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Antipasti & insalate / Appetizer FE#

Carpaccio di filetto di fassona al tartufo nero con rucola e scaglie di grana
Italian Fassona Beef Tenderloin Carpaccio with Black Truffle Dressing, Rucola and Shaved Parmigiano cheese
EOKH Fassona EA4- A HERRAARE M ~ KR B2

Insalata di granchio, mela verde, maionese, barbabietola e caviale
Crab Meat Salad with Green Apple, Beetroots, Mayonnaise and Caviar
F R R VRO AR R AT

Fegato grasso alla piastra con composta di frutta e la terrina al balsamico con pan brioche
Seared Duck Liver and Terrine With Fruit Compote, Aged Balsamic and Fruit Bread

B RS AHETERE - WSS ICE AFIRRES KA R At

Polpo del mediterraneo alla griglia e capesante scottate su crema di patate al limone
con olive, pesto al basilico e pomodorini

Grilled Mediterranean Octopus and Seared Hokkaido Scallops on Lemon Scented
Potatoes, Black Olives, Pesto and Tomatoes

B g Ul RO EY TECEEEF - 8 - FE OWZHE

Burrata pugliese con insalata di pomodori freschi, basilico e prosciutto di parma 24 mesi
Creamy Burrata Cheese with Fresh Tomatoes, Basil Salad and 24-month Parma Ham

FHIRA-Z AT 24 {8 A EE KR

Insalata Cucina, pomodori freschi, verdure, barbabietola, mozzarella e balsamico bianco
Cucina Salad with Inca Tomatoes, Vegetables, Beetroots, Mozzarella and White Balsamic Vinegar Dressing
FEEEDER(ERFIREAD ~ VMRS ~ 4L FOKAZ 1) EEAFAE T

Tagliere dei nostri salumi e formaggi
Selections of Cold Cuts, Salami and Cheese (Suitable for sharing)
FEEERAEZ L(EE )

Fritto di calamari all’ Amalfitana con salsa alioli
Deep Fried Calamari with Aioli Sauce, Amalfi Coast Style

Yk s rEE TR

Lombetto di salmone affumicata all’ oro, caviale oscietra , salsa all * aneto
Smoked Gold Salmon Loin with Oscietra Caviar and Dill Sauce

SIS =AML Oscietra fa 748 K ] Fi#g

Zuppe / Soup &
Il classico minestrone di verdure con pesto al basilico

© Traditional Italian Vegetable Soup with Basil Pesto

BEERHMERS

Bisque d’ astice con scalogni brasata e panna fresca
Lobster Bisque with Créme Fraiche and Braised Shallot
FEMRIRS

Crema di zucca, gamberi saltati al peperoncino, semi di zucca
Pumpkin Cream Soup with Sautéed Prawn, Garlic and Chilli and Pumpkin Seed
NSRS ~ B rrBitBUR e IV

Cucina signature dish % Vegetarian dish * Chef recommendation All prices are subject to a 10% service charge

Cucina #ENR® =X BEBTHESY FREEESRM—REE

HK$

308

288

298

308

278

248

368

278

308

138

228

158

CU08-2018



Paste/ Pasta = AF|%H

Linguine ai gamberi rossi di mazara del vallo con la loro salsa ridotta e pomodorini freschi
Linguine with Sicilian Red Prawns, on its Own Sauce Reduced and Fresh Cherry Tomatoes
a7 EL AT s T A Rl e =

&!q:’ Penne con salsa al tartufo nero, panna e parmigiano reggiano

Penne with Black Truffle, Cream Sauce and Parmesan Cheese
*L\’E'§+4_ IL» /—[‘F‘ ;I'ﬁj

Lasagna di pasta fresca con ragu’ di manzo wagyu e pomodoro
Homemade Lasagna with Stewed Wagyu Beef Ragu and Tomato Sauce

RO T R

Ravioli del plin ripieni di carne, salsa ai funghi, noci e capesante
Small Ravioli Filled with Meat, Mushroom Sauce, Seared Hokkaido Scallop and Nuts

ERVNEBHRULEEN TR s+

Spaghetti all’astice con la loro salsa ridotta, pomodorini e brandy
Spaghetti with Lobster, Cherry Tomatoes, Garlic and Brandy Sauce

AIRESEE AR &7 b I Rt

Pesce / Seafood Jgff

Branzino del mediterraneo intero al forno all’ olio, limone ed erba cipollina
Baked Whole Mediterranean Seabass with Lemon, Olive Oil and Chive (600g)
G ERst T f2L (600 57)

