CACINA

Sicilian Mob Food - Forbes ;13-
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 F $58 ZHEBEI R T—H

Antipasto / Appetiser

Rocket Salad, Parma Ham, Tomatoes, Parmesan, Balsamic Dressing

KEIZDE - BEXEE - i - BBEZ L - Wit

sicilian | Octopus Carpaccio, Orange, Fennel Salad J/\/V&HE R ~ B#l - EI&EDE

¥ Tomato Cream Soup, Mozzarella Cheese, Pesto Sauce B#EMSZ  KFEZ L - BEE

<7 Lobster Bisque, Créme Fraiche (additional $68) HER:5 (5571 $68)

La Portata Principale / Main Course
Risotto, Mixed Seafood, Tarragon B AFIER - i858 - HE

sicilian | Rigatoni “Alla Norma”, Eggplant, Tomato, Ricotta Cheese

FERHREEY T - i ABZE

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

BARAEREH EEEEED  BIELE - RINE (30 $68)

Sicilian Baked Seabass, Sundried Tomato, Almond Pesto “Trapanese Style”

BHMENRBIER - Bz  ALEEE
Grilled Pork Loin, Sweet Potato, Yuzu Sauce J&%&HF ~ BHEZ - fF51

Il Dolce / Dessert
Tiramigiu, Coffee Ice Cream, Zabaglione, Amaretti B ARTZHIKEF - INBEEHE

Sicilian

Sicilian Cassata, Ricotta Cheese, Pistachio FIFI 2 FiEE &% « ABZ L - HOR

Seasonal Fruit Salad, Raspberry Sorbet S /KRIVE « AESHE

Inclusive of Coffee or Tea Z=ZEMNBEELZE

Prices are subject to a 10% service charge M FEE BRIMN—RBZEE

Cﬂ Signature AR V Vegan EAER @ Vegetarian X i\q Sustainable TI#54& R 5



Additiona

Sicilian

Roasted Veal, Tuna, Capers, Mayonnaise Sauce @41 + &R + K/ - E=E

CACINA

Sicilian Mob Food - Torbes 12+
Lunch Menu
Two Course $368 (Appetiser & Main)
Three Course $388 (Appetiser, Main & Dessert)

Four Course $448 (Two Appetisers, Main & Dessert)
| $58 for a glass of wine or fresh fruit juice HB /M $58 ZHERI R+ —H

Antipasto / Appetiser
BER - G BEDE

Octopus Carpaccio, Orange, Fennel Salad /\/T\ &8

A=

¥ Mushroom Cream Soup, Cheese Croutons EE#% =B 5

< Lobster Bisque, Créme Fraiche (additional $68) BE¥R5 (55 /1 $68)

La Portata Principale / Main Course
Spaghetti, Garlic, Qil, Chilli, Clams BEAF - FFn - B - BF17

Roasted Chicken Leg ‘Diavola Style’, Lemon Chili Sauce ¥&"BE52"ZHHEA - HEIEZT

<[ Strozzapreti

Sicilian

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

A EERE J\E=

BARERB BEREED  BIELE - RINE (370 $68)
Baked Seabass, Sundried Tomato, Almond Pesto “Trapanese Style”

FAMEIEBEBER &he &CFEE

Sicilian

W Rigatoni “Alla Norma”, Eggplant, Tomato, Ricotta Cheese

Sicilian | Sicilian

Cﬂ Signature NN V Vegan ERE

RERERINEEN - F - B AL
Il Dolce / Dessert
Vanilla Panna Cotta, Raspberry Jelly EEZY)E - A EREE
Cassata, Ricotta Cheese, Pistachio FHPRERIEBERE - AR - FALOR

Seasonal Fruit Salad, Lemon Sorbet FE</KRIDE « EEHAE

Inclusive of Coffee or Tea Z=#AMNMBEEL S

Prices are subject to a 10% service charge M F{EB SR IN—IREE

@ Vegetarian X i\q Sustainable TI{3#&RL 7



CACINA

Sicilian Mob Food
Lunch Menu

VERIFIED
- Forbes Tz

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 F $58 ZHEBEI R T—H

Antipasto / Appetiser

Sicilian | Octopus Carpaccio, Orange, Fennel Salad J\INE&&EF ~ &1 « Ei&/DE

Roasted Beef Tongue, Bell Pepper Salad, Parsley Sauce JE4-Hl - fEEEMIDE - FHF
Corn Cream Soup, Chicken, Truffle FEXKTERZHS - B

<[ Lobster Bisque, Créme Fraiche (additional $68) HE#)% (55 /0 $68)

La Portata Principale / Main Course

Sicilian Qﬁ'ﬁ’ Rigatoni “Alla Norma”, Eggplant, Tomato, Ricotta Cheese
FTEERNREK T - B BRI
Risotto, Chorizo, Paprika, Bell Pepper B AFIER - FRAEG - JEEEM

a7 Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffle (additional $68)

