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EMILIA-ROMAGNA TASTING MENU
AMUSE-BOUCHE

CULATELLO
culatello ham ¢ parmesan cheese ¢ leaves salad * aged balsamic
L'Ariosa Vermentino di Sardegna DOC 2021/
grappa inflused, Trentino, Marzadro, Pino Mugo

RISOTTO PARMIGGIANO
carnaroli rice * D.O.P parmesan ¢ Parma ham ¢ aged balsamic vinegar pearl
Bianco Falerno del Massico DOC, Campania, Villa Matilde, 2021/
grappa barrique, Piemonte, Quaglia, Barolo

TORTELLI PANNA
homemade tortelli * Parma ham e ricotta ¢ parmesan ¢ pistachios *green peas cream
Giorgio Odero Oltrepo' Pavese DOC, Lombardia, Frecciarossa, 2011/
grappa barrique, Veneto, Castagner, Riserva Ciliegio 18 Mesi

TARTA ALLE NOCI
frangipan pecan tart * toffee sauce ¢ hazelnuts gelato
grappa barrique, Friuli, Tosolini, Triple Cask

PICCOLA PASTICCERIA

petit four

$888 per person
Signature Club member $788 per person

wine or grappa pairing $528

All prices are in Hong Kong dollars and subject to a 10% service charge
If you have any dietary requirement or allergy, please inform our service team
(S) - SIGNATURE (V) - VEGETARIAN
Not applicable to any discount or cash coupon
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