T HEMISTRAL

ASSTONATELY TA LI AN

THE MISTRAL SIGNATURE TASTING MENU

SALUMI MISTI

Prama ham * Ventricina salami * smcked speak * mix leaves salad ¢ cherry mozzarella
Campo delle Oche Classico Superiore DOC, Marche, Fattoria San Lorenzo, 2020

AGNOLOTTI
duck agnolotti « Parma ham « porcini * wild mushroom sauce
Meriggio Sauvignon Blanc Bio IGT, Tuscany, Fontodi, 2023

FARAONA
pan-roasted guinea fowl ¢ mascarpone stuffing « mix vegetables ¢ veal jus
Chianti Classico DOCG, Tuscany, Fontodi, 2020
or
BRANZINO
pan-baked seabass * clams * mussels * San Marzano & Datterini tomatoes * fish consommé
Pinot Grigic DOC, Alto Adige, Kettmeir, 2024

CAPRESE AL CIOCCOLATO

chocolate & almond cake « toffee sauce ¢ vanilla ice cream
Marche Rosso “Il Solleone” IGT, Marche, Fattoria San Lorenzo, 2011

$568 per person

Signature Club member $528 per person

wine pairing $368
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All prices are in Hong Kong dollars and subject to a 10% service charge - it ot
If you have any dietary requirement or allergy, please inform our service team 32;.:- :"ﬁp"f"‘

Not applicable to any discount or cash coupon



