THE

PASSIONATELY TA LI AN

THE MISTRAL SALAD BAR DINNER

STARTER

THE MISTRAL SALAD BAR

Parma ham * coppa * speck ¢ salami ¢ lardo * mortadella
mixed olives * pickles * artisan cheeses ¢ Italian salads * seasonal dressing

MAIN

TORTINO DI SPINACI E FONTANA
double-baked spinach soufflé ¢ fontina ¢ scamorza * parmesan ¢ Swiss chard
or
PIZZA LA LUGANIGA
black truffle base mozzarella cheese pizza ¢ Luganiga sausage
wild mushrooms ¢ scamorza cheese ¢ rocket
or
AGNOLOTTI DI ANATRA IN CREMA TARTUFATA
duck agnolotti « Parma ham * porcini ¢ black truffle sauce
or
CAVATELLI ALLO ZAFFERANO WAGYU BEEF RAGU E PROVOLA
cavatelli ¢ slow-cooked Wagyu beef ragu
provola cheese ¢ San Marzano & Datterini tomato
or
BRANZINO AL FORNO
pan-roasted sea bass ¢ clams ¢ spinach ¢ broccoli ¢ celeriac puree * champagne sauce
or
OSSOBUCO
[talian veal shank * bone marrow e saffron acquarello carnaroli rice
San Marzano tomato sauce
or
TAGLIATA DI MANZO AL TARTUFO
grilled Argentinian sirloin * black truffle * rocket salad * veal jus
($120 supplement)*

$598 per person
hotel e-shop special price $528 per person

All prices are in Hong Kong dollars and subject to a 10% service charge 3;!'55;.' A
If you have any dietary requirement or allergy, please inform our service team f‘:‘“5 1,8

Not applicable to any discount or cash coupon (®) i



