CACINA

Lombardy Signatures < Torbes 1121+
Lunch Menu

Two Course $368 (Appetiser & Main)
Three Course $388 (Appetiser, Main & Dessert)
Four Course $448 (Two Appetisers, Main & Dessert)
Additional $58 for a glass of wine or fresh fruit juice 50 $58 EAE AR+ —H

Appetiser
Smoked Duck Breast, Duck Liver Mousse, Orange Dressing EHSMIECIE T 544 - HIBES

Lombardy | Bresaola with Rocket Salad, Parmesan Cheese, Lemon Oil BE 4R - BEEEZ+ - EiEH

—++ E 4—;15_

¥ Tomato Cream Soup, Mozzarella Cheese, Pesto Sauce {EREMZLEEE
“\( Lobster Bisque, Créme Fraiche (additional $68) 3EURS (311 $68)

Main
Mezze Maniche, Chicken, Black Pepper Cream Sauce Z RS20 B BT
Lombardy | ¥ Risotto with Pumpkin and Gogonzola Cheese Sauce /I KEAE 2 KF R

“( Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms Black Truffle (additional $68)
BIHRERETD  EELFEE - BIELR - BRE (51 $68)

Pan-fried Swordfish “Alla Ghiotta”, Tomato, Red Onions, Capers, Olives
ENARIGRA - i ADFEE - Mo - 1B

Lombardy | Traditional Stewed Beef Tripe, Tomato Sauce, Polenta E#RAFEAM ~ FHT - oK

Dessert
Tiramigit, Coffee Ice Cream, Zabaglione, Amaretti = AR IZ HI K BREC N BESE

Lombardy | Almond Crumble “Sbrisolona Cake” with Vanilla Gelato, Sabayon
R CERRERESHE - WES
Seasonal Fruit Salad, Raspberry Sorbet IS /KRNWEAELEBR FEiE

Inclusive of Coffee or Tea Z=#AMNBFELZE

Prices are subject to a 10% service charge M EEHBHRNMN—REE

(ﬂ Signature TR V Vegan JERE W Vegetarian BX ;ﬂ Sustainable TI¥54&RE



CACINA

Lombardy Signatures
Lunch Menu

VERIFIED
- Forbes Tusze

Two Course $368 (Appetiser & Main)
Three Course $388 (Appetiser, Main & Dessert)
Four Course $448 (Two Appetisers, Main & Dessert)

Additional $58 for a glass of wine or fresh fruit juice 51 $58 EAE B R+ —H

Appetiser

Shrimp Tartare, Tomato, Mango, Avocado, Lemon Oil, Caviar ;SiREEEEH#EM « TR « AR KE

Lombardy

Lombardy

AZ
=)

Bresaola with Rocket Salad, Parmesan Cheese, Lemon Oil EEz4A - EEEZ + - EiF)

¥ Mushroom Cream Soup, Cheese Croutons =B S
<] Lobster Bisque, Créme Fraiche (additional $68) BE#&% (5571 $68)

Main
Spaghetti, Garlic, Oil, Chilli, Clams & = A £l Fc R UK 45 1)

Traditional Stewed Beef Tripe, Tomato Sauce, Polenta BHEAFBA-At « EHST « FAKM

*'.I'If Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffle (additional $68)

BERNEREE EEZEEE - KB - FRNUE (570 $68)

Baked Seabass, Almond Mustard Crust, Saffron Sauce BIEBEAARETILME « FLIIES

Lombardy

¥ Risotto with Pumpkin and Gogonzola Cheese Sauce R/l & EEALZ - B AFIER

Dessert
Vanilla Panna Cotta with Raspberry Jelly EEZ¥) R4 EEIE

Lombardy | Almond Crumble “Sbrisolona Cake” with Vanilla Gelato, Sabayon

BEAACEREERZER  VES

~

Seasonal Fruit Salad, Lemon Sorbet BS/KRNERIEZSE

Inclusive of Coffee or Tea Z=AMNBFELE

Prices are subject to a 10% service charge M E/BE BRIN—RIEE

(ﬂ Signature TR V Vegan JERE W Vegetarian BX ;ﬂ Sustainable TI¥54&RE



CACINA

Lombardy Signatures - Forbes 1121
Lunch Menu

Two Course $368 (Appetiser & Main)
Three Course $388 (Appetiser, Main & Dessert)
Four Course $448 (Two Appetisers, Main & Dessert)
Additional $58 for a glass of wine or fresh fruit juice 5/l $58 EREAET R+ —H

Appetiser
Tuna Tartare, Sundried Tomato, Avocado, Yuzu Dressing EE &t £ @z &EHn - 4 HR K1

Lombardy | Bresaola with Rocket Salad, Parmesan Cheese, Lemon Oil EE B4 A - BEEEZ 1 - #i5H

Corn Cream Soup, Chicken, Truffle FEARSERHESHCNE
<[ Lobster Bisque, Créme Fraiche (additional $68) 3E¥:% (511 $68)

Main
Spaghetti, Mixed Seafood, Arrabbiata Sauce EH¥REHiT5E 78 & R AT 50
Lombardy | ¥ Risotto with Pumpkin and Gogonzola Cheese Sauce /I REEACE TR AR ER

