
STARTERS
前菜

PEPINO FOUR-COURSE DINNER SET 4道菜晚市套餐

MAINS
主菜

Choose 1 main from the below 以下主菜自選 1 款

Pan-seared Beef Sirloin 香煎西冷牛排 (+HK$58)
Ratatouille, Pommery Sauce 普羅旺斯燉菜、芥末籽汁

Grilled Lamb Chops烤羊排
Smoked Baba Ghanoush, Asparagus, Port Wine Jus 烤茄子醬、蘆筍、砵酒汁

Crispy Parmesan Sea Bass 巴馬臣芝士脆皮海鱸魚
Olives, Tomatoes, Mussel Broth 橄欖、蕃茄、青口汁

Choose Your Own Pizza (Select from A La Carte Menu) 自選薄餅 (選自單點餐牌)

DESSERT
甜品

COFFEE or TEA  咖啡或茶

Choose 1 dessert from the below 以下甜品自選 1 款

Strawberry Mille Crepes 士多啤梨千層蛋糕
Greek Yogurt 希臘乳酪

Tiramisu意式芝士蛋糕
Mascarpone, Coffee, Lady Finger, Marsala Wine, Egg Yolk 
意式軟芝士、咖啡、手指餅、瑪莎拉酒、蛋黃

Choose 1 starter from the below 以下前菜自選 1 款

Signature Caprese Salad 招牌卡布里沙律

Mediterranean Style Seafood Salad 地中海海鮮沙律
Avocado, Cucumber, Basil Vinaigrette 牛油果、青瓜、羅勒油醋汁

Prawn Carpaccio 薄切鮮蝦
Fennel Salad, Citrus Dressing 茴香沙律、柑橘汁

Tuna Tataki火炙吞拿魚

Herbs Salad, Ginger Vinaigrette 香草沙律、薑油醋汁

Italian Cannellini Soup 意大利白豆湯SOUP
湯

HK$428

Chef Recommendations 廚師推介

Vegetarian 素食 Gluten-free 無麩質 Fish 魚類及其製品

Nuts 堅果及其製品 Molluscs 軟體動物Gluten 穀物(含麩質)

Milk 牛奶及其制品 Shellfish 貝類及其製品

Soybean 大豆及其制品 All prices are subject to 10% service charges
以上價目另收加一服務費

Please advise our server if you have any food allergies or particular dietary preferences
如有任何食物敏感或膳食偏好，請知會餐廳職員

Vegan 纯素食者

Seabass comes from an ASC 

certified responsible farm. 

www.asc-aqua.org

Prawn Linguine 鮮蝦意大利扁意粉 (+HK$68)
Chorizo, Capsicum, Chilli Tomato Concasse, Basil Oil 辣肉腸、甜椒、辣蕃茄醬、羅勒油

PASTA
意粉