Filetto di merluzzo cileno, guazzetto di calamari, salsa all’astice, pomodori confit
Baked Chilean Cod Fish with Sautéed Calamari, Lobster Sauce and Cherry Tomatoes Confit

WRE B b /e ~ BB R R+

s Grigliata mista di pesce con verdure, olio e limone, zucchine grigliate (For 1 person)

Grilled Mix Seafood, Tiger Prawn, Squid, Octopus, Scallop, Scampi, White Fish and Grilled Zucchini (For sharing)
AV R e

Sogliola intera di dover in padella in salsa alla mugnaia
Pan Fried Whole Dover Sole Mugnaia style with Lemon Sauce and Parsley (5009)

EHTREM BT B 5 (500 )

Zuppa di pesce del mediterraneo in casseruola, capesante, scampi, calamari, vongole,
cozze e scorfano con crostini all’ aglio e prezzemolo
Seafood Casserole, Scampi, Squid, Clams, Mussels, Scallops and Scorpion Fish with Garlic Bread and Fresh Parsley

iyt e )

Secondi di carne / Meat RIH

< Guancetta di manzo wagyu cotta lentamente su pure’ di zucca, porcini , salsa al Barolo

Slow-Cooked Wagyu Beef Cheek on Pumpkin Purée, Porcini Mushrooms with Barolo Red Wine Sauce

MR- AR R ~ AT B RS

Galletto ruspante arrosto all’ aglio e rosmarino con patate novelle al forno e verdure grigliate
Baked French Spring Chicken with Garlic, Rosemary, Roasted New Potatoes and Grilled Vegetable

EBENEBIRHICR AT - BB T3

Ossobuco di vitello brasato lentamente, pure’ di patate allo zafferano, verdurine, rinforzo di midollo
Slow Braised Veal Ossobuco, with Saffron Mashed Potatoes, Sautéed Vegetables and Bone Marrow

(E5 S R E S AR Pl Y S ]

Cucina signature dish ‘W:’ Vegetarian dish * Chef recommendation All prices are subject to a 10% service charge
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Dalla griglia / From our grill J&J/&

HK$

Braciola di maiale canadese, glassata al miele e spezie, pure’ di mais
Grilled Canadian pork chop, honey & spice glazed, corn puree 388
PUIIERFEHE RN R R
Controcostata di manzo Americano con salsa al pepe, fagiolini e patate arrosto 448
U.S. Rib Eye Steak with Black Pepper Sauce, French Beans and Roasted Potatoes (100z)
EENIRY B IOA T RORE (10 Z4)
Filetto di manzo black angus con fegato grasso d’ anatra scottato, frutti di bosco, carotine e 588
salsa al tartufo nero,
Black Angus Beef Tenderloin with Seared Duck Liver, Fresh Berries, Black Truffle Sauce and Baby Carrot
PULASHTAIECHRAT ~ 75 ~ RAREET Rk IR H 4]
Astice intero canadese con salsa al burro, aglio e limone, verdure saltate e patate arrosto 588
Grilled Whole Boston Lobster with Lemon, Garlic Butter Sauce, Sautéed Vegetables and Roasted Potatoes (260z)
PUR SR - CIEREIRAC R AT RS (26 %)
Costolette d’agnello scottadito alle erbe aromatiche , mosto cotto e melanzane arrosto
Grilled Australian Lamb Chop with Aromatic Herbs, Must Wine and Roasted Eggplant 448
PUBMN Y\ FE R EALE T B ht

s “Costolone” di manzo wagyu australiano M5, verdure di stagione e patate arrosto
Grilled Australian Wagyu Beef Tomahawk M5 with Seasonal Vegetables and Roasted Potatoes (420z) 1,488
(Suitable for Sharing)
PUBLMNE RS M5 FI4RA-9 \FER S SR (42 ) (S E)
Contorni / Side dish £

¥ Spinaci saltati all’ aglio con pinoli, uvetta 88

~ Sautéed Spinach with Pine Nuts, Raisin and Garlic

Eir AT BRTEDEE

”‘}’ Pure’ di patate al tartufo nero con parmigiano gratinato al forno 108
Baked Mashed Potato with Black Truffle and Parmigiano Cheese
BB LRER

“¥ Asparagi verdi alla parmigiana 88

" Green Asparagus Parmigiana with Butter and Cheese

M LR

< Melanzane alla parmigiana 88

“ Baked Eggplant, Mozzarella, Tomato, Basil

WEhi TR KA Z

We can also prepare gluten free pasta and vegetarian options
BEMEHEN SHENEN KR

Cucina signature dish “":’ Vegetarian dish * Chef recommendation
Cucina #efr 5=t ER B

All prices are subject to a 10% service charge
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