THE

PASSIONATELY TA LI AN

SATURDAY ARTISAN ITALIAN 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

TROTA SALMONATA
ocean sea trout ¢ spinach ¢ broccoli * champagne sauce
or
PESCE SPADA ALLA NAPOLI
swordfish loin * rocket ¢ Datterini tomatoes * saffron aioli
or
ARROSTO DI FARAONA
guinea fowl ¢ root vegetables ¢ jus
or
FILETTO ALLA ROSSINI
M4 Wagyu tenderloin « foie gras ¢ white asparagus * truffle jus ($60 supplement)*
or
PIZZA CALABRESE
homemade Margherita pizza « N'duja salami ¢ bell peppers * stracciatella cheese
or
SFORMATO FONTINA E PARMIGGIANO (V)
double-baked soufflé - fontina * parmesan

DESSERT
The Mistral selection desserts

Kimbo coffee / TWG tea

$468 per person
FREE FLOW
$98* - [talian Peroni Beer
All prices are in Hong Kong dollars and subject to a 10% service charge 9
*Supplement items are not applicable to any discount e

1
If you have any dietary requirement or allergy, please inform our service team fr::r!_ﬁ:‘?



