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CREAMY BURRATA# * J 168
Assorted Tomatoes, Pistachio, Balsamic Cipollini Onion, Basil, Mala Vinaigrette

WHEZ T DE EMERES - BOR  BFEE - BYRMET

HOKKAIDO SCALLOP CARPACCIO 168
Lemon Passion Fruit Dressing, Dill, Sun Choke Chip, Radish

LBEFFERRS BSRRBRT I8 ¥¥kH RENRED

BAKED CLAMS OREGANATO 188
Herb Seasoned Sourdough Breadcrumb, Garlic, White Wine

RYMGER BEERBAEE  AHFRAE

GNOCCO FRITTO WITH COLD CUTS 178
Fried Pasta Pocket with Mortadella, Ventricina Salami, Cured Ham, Basil Ricotta
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MENTAIKO LINGUINE 228
Onsen Egg, Shichimi, Italian Parsley

PAATREY RERE  tWHBREANEE

SQUID INK AND SEAFOOD RISOTTO 238
Carnaroli Rice in Squid Broth, Seasonal Seafood
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BONE MARROW TAGLIOLINI S 208

Our Signature Egg Pasta, Garlic, Bone Marrow

4ERFIEA REFIEE  BRAFRSEH

OSSO BUCO ALLA MILANESE 328
Braised Veal Shank in a Rich Sauce, Served with Saffron Risotto with Gremolata

KRERNBFE ERRNFRRBEALEEHEATER

SLOW-COOKED BEEF SHORT RIBS (GOOD FOR SHARING) 428

Fregola, Green Papaya Salad, Sesame, Black Bean Sauce

BEF I (EESE) BRETEESYEHRE  BANNE  SHMREHRE

DOLCI i m

PISTACHIO RICOTTA CHEESE CAKE 88
Orange Crumble, Raspbertry Gelato

BORRAEZTER BEERRRRARTIEIER

ICAM CHOCOLATE 88

Italian Fine Chocolate Flavors

ICAM EXTEH KRG D
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10% service charge applies BWN—IREEE | All prices arein HKD FRE{EHEESETE | This menu is available at dinner only RIREETH HE |
All bills will be rounded to the nearest dollar FIEIREE UMBEAAZRBITMES | Some dishes may contain allergens such as cereals

containing gluten, eggs, milk and crustacea that could potentially cause allergies. For more details, please inquire with our staff. B34 R 2HERE
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Driven by a lifelong passion for gastronomy, Chef Jeff So traveled to the heart
of Italy to master his craft. After graduating from the prestigious ALMA culinary
school, he refined his skills in a Michelin-starred kitchen in Modena and a
celebrated seafood trattoria in Puglia. Today, Chef Jeff brings that rich
Mediterranean heritage back home to Hong Kong. His signature style
masterfully harmonizes the time-honoured art of handmade pasta with bold,
vibrant Asian flavour profiles. By blending flawless technical precision with
deeply savory, high-umami creations, he invites you on a culinary journey that
celebrates both tradition and modern innovation.

Welcome to the table
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