THE

ASSIONATELY TALIAN

WEEKDAY SET 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

MAIN

CAVATELLI COZZE E PAN GRATTATO
handmade cavatelli ¢ black mussels ¢ herbs breadcrumbs * Datterini tomato sauce
or
RISOTTO AI PEPERONI E NDUJA
Acquarello carnaroli rice * spicy salami ¢ bell peppers ¢ grana padano cheese
or
PESCE SPADA CAPPERI E OLIVE
pan-roasted swordfish ¢ Lilliput capers ¢ Taggiasche olives
spinach e saffron lemon sauce
or
FILETTO AI PEPI
pan-roasted Australian Wagyu M4 tenderloin * Romanesco broccoli
kale « black truffle jus ($120 supplement)*
or
PIZZA RUSTICA
mozzarella & grana padano pizza ¢ porcini ¢ speck ham ¢ rocket * parmesan
($60 supplement)*

DESSERT

The Mistral selection desserts
$378 per person
$40* - Kimbo coffee / TWG tea

$40* - Peroni Beer
$90* - House Italian red or white wine by the glass

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



