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餐廳最低消費為每位0,67&%%0（每位加價升等套餐者不另計低消） / 餐廳僅提供氣泡水及薄荷草本水，每人酌收水資0,678%0/ 以上價格需加收0'%90服務費 / 酒水服務費每瓶酌收0,678%%0。       
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Pasta  & Risotto
爐烤波士頓龍蝦燉飯 （半隻）
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牛肝蕈與鮮菇燉飯
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自製義式培根奶油寬帶麵與溫泉蛋
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羅勒鮮菇貓耳朵麵
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手工肉醬大水管麵
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Grill  & Pan
松露楓糖豬排
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托斯卡尼式烤半雞
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瘋狂之水燉煮海鮮與海虎蝦
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爐烤\'日本和牛紐約客牛排
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煎烤戰斧豬排#8盎司佐香料綠奶油風味
T4<GG5J063;@:@FQ0-34Q0):3C0#803[0M0-5B230W>22540

!"$$#

Dessert
巧克力熔岩蛋糕與香草冰淇淋
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提拉米蘇與咖啡冰淇淋
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Salad  & Soup
U<;3B@0爐烤蔬菜沙拉佐羅勒香草醬
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季節水果芝麻葉沙拉與 0"<?322@0起司
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凱薩沙拉
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今日例湯
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Appetizer
炭烤麵包與布拉塔起司、糖漬培根、自製番茄果醬
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現流蛤蜊與西班牙辣腸
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香煎鮮蝦佐蝦醬、檸檬香料油
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布拉塔起司與彩色番茄
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松露醬脆薯條
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每位凡點選主餐或飯麵品項，即可加價 !"#$%%享季節沙拉、每日例湯、美式咖啡或馨香茶各一份
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Set Menu for Four
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煎烤戰斧豬排#8盎司佐香料綠奶油風味
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爐烤\'日本和牛紐約客牛排'8盎司
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自製義式培根奶油寬帶麵與溫泉蛋
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手工肉醬大水管麵
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季節甜點
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美式咖啡 或 馨香茶 （任選四杯）
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四人分享餐
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