&

PEPINO FOUR-COURSE DINNER SET 4 ;& 3zRe i E 2
HK$428

STARTERS Choose 1 starter from the below WA FRIZEEE 1 3k
EIES Signature Caprese Salad $BkE-E#R B i 2 (1) ©

Mediterranean Style Seafood Salad e rhiEiEaELE & <7 W
Avocado, Cucumber, Basil Vinaigrette 4-m&. &I, EHHmEE T

Prawn Carpaccio SEHI##4R &4 <7
Fennel Salad, Citrus Dressing mI& 4. Hi&+

Tuna Tataki kR BFER & (<
Herbs Salad, Ginger Vinaigrette &&= &, EmEs+

SOUP ltalian Cannellini Soup BAFBAES & =
PASTA Prawn Linguine 42 AR R 240 (+HKS68) & <7
=k Chorizo, Capsicum, Chilli Tomato Concasse, Basil 0il #kp9p5. EHIR. #HREME. FEHHH
MAINS Choose 1 main from the below A T £ EHBE 158
ER Pan-seared Beef Sirloin & Rl # 44 8E (+HK$58) &

Ratatouille, Pommery Sauce & EREHTHEL. TrRAF+

Grilled Lamb Chops #& 3£ HE g%ﬁg
Smoked Baba Ghanoush, Asparagus, Port Wine Jus J&50 748, &%y, BT
Crispy Parmesan Sea Bass B 5§ Ezﬂ:ﬂf‘&,ﬁﬁﬁﬁ\ #0) << 7 EN4
Olives, Tomatoes, Mussel Broth 148, Fah. &0+
Choose Your Own Pizza (Select from A La Carte Menu] BEEe (R ERER)

DESSERT Choose 1 dessert from the below LA & B3 158
E LT Strawberry Mille Crepes % MB4TFRBERE (1))

Greek Yogurt 7 fs#LES
Tiramisu EXNZ LB &0 4
Mascarpone, Coffee, Lady Finger, Marsala Wine, Egg Yolk
BREE L. ML FEeL BPOE EF

COFFEE or TEA mmmk =% %%

PP

E_;P Chef Recommendations BFEHHE N

A vegetorion BB 9 cluten-free BE ﬁ Mik DR EBIRE (0 Foh BERHAS &7 shelfsh BERELS
Ng Vegn aiEBE QQv Gluten 47 (B 25H) {ﬁ Nts BREEHE ) Moluscs BREEBIY ﬁ

S : Ha4 Alpri subject to 107 se rges
% Soybean KX = K H bl uﬂaa%umu n&i\%ﬁ Seabass comes from an ASC

Please advise our server if y. y food a g articular dietary prefer,
ﬁu%{{ﬁﬁmﬂr}zyﬁﬁﬁﬁ ol bl certified responsible farm.

WWwWw.asc-aqua.org



