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PASSIONATELY TA LI AN

EMILIA-ROMAGNA

Nestled in the heart of Italy, Emilia-Romagna is where culinary tradition truly comes alive.
This region is the undisputed home of artisan pasta—think delicate tortellini, silky fettuccine,
charming cappelletti, and hearty lasagna, each shape telling a story of heritage and passion.

Every bite is a taste of history.

Pasta is just the beginning - Emilia-Romagna’s flavors reach new heights with its sacred trio:
Parmigiano Reggiano, aged Balsamic Vinegar and Parma Ham. Together, they create an
unforgettable symphony of taste, capturing the very soul of Emilia-Romagna.

EMILIA-ROMAGNA PROMOTION

SFORMATO
double-baked cheese soufflé * morel mushroom ¢ parmesan
$208

RISOTTO
carnroli rice ¢ parmesan ¢ Parma ham ¢ aged balsamic vinegar pearl
$248

TORTELLI
handmade tortellini * Parma ham ¢ ricotta * parmesan ¢ pistachios ¢ green peas cream
$268

FETTUCCINE
handmade fettuccine * slow-cooked Wagyu beef bolognese * parmesan
$288

PIZZA
mozzarella base pizza * mortadella * stracciatella * parmesan ¢ pistachios
$288
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All prices are in Hong Kong dollars and subject to a 10% service charge. Fo o

If you have any dietary requirement or allergy, please inform our service staff. ?§;§E 1
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