&

PEPINO SEASONAL DINNER SET Memh s E R
HK$988 for 2 persons 243z A8 HK$1,888 for 4 persons 443z

2 Starters + 2 Soups + 2 Mains + 2 Desserts 3 Starters + 4 Soups + 1 Mains + U Desserts
283 + 2% + 2E X + 28 Mm 3FIHE + 4% + 4EE + 4iH&
STARTERS Smoked Salmon Caesar Salad % = 3z S8 2 (1) oy
e Baby Lettuce, Parmesan, Bacon, Crouton, Caesar Dressing
B 3 X BEEZL BN Bk IR EE

BurrataBuffalo B AFIASEFZ+ o (1)
Heirloom Tomatoes, Basil, Extra Virgin Olive 0l [RAEZE 5, F#%h, FRRAIRIBAE B

Pork Vitello Tonnato B=tEMIBEE &+ (1) OO

Thin-slice Pork Tenderlain, Tuna, Capers, Anchovies, White Wine, Mayo, Caper Berries

Pan-seared Foie Gras & Ruf& AT (+HK$98) 2 (1) &
Brandy Caramelized Apple, Homemade Brioche H B #h &£ #E3E R, B RELERPHEFEE S

SOUP Smoke Roasted Tomato Soup JEXBREE e » (1)
= Basil Oil &%

Zuppa Di Aragosta &Edss (+HK$68) (T) 47
Lobster, Grappa #E4R, &=\ HEHE

MAINS Shrimp Fettuccine B4 HmIE (1) ¢
ii Homemade Fettuccine, Basil Pesto, Pecorino, Extra Virgin Olive 0il
BRETHGE, BYPFE, TS+, FROEEE D

Soave, 00L; Cesari Venelo 2022
Grilled Beef Sirloin kTS 440 2 (T) &
Snow Pea, Guanciale Potatoes, Creamy Peppercorn Sauce S =2, BBz 34 EEAE(F, SEEHAHUT
Amarone Vajpolicella J0CE, Cesar; Veneto 2019

Mussels Marinare EtEmEas0 V(1w
s

Tomato Sauce, Cherry Tomatoes, Olives, Basil, Toasted Garlic Bread #F#hiE, = EHh, 1818, ##), ma 2%+
Pinot Grigio, Cesari Veneto 2023

Sole Meuniere iR (+HKS108) 22 ¢ ()
Capers, Lemon, Potatoes, Butter, Herbs 148, #&1ix, Z{F, 4FH, BE .
Mushroom Risotto, Rocket Salad BE#E & AR, Z R b 1)
Porcini, Assorted Mushroom, Black Truffle Paste, Parmesan 4R AT &, Hts8%%, BMEE, BERZ+
Guanciale E Pecorino Pizza EEz 3 EXEPYEH 2 58 8 @
San Marzano D.0P.Tomatoes, Agerola Fior di Latte Mozzarella, Red Onion, Basil
Ehn, KEZL LR, B
Vapalicella Rpasso 00C Superiore. Lesar] Veneto 2019

DESSERT RumBaba FREZERE & (1) &)
3 o Orange Compote, Vanilla Whipped Cream, Rum Syrup, Apricot Jam
AR

FEEIGEN, Vel WEKER, SHhRE

Tiramisu BRXZ+E#E (1) O @
Mascarpone, Coffee, Lady Finger, Marsala, Egg Yolk Z=XERZ +, Misk, F158f, IBIHDE, EF

4

(L;) Chef Recommendations /&F EiE 7 COFFEE or TEA RHNRE 2k %% et Foh RSB
— '\ o i

£* Vegetarion FE Additional HK$68 with a glass of wine pairing 31 HK$68 R LB &E—4F WP Moluscs B gy

E‘& Gluten-free fEELH

@ outen B (& 3EE)

&7 Shelish B R RS

(D) ik smmsse

All price are subject to 10% service charge
VAL {8 B S H0n— FR#% 8

—

(\ - BX % h=H §w =

Please advise our server if you have any food allergies or particular dietary preferences K\J Nuts B2 &/ ~=<HRA
MAF A RYESEERRY - FNEEEEE



