&

PEPINO HOLIDAY WEEKEND LUNCHSET (iR B:BRFHEE
HK$1.128 For U persons U4z FB

4 Starters + 4 Mains + 4 Desserts

HK$588 for 2 persons 243z FH

2 Starters + 2 Mains + 2 Desserts
2803%E + 2F 35 + 28R 4713 + 4FEFE + 43

SJARTERS Sicilian Fennel Orange Salod AT R EIEEH&DE < v
IES Dill, Black Olives, Pine Nuts, Lemon Vinaigrette gz, 2iis. wmF. EEmE+
Vitello Tonnato EXFFRREERT O () <«
Pickled Shallots, Capers, Tuna Sauce BERUAT &SR, KO, HE&T
Seafood Cioppino E= it <<«

MANS Sicion Fried Pork Chop ZaZ8 2 stxeREI &
* Cherry Tomato Arugula Salad, Lemon Wedge = Esnz frsgidig, S5

Casarecce Alla Caponata A B Fi@E AR & O
Zucchini, Capsicum, Parmesan,Tomato Sauce EAFI &M, i, BEEZ+. &EFit
ltalian Ciabatta Sandwich &E =15 B =RA:4 « 1)

Cooked Ham, Salami, Grilled Vegetables, Sun-dried Tomatoes, Burrata, Pesto, Fries
MERG. BN, B, BANEEZL. BYEE. BE

BARFIZNABE, P
Braised Beef Cheek #fTiE/@4mE%®E & (1) =
Mashed Potatoes, Roasted Seasonal Vegetables, Port Wine Jus &%, #i4irs. BT
Siciliana Pizza e 5 ei « (T

San Marzano D.0.P.Tomatoes, Agerola Fior di Latte Mozzarella, Anchovy, Oregano
B2, KFZE. REH., 4=

DESESERT Tiramisu BXELERE T O o
Al i Mascarpone, Coffee, Lady Finger, Marsala Wine, Egg Yolk

BREGE . MR, SFiES BPROA. &=
Apple Strudel BaR#t 0 &

Cinnamon, Puff Pastry, Vanilla Sauce gk, BRfz. EWRZE5t

CUFFEE or TEA W 3k & N7 vegn mize

P
\E,; Chef Recommendations BT &M

8 el 3 @ 4
4 Vegetarion R %&0{ Shellfish B 38 % H 24 AP Moluscs EEEEH Y QX Fish 24 % H 815

- o A 2

E‘& Gluten-Free £EARES S Nits R R HBLE

Qg . All prices are subject to 107 service charges == TNERAR
(&> Gluten B (B ELHE) LUE B BT — FRE s

= Please advise our server if you have any food allergies or particular dietary preferences ([i} CE|EI’U 3

- ) NHEARYBEBSERRET, FHEEEHE

(7] Mk 43p R &) g #E



