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FOOD MENU
ANTIPASTI E INSALATE

Melanzana Rustiche

$88

Baked eggplant layered with parma ham, smoked mozzarella
cheese, tomato sauce and basil sauce.

Funghetti Trifolati Alla Parmigiana

$118

Pan fried mixed mushrooms served on a bed of a parma ham
and fontina cheese.

Vongole Alla Marinara

$118

Sautéed fresh clams served with marinara sauce or
white wine sauce.

Asparagi Alla Milanese
Fresh asparagus wrapped in parma ham baked in cream sauce
with shaved parmesan.

All time favorite parma ham and melon.

$138

Thinly sliced beef tenderloin marinated in lemon oil served
with capers, rucola and a lemon dressing.

Carpaccio Di Salmone

$128

Thinly sliced fresh salmon marinated in balsamic dressing
served with cucumber and bell pepper salad.

Insalata Mista
Mixed greens, tomato, radicchio, black olives, carrots,
red onion served with a lemon dressing.

$118

Fresh tomato and bufala mozzarella served with fresh basil,
extra virgin olive oil, black olives.
Romaine lettuce tossed with a caesar dressing served with
mild spicy croutons, crispy bacon and shaved parmesan.

Calamari Fritti Alla Romana

NEW

Frutti Di Mare

$168

Tomato sauce, mozzarella, shrimps, scallops, squid, garlic.

Parmese

$163

Tomato sauce, mozzarella, basil, parma ham, parmesan.

$145

Tomato sauce, mozzarella, bell pepper, spicy salami.

Sole Mio

$158

Parmesan, gorgonzola mozzarella, fontina,
salami ventricina, rucola.

Al Salmone

$168

Con Rucola

$148

Tomato sauce, mozzarella, parmesan, rucola.

$158

Quattro Stagioni NEW
$128

Calamari rings served with twin sauce (lemon mayo and
spicy tomato).

Tomato sauce, mozzarella, smoked ham, mushrooms, artichokes.

BASICS
Tomato sauce with mozzarella and fresh basil

ZUPPE / SOUPS
Minestrone

$75

Italian porcini mushroom soup.

$75

TOPPINGS
Choose any 3 ingredients for $168
Mushrooms / Black Olives / Eggplant /
Parmesan / Pepperoni / Smoked Ham /
Fresh Salmon / Smoked Salmon

Include any one of the following for $30 extra
Prosciutto / Salami / Truffle Paste /
Bufala mozzarella / Shrimp /
Scallop / Squid

Subject to 10% service charge.
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$298

Lasagna Tradizionale

$158

Filetto Al Pepe Verde

$258

Agnello Alla Siciliana

$258

Roasted rack of lamb, served with a rosemary sauce.

$168

Ossobuco Alla Milanese Con Polenta

$268

Traditional veal shank braised, served with polenta.

Salmone Alla Pescatora
$158
$158

Homemade pasta sheets layered with meat sauce, parmesan
and pesto sauce.

Linguine Sole Mio

$178

Charcoal grilled US beef tenderloin, served with green
pepper sauce.

Homemade potato dumplings served with a gorgonzola sauce.

$198

Grilled salmon fillet served with fresh cherry tomato sauce.

Branzino Alla Brace

$188

Grilled seabass fillet, served with a pesto sauce.

Grigliata Mista Di Pesce Con Olio D’ Oliva E Origano

$258

Grilled fresh seafood with olive oil and oregano.

$178

Costoletta Di Vitello Alla Milanese

$358

Panfried breaded veal chop served with a light gravy sauce.

For every sale of this pasta we will donate HK$8
to Mother’s Choice. To learn more, see P.20.

Risotto Ai Funghi Porcini

MOMENTI DOLCI
$168
Tiramisu

Arborio rice cooked with porcini mushrooms and a
cream sauce.