BAAEREE EEEREEE  BIELE - RINE (30 $68)

Sicilian | Baked Seabass, Sundried Tomato, Almond Pesto "Trapanese Style”

FHIMENRBIER - &z SLHEE
Duck Leg Confit, Mixed Berry Sauce, Balsamic Vinegar ;AR - & - RARNERE

Il Dolce /| Dessert

Coffee Affogato, Vanilla Ice Cream EEZE 1% - BTV EARMNLE

Sicilian

Sicilian Cassata, Ricotta Cheese, Pistachio I FiEE &% - AT L - HOR

=

Seasonal Fruit Salad, Lemon Sorbet FE</KRIDE « iEEHAE
Inclusive of Coffee or Tea Z=ZEMNBESLZE

Prices are subject to a 10% service charge M FEE BRIMN—RBZEE

Signature AR V Vegan EAER @ Vegetarian X i\q Sustainable TI#54& R 5



CACINA

Sicilian Mob Food . 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 B/ $58 ZAEF R T—H

Sicilian

Antipasto / Appetiser

Octopus Carpaccio, Orange, Fennel Salad J/\/NE&E A - Bl - E&DE

Y Caprese Salad, Buffalo Mozzarella, Tomatoes, Basil RN E « K&EZ L -« FEHl - 288
Pumpkin Soup, Sautéed Shrimp, Balsamic Vinegar BE/I% * 8k - BAFIRE

Lobster Bisque, Créme Fraiche (additional $68) BEi&% (510 $68)

La Portata Principale / Main Course

Sicilian

@'ﬁ? Rigatoni “Alla Norma”, Eggplant, Tomato, Ricotta Cheese

FEERINREN - MiF - & ABRZL

Penne, Smoked Salmon, Dill Cream Sauce &) - E=N8& - FESERT

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

Sicilian

BARERB BEREEE - BB - RINE (30 $68)
Baked Seabass, Sundried Tomato, Almond Pesto “Trapanese Style”

FHREIEEER - Fhk  BCEEE

Grilled Lamb Chops, Artichoke Purée, Mint Sauce ¥&=FI\ - HRTTE - SEET

Sicilian

Napoleon with Wild Berries, Vanilla Sauce, Raspberry B &2 &8 -

Il Dolce /| Dessert

Sicilian Cassata, Ricotta Cheese, Pistachio FIFI R FiEE &% « AMZ L  HOR

i

i)
ujl]
B

—_
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il

N

Seasonal Fruit Salad, Lemon Sorbet IS /KRWE - 1EIEFAE

5]

Inclusive of Coffee or Tea Z=ZEMNBEELZE

Prices are subject to a 10% service charge W BB BRIM—RHFE

Cﬂ Signature AR V Vegan EAER @ Vegetarian X i\q Sustainable TI#54& R 5



CACINA

TRAvELGUIDE Harbour View Brunch (R HiB SRR F & «n Forbestssz:
Selection of Our Antipasti, Italian Cold Cuts, Cheese, Seafood Tower, Pasta & Egg Station
BERANERN - 24 - BEE - BIRE RS
Chef Andrea’s Mini Burger with Duck Liver and Balsamic Onion Jam served to the table F E K RIS ZEE

Hot ltems & Carving A&
$ Eggplant Parmigiana
BB TEMN T
Stew Chicken Legs “Cacciatore Style”
RVBIZERE
Roasted Canadian Pork Loin, Apricot Sauce

EIt)EMERFE RIS E

Main 3£
Risotto with Mix Seafood, Sea Urchin Sauce, Herring Caviar
BEEANER BT SIRFE
v Or
W Tortellini Stuffed with Mushrooms, Asparagus, Black Truffle Cream Sauce

BANERBREL - K8 - FNERET
Or
Pan-seared Fillet of Barramundi, Creamy Spinach, Tomato Salsa

ENEE - REOEN - B
Or
Slow-cooked Beef Cheek, Red Wine Sauce, Mashed Potatoes

EBERFEHERADETRER
Dessert & m
Selection of Desserts, Ice-cream, Seasonal Fruits and Flambé Station
BARNEENHR - B - KREFEXIEEHmL
Adult $558 / Children $358 (aged 3-11 years old)
BRABAIEE 558 | NEBNEE 358 (Fi# 3 & 11 5F)
Inclusive of Coffee or Tea
Z A MNBESLZE

Free-flow Champagne and Chateau Highball series at an additional $398 per person
BUSMNEL 398 MIRE =& K Chateau Highball %5

Free-flow Prosecco or House White wine or Red wine at an additional $268 per person
BUSMEY 268 EIREZ=AREN RBNADE
Free-flow Beer or Juice or Soft Drinks at an additional $148 per person

SIS MEE 14,8 FREZAETAR 5K

Free-flow beverage packages are not applicable to discounts

AR ERARERRIREE

>
+

C\(_f Signature AR V Vegan EAER @ Vegetarian X l\q Sustainable TI#54& R 5
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