THE

SSITONATELY TALIAN

PREMIUM LUNCH

STARTER

THE MISTRAL ANTIPASTI TABLE
Parma ham * coppa ¢ speck ¢ salami * lardo ¢ mortadella * ox tongue  Italian salads
mixed olives ¢ pickles ¢ artisan cheeses ¢ freshly baked breads

PASTA

PASTA CORNER
live station of freshly handmade pasta & risotto

MAIN

SAN PIETRO AI FINOCCHI E CHAMPAGNE
pan-baked John Dory * seasonal vegetables « Champagne and fennel sauce
($30 supplement)*
or
RANA PESCATRICE IN GUAZZETTO DI COZZE E VONGOLE
Guazetto style stew ¢ monkfish ¢ clams * mussels * potato
or
LA PORCHETTA
pan-roasted pork belly ¢ apple * Marsala sauce
or
CONTROLILETTO DI MANZO
pan-roasted Argentinian grass fed beef sirloin ¢ foie gras mousse ¢ plum sauce
($60 supplement)*
or
PIZZA LUGANIGA
Black truffle and cheese fondue ¢ mozzarella * Luganiga sausage * rocket
or

TORTINO DI SPINACI E FONTANA
double-baked spinach soufflé « fontina ¢ scamorza ¢ parmesan ¢ Swiss chard

DESSERT

The Mistral selection desserts

Kimbo coffee / TWG tea

$468 per person

FREE FLOW

$98* - Italian Peroni Beer

All prices are in Hong Kong Dollars and subject to 10% service charge
*Supplement items are not applicable to any discount