Risotto Ai Frutti Di Mare

$178

Spaghetti Bolognese

$138

$68

Panna Cotta

$68

Fresh cream pudding topped with raspberry sauce.

$118

Short tube pasta with tomatoes, garlic and chilli pepper.

Tartufo al Cioccolato

$78

A popular chocolate truffle ball since 1902.

$138

A popular roman pasta dish made with bacon, eggs, parmesan,
black pepper. Cream or no cream sauce is available.

Spaghetti Pesto

Meaning “Pick Me Up” traditional Italian coffee flavoured
mascarpone cheese cake.
Espresso kahlua ice-cream cake served with kahlua sauce.

Spaghetti with meat ragu sauce.

Penne All’ Arrabbiata

$75

Semifreddo al Caffee

Arborio rice cooked with mixed seafood and a white wine sauce
or tomato sauce.

Gelato

$60

Add caffe’ or grappa or whisky or cointreau for $20.

$118

Spaghetti with pesto sauce (a traditional sauce from Genova).

Spaghetti Alla Puttanesca

Mixed vegetable soup.

Zuppa Di Funghi Porcini

Gnocchi Al Gorgonzola

Polletto Sole Mio
Grilled spring chicken marinated in fresh herbs with a
rosemary sauce.

Homemade basil, tagliatelle served with a smoked salmon
cream sauce, garnished with caviar.

Spaghetti Carbonara

PERSONALISE YOUR PIZZA

$168

Linguine served with king prawns in a mild spicy fresh
tomato sauce.

For every sale of this pizza we will donate HK$8
to Feeding Hong Kong. To learn more, see P.20.

White sauce, basil, mozzarella, fresh and smoked salmon.

$98

Insalata Cesare NEW

$148

Capricciosa
$88

Insalata Caprese

Tagliatelle Al Salmone
$148

(MAIN COURSE)

Angel hair pasta, served with whole lobster in sauce marie
(pink sauce).
Linguine pasta served with clams with your choice of white
wine or marinara sauce.

Mozzarella fontina, parmesan, gorgonzola (no tomato sauce).

$128

Capellini All’ Aragosta NEW

$135

Tomato sauce, mozzarella, smoked ham, oregano, basil.

SECONDI

Spaghetti with mussels, clams, shrimps, squid, scallop in
white wine or marinara sauce.

Linguine Alle Vongole

Tomato sauce, mozzarella, oregano, basil.

Ai Quattro Formaggi

Spaghetti Ai Frutti Di Mare

$118

Tomato sauce, mozzarella, parmesan, pepperoni.

$138

Carpaccio Di Manzo

Margherita

Pepperoni

Fresh seafood salad topped with a lemon and extra virgin
olive oil dressing.

Prosciutto E Melone

Every pizza is hand-kneaded specially for you and covered in
a layer of our home-made tomato sauce. Sole Mio presents
you rich flavours of Italian authenticity, added with natural
ingredients tossed with basil and oregano.

Romana
$138

Insalata Di Mare

PASTE E RISOTTI

PIZZE

$148

A popular salty, tangy pasta dish from campania made from
tomatoes, olives, capers, garlic and anchovies.

Caffè Corretto

$58

With grappa or whisky or cognac.

Budino al Cioccolato

$78

Melting chocolate pudding served with vanilla ice-cream.

Sorbetto del Giorno

$68

$118

Sherbet of the day (please ask your server).

Simple italian pasta dish of garlic, olive oil, parsley and parmesan.

UVA Bombetta

Spaghetti Aglio E Olio Peperoncino

Spaghetti Aglio E Olio

$68

$118

Dynamite grapes, fermented in grappa.

Spaghetti pasta with garlic, olive oil, parsley and chilli pepper.

Cassata

Spaghetti All’ Amatriciana

$138

The traditional sicilian ice cream made of a fine layer of
chocolate and a heart of cream with dried fruits and nuts.

A popular dish from Amatrice made with bacon, pecorino,
cheese, tomatoes and olive oil.

