red Wine Reduction

Roasted Rack of Lamb $268
O RBEFER

Pistachio Crust Served with a Cherry Tomato Confit

Grilled King Prawn  $298
NARBERE - EiEAER

With Cannellini Bean Ragout and Crispy Parma Ham

Canadian Porterhouse $318
TEINBADERT
Beef T-Bone Steak with Red Wine Reduction

Osso Buco $228
g4 FRRBALIE B KFIER

Braised Veal Shank with Gremolata and Saffron Risotto

Dover Sole $268
BEMIEL 80T (IRIESER)

Boneless Sole Fish with Beurre Blanc (Grilled or Steamed)

&> Portabello Mushroom $208
HEABERRFSTER

Confited Portabello with Goat Cheese Mashed Potato and Asparagus

G\Ea Vegetarians Dishes # fI# 3\ All prices are subject to 10% service charge 53— E#51%



Dolci, Frutta & Formaggio
(Desserts, Fruits and Cheeses)

Hifm B2k

Tiramisu $88
BARFZ 6

With Ricotta Cheese

Créme Briilée $88

ERNEERT T

With Vanilla Seed

Chocolate Pudding $98
KiEH DA HE

With Chocolate Truffle & Vanilla Ice Cream

Baked Caramelized Apple Tarte with Crumble $98
1R3a R IR & Mo BRAL

With Vanilla Ice Cream

Kid’s Chocolate Special $78
HRREKRG DB

Chocolate Brownies, Chocolate Ice Cream and Chocolate Macaroon

Fruit Platter $98
BYRAR

(Please ask for daily selection of seasonal fruits)
Cheese of the Month $148
f-2n ot

(Please ask your server)

All prices are subject to 10% service charge %3 /il—HFBs %

EARTHCHECK




