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Piedmont and White Asparagus
Degustation Menu

Antipasto / Appetiser
Asparagi Bianchi al Vapore con Salsa Olandese e San Daniele 24 Mesi
Poached White Asparagus with Hollandaise Sauce and 24-month San Daniele Ham

KEBES 24 BAEANERERKIEREREE
Tenuta Montemagno Monferrato Bianco $128 (per glass &:F)

Paste / Pasta
Strozzapreti con Brasato di Manzo Wagyu al Barolo, Funghi Stagionali, Tartufo Nero
Strozzapreti with Braised Wagyu Beef, Barolo Wine, Seasonal Mushrooms, Black Truffle

BINFAEREHE - BB - KB - BNE
Vietti Perbacco Langhe Nebbiolo DOC $188 (per glass 1)

La Portata Principale / Main Course
Trippa di Manzo Stufata al Pomodoro, Peperoncino, Pasta, Pecorino Come La Faceva Mio
Nonno
Stewed Beef Tripe, Spicy Tomato Sauce, Pasta, Pecorino (Sunday Recipe from Chef Andrea’s Grandfather)

BAMEFM - ERENE - BEAMNE - MBEEFDZ LT  BEXEHEKXEE
Zyme Reverie Valpolicella DOC $148 (per glass £:£1)

Il Dolce / Dessert
Millefoglie al Cioccolato fondente e Gianduja, lamponi e gelatina al lime, spugna alla Nocciola
Dark Chocolate and Gianduja Mille-feuille, Raspberry, Lime Gelée, Hazelnut Sponge

BFRRONZEWSE 415 SERE R1FEK
Mongioia “Moscata” Moscato d’Asti DOCG $218 (per glass £:£1)

Additional HK$98 for Chef Andrea’s signature lobster bisque F 1 &% 908 =X E 1B FEIRS

B{iI/8% HK$888 per person

Discounts and promotions are not applicable to this set menu
TOUEERNABEEREABRRLER

Prices are subject to a 10% service charge
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