$68

Suitable for vegetarians
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DRINK MENU
SPUMANTE
PROSECCO

Tenuta San Giorgio Prosecco di Treviso Extra Dry
Veneto, Italy

VINO BIANCO
Glass Bottle

$65 $288

On the nose. Crispy, dry and hints of apple, almond
and toast. Straw yellow in colour with fine bubbles,
fresh, flowery bouquet.

Col de Salici Prosecco di Valdobbiadene Extra Dry
Veneto, Italy

King Valley, Australia

Champagne, France

Champagne, France

Hawkes Bay, New Zealand

$298

Lazio, Italy

$298

$1588

Whitehaven Sauvignon Blanc - 2013
Marlborough, New Zealand

$398

Sacred Hill Sauvignon Blanc - 2013

Ruby red colour with aroma of red currants, black berry,
vanilla and tobacco. Balance with soft tannins and
full body.

Quattro Bianci Chardonnay - 2012
Sicilia, Italy

La Braccesa Vino Nubile di Montepulciano - 2012
Tuscany, Italy

$498

Emilia Romagna, Italy

Whispering Angel Rosé - 2012

Provence, France

$498

G.D Vajra Barbera d’Alba - 2012

Piedmont, Italy

$298

Light yellow with very greenish hints. Fresh notes of
white flowers, herbs and orange rind.

Umberto Cesari Liano, Chardonnay Sauvignon Blanc - 2011

Light pink colour. Slightly fruity and floral taste with
hints of rose petals. Fresh, soft tannins and light body.

Colchagua Valley, Chile

Dark ruby colour with orange peel, black pepper and
hazelnuts. Long finish with soft tannins. Full body.

A lifted, rich aroma with a medley of tropical fruit
notes, fig, guava, gooseberry, lychee and passion fruit
interplay with citrus zest floral. The aftertaste has citrus
zest flavors and excellent minerality.

$65 $298

Ecos de Rulo, Carmenere - 2012

Prunoto Barolo Nebbiolo - 2010

$498

Good- yellow in colour, smooth and harmonious
with impressions of vanilla and spice. Well balanced
and long lingering in your mouth.

Casale del Giglio Sauvignon - 2013
Lazio, Italy

Piedmont, Italy

Straw yellow colour, crispy, glassy. Aromatic herbs
and citrus fruits with minerals on the nose.

Don Giovanni Vermentino - 2012
Sardinia, Italy

$398

Straw yellow with very greenish hints. Nose of rosemary,
elder flowers, white and yellow fruit and lychee.

Rickshaw Chardonnay Sauvignon Blanc - 2008
Hong Kong, China

$380

Aromas of red fruits and plums, flowers, pine needles
and brushwood. Albe is a harmony of sophisticated and
delicate flavors supported by an elegant acidity and
ripe tannins.

Tignanello Antinori - 2011

Bottle

$688

$348

$348

Tuscany, Italy

Cherry and fresh red fruits mingled by peppery notes.
On the palate the wine is well balanced, ripe and lively
with soft and round tannins lingering through to the finish.

Chianti Classico Riserva Marchese, Antinori - 2011
Tuscany, Italy

$268

$1180

A super and complex wine. Full rich velvety bouquet
with hints of blackberries, plums and liquorice. Full body
and balance with a harmonious tannin. Long finish and
good after taste.

Da Vinci Chianti - 2012

$680

Ruby red colour with aroma of red fruits and liquorice.
Soft tannins with long finish and after taste. Full body.

Nipozzano Riserva - 2010

$598

Chianti Rufina, Italy

$480

The nose is remarkably rich & multifaceted, showing
cleanly-delineated aromas of sour cherry, raspberry,
and dried plum, lifted in turn by spicier impressions
of black pepper, vanilla, cocoa powder.

