&

PEPINO SEASONAL DINNER SET e B S EE
HK$988 For 2 persons 243z F8 HK$1.888 for U persons 44iz 8

2 Starters + 2 Soups + 2 Mains + 2 Desserts 3 Starters + 4 Soups + 1 Mains + U Desserts
28I + 2i% + 2E X + 28#&m 3FIE + 4i5 + 4EXK + 4W&
STARTERS Sicilian Fennel Orange Salad &6 & i & H#& i < \v
-E2 Dill Black Olives, Pine Nuts, Lemon Vinaigrette 532, WM. T, EECHaET

Clossic Burrata BEAFIERZ ()

Heirloom Tomatoes, Basil Puree, Tomato Dressing RFEE . ##HEE. FEh+

Vitello Tonnato X4 FRFBFZRT (] <<
Pickled Shallots, Capers, Tuna Sauce BEZYHT EER, K/IM), HERAT

Sicilian Arancini 75 75 B MEAR M 22 &)

Rich Tomato Sauce $FE%E 0+

SOUP Seafood Cioppino =t iEstis < 47

% Soup of the Day B B &5

MAINS Siciian Fried Pork Chop FEEE KRR 2
FE Cherry Tomato Arugula Salad, Lemon Wedge B E A2 BRI, 1BI5 A

Pan-seared Cod FRIE S < EBlD
Sautéed Spinach, Seafood Broth & 32, E&E =5
Casarecce Alla Caponata PG R A F @B AR B =M & (1)
Zucchini, Capsicum, Parmesan,Tomato Sauce EAF]F M., B, BEEZ . FiTt
Braised Beef Cheek #T Et&4-EkE 2 (1)
Mashed Potatoes, Roasted Seasonal Vegetables, Port Wine Jus &, (&S HZ. HEET
Siciliana Pizza 775 8 (1)

SanMarzano Tomatoes, Agerola Fior dilatte Mozzarella, Anchovy, Oregano
B, kFZL. REH. FE

DESSERT Apple Strudel E&ER# <2 (1) ©

Hen Cinnamon, Puff Pastry, Vanilla Sauce P94, BREZ. MR-
. . s b W 7 N\ A
Tiramisu EXE L= (1O =

Mascarpone, Coffee, Lady Finger, Marsala Wine, Egg Yolk ==&+, MMk, Figef. IBIPIDE. EF

COFFEE or TEA minmk =% %

P
E_;P Chef Recommendations BT ETHE A

A2 Vegetarion FE @g Gluten-Free fEEE Mik I RERIS €00 Fish BEREES £ shelish BERERS

\ g ES ES = .

N vegn dimmE ¢ Guen BY(ABE) ({j Nits 2R R EaS D Moluses R824 )

MSC-C-52858
X _\El_ /H\'_ 1| All prices are subject to 107 service charges i .
'\% Sogoeon .52 B Sl BLE(R B 38— R 755 Seafood with this mark comes from
Please advise our server if you have any food allergies or particular dietary preferences . .

MAEARYRERERRS, BOTEEES an MSC certified sustainable fishery

Www.msc.org



