&

PEPINO HOLIDAY WEEKEND LUNCHSET (iR B:BRFHEE
HK$588 for 2 persons 243z FH HK$1.128 For U persons U4z FB

2 Starters + 2 Mains + 2 Desserts 4 Starters « 4 Mains + 4 Desserts
4713 + 4FEFE + 43

28I + 2EXK + 2#Mm
Caesar Salod #nise < (1)
STARTERS Baby Lettuce, Parmesan, Bacon, Crouton, Caesar Dressing
B3 £, BREEZL. ER, BEOK., SRIEE
Mediterranean Seafood Salad i 2 =

Scallops, Squid, Clams, Shrimps, Cucumber, Tomatoes, Lettuce, Lemon Olive 0il
wmE. SR H. IR FON Ei. £X. EEREER
Carrot & Ginger Veloute HaERE (1)
Caconut Milk #8e27

MAINS Grilled Octopus /Mg 2 1P
FE Creamy Polenta, Chimichurri, Tomato Sauce TERSEAKMA. FIRESE. Fint
Shrimp Spaghetti sigE AR & ) €7 2O

Spinach, Anchavy, Pecorino, White Wine Sauce &2, sR&M, FH2+, BET
ltalian Ciabatta Sandwich X1 BiZ=RA:A » (]
Cooked Ham, Salami, Grilled Vegetables, Sun-dried Tomatoes, Burrata, Pesto, Fries
BARMPNRR, DRER. B, Fmic. BAMEEL. BHFE. FK

ltalian Roasted Spring Chicken &zt 2 (-HK$58) 2 (1)
Leek & Garlic Risotto, Sun-dried Tomatoes, Fried Crispy Garlic REEFFEAFER. Ehse. KEBEFR

Carbonara Pizza +#BrEs&st 2 (1) ©

San Marzano D.0P Tomatoes, Agerola Fior di Latte Mozzarella, Bacon, Cooked Ham, Onion, Egg, Parmesan
B, KFELE. B, BABR. FE. & BREEZL

DESSERT Tiramisu BXZ+Z|8E 1O =
Ho5 Mascarpone, Coffee, Lady Finger, Marsala Wine, Egg Yolk
BREE L. ML FEEL BPHOE. BF

Sbriciolata EAFI&EH < 1O
Sour Cherries, Ricotta, Dark Chocolate E&#atk. 2+, BkEH

COFFEE or TEA s sk %%

)

\EQ Chef Recommendations /&7 EfiHE A
B ) ¥ = 9 4
ﬁé Vegetarion ZE %?f Shellfish B 38 % H 24 AP Moluscs EEEEH Y QX Fish B 80 2,
E‘& Gluten-free EEXE o= o
. All prices are subject to 107 service charges ’\: Nuts E&%&E@uu
(&> Gluten B (B ELHE) LU SHOn—HE e
Please advise our server if you have any food allergies or particular dietary preferences ([j} CE|EI’U 3
NHEARYBEBSERRET, FHEEEHE A _
@ fgg 2%
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