Mitolo Jester Shiraz - 2012
$658

Mclaren Vale, Australia

Veneto, Italy

$828

$998

$498

Dark red colour with complex aroma of black berry,
chocolate mint, anise, white pepper, vanilla and black
olive tapenade. Silky tannins, dry and full body.

Alpha Zeta A Amarone - 2012

A typical italian wine shows aromas of pressed fruits,
leathers, tar and liquorice. Dry medium body.

G.D Vajra Barolo Albe - 2010
$348

$65 $268

Powerful and rich on the nose, it is concentrated and
smooth: floral and fruity while leaving room for hay,
tobacco and spices. On the palate are black fruits
layered over mineral graphite notes.
Piemonte, Italy

Tuscany, Italy

Tuscany, Italy

Medium to full body wine with good aromas of red
fruits, cherry and figs. On the nose with pinches of
cinnamon, cardamom, bay leaf and black pepper.
Soft and well balanced.

Grapefruits and white currant, with hints of freshly
crushed herbs, nettles and flint. The palate has
freshness and clean fruit purity, with a finely balanced,
refreshing acidity. Powerful palate impression.
Marlborough, New Zealand

$68 $298

Ripe and deeply colour with black cherry and dark
berry aroma. Soft tannins and medium body.

Casale del Giglio Shiraz - 2012

Carpineto Farnito Cabernet Sauvignon - 2008
Ruby red with orange reflections in colour. Clean and
intense with complex hints of spices, liquorice, vanilla
and cherries. Full and rich body with elegant tannic
structure, long finish.

A typical Italian wine shows aroma of red fruits, violets,
dry herbs and bitter cherry. Medium to full bodied.

Tahuna Pinot Noir - 2014

Dry, intense bouquet with hints of ripe fruits. Full of
flavor and long lasting.

Glass Bottle

The colour is a very pale pink. Lively crisp nose showing,
strawberry and peach fruit, with just a hint of supple
creaminess. The palate is soft & round with Strawberries,
lavender and minerals with a dry, clean finish. Beautiful,
elegant and seductive rosé.

Light yellow colours. Soft characteristics aroma with
scents of goose berries and tropical fruit.

Veneto, Italy

ROSÉ

Salento, Italy

$65 $268

Grandi Mori Pinot Grigio - 2013

Elegant and delicate bouquet of red fruits and zest
of citrus. On the palate, it gives a light and elegant
flavour of fresh raspberries.

Rosalita Rosato Salento - 2014

Chianti Classico San Zenone Sangiovese - 2012

Floral blossom with peach, pear and tropical fruits on
the nose. Crispy and medium body.

$888

$65 $288

Deep ruby colour, elegant bouquet of leather,
black cherries, liquorice and plums. Medium to
full body.
Tuscany, Italy

Trentino, Italy

Floral freshness with aromas of ripe pears. On the
palate, it is a full vinous attack by a freshness and a
rich bouquet.

Billecart Salmon Champagne Brut Rose NV

$75 $348

Bollini Pinot Grigio - 2013

CHAMPAGNE

Glass Bottle

Monte Antico Sangiovese,
Cabernet Sauvignon, Merlot - 2010

Tuscany, Italy

Straw yellow with delicate smells of flowers and
fresh fruit. Dry and well balance. Medium body.

Tahuna Sauvignon Blanc - 2014

$368

$65 $268

Straw yellow in colour. Floral and fruity aroma with
apple, apricot and pear. Balance with a medium body.

Marlborough, New Zealand

Intensely vibrant with aromas reminiscent of a field of
white flowers and a white peach orchard. The delicate
and softly dancing bubbles transcends all the crisp,
apple-like flavours throughout the entire palate. A drink
made with one goal in mind: To refresh the palate and
mind after every sip.

Billecart Salmon Champagne Brut NV

Veneto, Italy

Santa Caterina Chardonnay - 2014

$368

(RED WINE)

Glass Bottle

Lagaria Pinot Grigio - 2013

Salento, Italy

Aromatic and fruit forward with intense apple,
peach and citrus. Zesty palate of white fruits and
lively elegant bubbles.

