&

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 + Y Desserts
2803 + 2E XK + 28 M AFI3E + 4E 3 + 43Hm
SJARTERS Baccald Mantecato EiFEHT= BERIERIRET <0

AR Tuna Carpaccio St &= 2

Capers, Arugula, Orange Wedge, Balsamic Vinaigrette s m, =z, &5, hEEt+
Minestrone EAFIF TS v

T e e N =]

Vegetables, Tomato Broth #i3z. #365

MAINS Venice Style Ossobuco BB sf=tig 4 o &
F3xK Creamy Polenta, Gremolata REEERH. BREHEE T

Pesce alla Puttanesca E#nfaiE e e <
Barramundi, Onions, White Wine ¥z, &&E
|talian Ciabatta Sandwich & =I5 BE= 8R4 « (1)

Cooked Ham, Salami, Grilled Vegetables, Sun-dried Tomatoes, Burrata, Pesto, Fries
BARMZNBR, WREEERR. BRX., Eni. BAMNRZL, BHFTE. &

Risotto ol Nero di Seppia 2 & i+iEs B AR & 1 <

Cuttlefish, Mussels, Prawns 2. 50, ##i1R
Eggplant Parmigiana 2 +8FE a7 (1)

Deep-fried Eggplant, Tomatoes, Mozzarella ¥ 7. &, K4E+

Tiramisu BRXZ+ET/EE 1O 4 O

DESE,SERT Mascarpone, Coffee, Lady Finger, Marsala Wine, Egg Yolk
Al i BRgs L, W, TRl BLOE, B

Torta diRiso =kt 1o

lcalian Rice, Biscuits, Caramel Sauce &ZAFIx., #ftEs, HiEE

COFFEE or TEA wm =% 2%

Pran
\Eﬁj Chef Recommendations BT &M :g/‘ Shellfish B %8 % H & .ﬁ Barramundi comes from an N7 vegn mizmeE
@ - ASC certified responsible )
£ Vegetarion SR & AP Moluscs EREE B farm. www asc-aquaorg X Fish R HELS,
Gluten-free FEEXE =

E‘% o — T Nuts BBE R HES,
ngiu Gluten Zx ¥ (S 5LE) uwanmu )ﬁé I

Please advise our ser y food aller; g r particular dietary preferences ([i} CE|EI’U 3

auﬁ&ﬂﬁmwm SR, R RERA m
@ fgg 2%

ﬁ Milk 247 K Bl &