<[ Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms Black Truffle (additional $68)
BFRERER -  BERSHEE BIELR - ENRE (550 $68)

Baked Orange Roughy Fillet, Calamari, Marinara Sauce 51 &8 @ W &k B B Fhi+

Lombardy | Traditional Stewed Beef Tripe, Tomato Sauce, Polenta BH#E ARG « EHi+ « FAKM

Dessert
Coffee Affogato with Vanilla Ice Cream EEZE A & 024 BE

Lombardy |Almond Crumble “Sbrisolona Cake” with Vanilla Gelato, Sabayon
EAECEREERZESHE - WES
Seasonal Fruit Salad, Lemon Sorbet < /KR EAIEZRSEE

Inclusive of Coffee or Tea Z=#EMNBFELE

Prices are subject to a 10% service charge M EEHBHRNMN—REE

(ﬂ Signature TR V Vegan JERE W Vegetarian BX ;ﬂ Sustainable TI¥54&RE



CACINA

Lombardy Signatures
Lunch Menu
Two Course $368 (Appetiser & Main)
Three Course $388 (Appetiser, Main & Dessert)
Four Course $448 (Two Appetisers, Main & Dessert)

VERIFIED
- Forbes Tz

Additional $58 for a glass of wine or fresh fruit juice 5/l $58 ZA& B R T—H

Lombardy

Appetiser

Bresaola with Rocket Salad, Parmesan Cheese, Lemon Oil BEZEFA - EEEZ + - 1#15)

¥ Caprese Salad, Buffalo Mozzarella, Tomatoes, Basil +#HEDEEKFZL - i kE

Lombardy

Pumpkin Soup, Sautéed Shrimp, Balsamic Vinegar 8iRfN 5
< Lobster Bisque, Créme Fraiche (additional $68) FE¥2% (510 $68)

Main
Mezze Maniche with Amatriciana Sauce Pul¥5 45 BB L B2 & S 2 AR5
¥ Risotto with Pumpkin and Gogonzola Cheese Sauce BI/IREEALE + B AR

< Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms Black Truffle (additional $68)

BH4AEREE BESTEE BB - RNE (370 $68)

Lombardy

Pan-fried Barramundi Fillet, Creamy Spinach, Lemon-Mushroom Sauce

B ERBHERERERET

Traditional Stewed Beef Tripe, Tomato Sauce, Polenta B4 B ARG ~ FH5+ - TR

Dessert

Lombardy | Aimond Crumble “Sbrisolona Cake” with Vanilla Gelato, Sabayon

RS CERRERZSR - WES

Zuppa Inglese “Trifle”, Chocolate, Custard, Alchermes

BRI EREAIGR N « &1 - BERAEE
Seasonal Fruit Salad, Lemon Sorbet BS/KRIDERIEEHERE

Inclusive of Coffee or Tea Z=AMNBFELE

Prices are subject to a 10% service charge M E/BE BRIN—RIEE

(ﬂ Signature TR V Vegan JERE W Vegetarian BX ;ﬂ Sustainable TI¥54&RE



CACINA

Lombardy Signatures . Forbes s+
Lunch Menu
Two Course $368 (Appetiser & Main)
Three Course $388 (Appetiser, Main & Dessert)
Four Course $448 (Two Appetisers, Main & Dessert)
Additional $58 for a glass of wine or fresh fruit juice 50 $58 A& AL R+ —H

Appetiser

Caesar Salad, Seared Prawns, Parmesan Cheese, Croutons AURS D E

Lombardy | Bresaola with Rocket Salad, Parmesan Cheese, Lemon Oil BEZi4RN - EEEZ 1+ - 1#5)

I\ =2

Cauliflower Cream Soup, Pancetta Ham, Black Truffle BB IETERS

<7 Lobster Bisque, Creme Fraiche (additional $68) 3E#&% (5 /1 $68)

Main
¥ Risotto with Pumpkin and Gogonzola Cheese Sauce /IR B TR ARER

Lombardy

Penne, Smoked Salmon, Dill Cream Sauce [E=Y B RBEMICIEESET

“.{ Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms Black Truffle (additional $68)
BERNEREE EEZSEEE - KB - FRNUE (570 $68)

Herb-crusted Baked Halibut, Puttanesca Sauce ERIYEEL B &l E/nEES

Lombardy | Traditional Stewed Beef Tripe, Tomato Sauce, Polenta A2 AFBAA « FEHi+ ~ BAM

Dessert
Traditional Panettone with Vanilla Sauce E AR E# ML EEE

Lombardy |Almond Crumble “Sbrisolona Cake” with Vanilla Gelato, Sabayon
ERACERLRERESE - WES
Mixed Berry Salad, Raspberry Caviar, Lemon Sorbet Z##E/VEACIEEERE - BR T

Inclusive of Coffee or Tea Z=ZEMNBFELE

Prices are subject to a 10% service charge M E/BE BRIMN—RIEE

(ﬂ Signature TR V Vegan JERE W Vegetarian BX ;ﬂ Sustainable TI¥54&RE