Eddie McDougall Prosecco - 2014

VINO ROSSO

(WHITE WINE)

$998

Deep and intense on the nose with perfumes of
dried cherries and blueberries, with notes of spiced
autumn fruit compote. On the palate the wine
is powerful, with well balanced ripe tannins and
spiced, concentrated savory cherry fruit character.

Pra Amarone della Valpolicella - 2008
Veneto, Italy

$1180

Crazy good aroma of sun dried black fruits, star anise,
bitter chocolate and thyme. Full body, powerful but
balance with a light tannin.

Sampan Cabernet Franc, Merlot - 2011
Hong Kong, China

Aromas of graphite, blackcurrants and black tea leaves
& French oak reflective of the grapes’ origin. The palate
is dry, well structured with a fruit filled fleshy mid palate.

$380

An unusual blend of oaked Sauvignon Blanc and
unoaked Chardonnay.

Vintage subject to change without prior notice.
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DRINK MENU
PREMIUM SPIRITS

DIGESTIVI
DESSERT
WINE
DESSERT WINE
Prunotto Moscato d’Asti - 2014
Hauner Malvasia Passito

Glass

Bottle

$65 $368
$888

GIN

GRAPPA
Selvarossa di-Negroamaro
Brunello di Montalcino

Tanquery
Hendricks
Monkey 47
The Bitter Truth Pink Gin

COFFEE
$88
$98

(375ml)

VODKA

LIMONCELLO
LIQUEURS
Fernet Branca
Baileys
Drambuie
Cynar
Amaretto
Jägermeister
Cointreau
Grand Marnier
Kahlua
Frangelico
Sambuca Molinari
Sambuca Cafe Molinari
Averna
Galliano

$68
$68
$68
$68
$68
$68
$68
$68
$68
$68
$68
$68
$68
$68

Lemonel Limoncello
Limoncello di Capri

$108
$98

Malibu, vodka, pineapple, grenadine.

The Cuke

$118

Hendrick’s gin, sugar, lime,
cucumber, mint.

Gimlet

$108

London dry gin, mint, sugar, fresh lime.

Death By Chocolate
Vanilla vodka, cacao brown,
chocolate ice-cream.

Tailors
Cockburn
HOT
LIQUOR COFFEE
Irish Coffee - Jameson
Bailey’s Coffee - Bailey’s
Italian Coffee - Amaretto

$58
$68

$88
$88
$88

$108

Margarita

Frozen / Shaken / on the rocks
Jose Cuervo tequila, triple sec,
fresh lime juice.

Martini

Dry / Dirty / Filthy
Gin, dry vermouth, olive brine.

Caipirinha

$88

Coffee / Ice Coffee
Café Latte
Cappuccino
Mocha
Espresso
Double Espresso
Macchiato

Caipiroska

Daiquiri
$78

Jim Beam Bourbon
Jameson
Chivas Regal Scotch 12 years
Jack Daniels No. 7

$38
$45
$45
$45
$38
$42
$42

Bacardi 151
Bacardi 8 Ans
Bacardi Black
Havana Club
Malibu
Myer’s Dark Rum
Captain Morgan Spiced Rum
Sagitaba Pura

$88
$108

$98

Bloody Mary

$78
$88
$88
$78

Vodka, tomato juice, Worcestershire sauce,
tabasco, pepper, horseradish, salt.

Midnight Call
Vodka, kahlua, frangelico,
fresh brewed coffee.

