CHEF'S SPECIAL - MEDITERRANEAN OCTOPUS
3-COURSE DINNER MENU
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CAPSICUM SALAD
Buffalo, Arugula, Lemon Olive Oil Dressing
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Sauvignon Blanc, Shearwater, Marlborough, New Zealand

Choose one main course from the below
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BAKED OCTOPUS GNOCCHI

Lobster Sauce
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Chardonnay, Albizzia Frescobaldi, Toscana IGT, Italy

OCTOPUS RISOTTO
Black Truffle, Lemon
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Sangiovese, Castiglioni Chianti Frescobaldl DOCG, Toscana, Itlay

BARBECUED OCTOPUS
Chorizo, Baked Potatoes, Herbs
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Pinot Noir, Shearwater, Marlborough, New Zealand

BUDINO ALLUARANCIA

Orange Pudding
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Sparkling Moscato, Atilius, Italy

HK$428 PER PERSON
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Pairing with 2 glasses of wine for HKD148 per person
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Pairing with 3 glasses of wine for HKD198 per person
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All price are subject to 10% service charge.
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Please advise our server if you have any food allergies or particular dietary preference.
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