&
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HK$298
ltalian Antipasti Bar & Soup B BhEREE DM &35
Parma Ham & Melon on Trolley BE A BEZE M EE

Grilled Octopus, Creamy Polenta, White Mushroom, Chorizo
BAMG, SEERM, BES, g2uEE D) & <
Valpolicella Ripasso, Cesari Venelto 2019

OR
Homemade Mafaldine Pasta, Tomato Cream Sauce, Pesto, Parmesan
HREBREANY, RESHT, BHEE BEES+ () &£ F
Pinot Grigio, Cesary Venelo, 2023
OR

Grilled Beef Oyster Blade Steak, Roasted Cajun Potatoes, Haricot Beans,

Port Rosemary Sauce (+HK58)
AR, FERE, AES, HEREET X
Amarone Valpolicella DOCG, Cesari; Venelo, 2019

OR
Pan-fried Sea Bass Fillet, Clams, Mashed Potatoes, Seasonal Vegetables,

Saffron Lemon Sauce -
EREEAY, BR, B, BAER, Mgt O ) B
Soave JOC) Cesari Venelo PUPP
OR

Quattro Formaggi Pizza, Agerola Fior di Latte Mozzarella, Gorgonzola,

Pecorino, Ricotta, Walnut, Honey
mE EES, FREROKE L, S, 2ME L, AES L, A, B (O,

|talian Zuccotto Cake, Ricotta Cheese, Amaretto Liqueur, Vanilla Sponge
BAMEESR, AESt, FCWAOE SRETERER ) L0

COFFEE or TEA
MNRE Bk F

Additional HK$68 with a glass of wine pairing 11 HK$68 7] LA ER &S & —#F
A
= Chef Recommendations EFETHESN o Gluten B (B3xE) &7 Shelfish BiERHBE,
(T Mik mm 8 > Mulluscs #eemiy S Nuts R RIS
’Q\X Fish fia R HE ;& Gluten-Free #E&x'H /;53 Vegetarion =&

Sea Bass comes from an ASC certified g e G '

reSpUnS\b‘e Fﬂrm. WWW-USC_GqUUDrg Please advise our server if you have any food allergies or particular dietary preferences
MEFARDERSEERRY  FNEEELE