$78
$88
$68
$68
$68
$68
$68
$68

$88

Patron XO
Patron Silver
Patron Reposado
Don Julio
Jose Cuervo Gold

$88
$118
$118
$118
$68

JAPANESE WHISKY
Yamazaki 12 years
Yamazaki 18 years
Hibiki 12 years
Hibiki 21 years

$108
$288
$108
$388

Glenfiddich
Macallan 12 years
Macallan 18 years

$68
$68
$58

Martini

$58

Extra Dry / Rosso / Bianco
Extra Dry / Rosso / Bianco

PITCHERS
Sangria
Pimm’s Cup

$388
$388

$88
$88
$148

Fresh Lemonade
Fresh Orange Juice
Coca-Cola / Sprite / Fanta /
Tonic Water / Soda Water /
Ginger Ale / Ginger Beer
Tomato / Pineapple /
Cranberry / Apple Juice

$48
$48
$35
$38

SMOOTHIES
Strawberry / Banana / Blueberry /
Raspberry / Mixed berries

$68

BEERS
Peroni Draught (500ml)
Peroni Draught (300ml)
Asahi (330ml)
Tsingtao (330ml)

$68
$38
$48
$38

Smirnoff Vodka, Beefeater Gin,
Bacardi silver Rum, Jonny Walker
Black Label, Jose Cuervo Silver
Tequila

$58

$50

Orange juice, Cranberry juice,
Pineapple juice.

$55

Mango, Passionfruit, Orange Juice,
Apple Juice, Fresh Lime Juice.

Virgin Mary

Vanilla / Strawberry / Chocolate /
Blueberry / Raspberry / Banana

$68

Antipodes Still Water (1000ml)

$68

On the nose, a gentle mineral
suggestion. The champagne like
fine bead bubbles shows off the
minerality within the water which
remains gentle in texture with a
refreshing finish.

MOCKTAILS

Mango Twister

MILKSHAKES

WATER

HOUSE SPIRITS

$45

Antipodes Sparkling Water (1000ml) $68
Antipodes Water is naturally high
in silica which gives a soft, silken
texture. Very light in body with a
subtle yet noticeable greywacke
mineral lift. The finish is refreshing
and, like diving into a high altitude
mountain lake, awakens the body,
mind and palate.

Tomato Juice, Tabasco,
Worcestershire Sauce, Lemon Juice,
Celery, Salt and Pepper.

Wavebender

$50

Orange Juice, Lemon Juice,
Ginger Ale, Grenadine.

Virgin Mojito

SINGLE MALT

SOFT DRINKS

Campari
Aperol
Cinzano

Fruit Punch

TEQUILA

White rum, lime juice, sugar.

Negroni

$68
$68
$78
$78

RUM

Gin, sweet vermouth, campari.

Vodka, fresh lime juice,
Cuban brown sugar.

Passion fruit Mojito

Manhattan

$68
$68
$88
$88
$88

WHISKY

Whisky, sweet vermouth, bitters.

Cachaça rum, lime, Cuban brown sugar.

Bacardi rum, lime, mint leaves,
fresh passion fruit, brown sugar.
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$68
$128

With the passion of delivering exceptional
coffees, Redback has a constant and
unrelenting focus on selecting, blending and
craft roasting the world’s most exceptional
coffees for you to enjoy here at Sole Mio.

Absolute
Absolute Vanilla
Grey Goose
Ketel One
Belvedere

CLASSIC
COCKTAILS

Gin, cointreau, sweet vermouth, ice-tea.

Malibu Paradise

Redback is a specialty coffee roasted by world
class barista and roaster Scottie Callaghan.

PORT

SIGNATURE
COCKTAILS
Ice-Teani

$68
$58

BRANDY/COGNAC
Hennessy VSOP
Hennesy XO

$78
$68
$168
$108

APERITIVI

$50

Fresh mint leaves, Soda,
Cuban Brown Sugar.
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BRUNCH
WEEKENDS &

PUBLIC HOLIDAYS

11AM
- 3PM

Treat yourself to an enticing
3-course relaxing brunch for

Enjoy freeflow Prosecco
for an extra

$168

$98

Children under 10 eat for free

24

