o gels®

At Tosca di Angelo, we use sustainably grown and ethically sourced ingredients
as we strive to convey care to achieve an extraordinary yet balanced experience
for all our valued guests.

Seasonality and freshness of products translated into taste is our core belief.

“Doing a simple dish is much more difficult than doing a complicated one”
Quote from my Mentor - Chef Joél Robuchon.

Our philosophy is to stay true to the original tastes and
traditional recipes from my childhood
and translate them into the elegance of a fine dining restaurant.
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Chef de Cuisine Chef Patissier Chef de Cuisine
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Ricordi

- Estate -

Astice del Mediterraneo | Melone Lorenzini | Salsa al Corallo
Mediterranean Lobster with Sicilian Melon Purée and Coral Saunce
%H[M HE Tﬁ,fjlm[f 1T . FH%—”

g’

Spaghettoni “Sanniti” | Triglia di Scoglio | Pinoli e Uvetta
Spaghettoni “Sanniti” with Red Mullet, Pine Nuts and Raisins
=2 ANFRE - FIHREAFR L AR
g’

Capesanta di Hokkaido | Asparagi Verdi | Zuppetta allo Champagne
Hokkaido Scallop with Green Aapamgm and Champagne Soup

j“‘gi—at%g . Fu K F[?F?
f%
Wagyu “Pardoo Valley” | Funghi di Stagione | Salsa al Cardamomo
“Pardoo 1 alley” Wagyu Beef with Seasonal Mushrooms and Cardamom Sauce

A Bl - A
g’
Tortino di Cioccolato | Crema al Pistacchio | Gelato alle Mandorle

Chocolate Fondant Tart with Sicilian Pistachio Cream and Almond Ice-Cream

B TR B - A 2

HKS§ 2,288 per Person
“Accordi” Wine Pairing HK§ 1,580
Non - Aleoholic Beverage Pairing HK§ 980

Tasting Menn Available for the entire table

Al prices are in HK§ and subject to 10% service charge

Please contact our team for any dietary requirements
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Minuetto
- Estate -

Tonno del Mediterraneo | Scampi | Caviale Kaluga

Mediterranean Tuna and 1angoustine with Marinated Eggplants and Kaluga Caviar
PIHNE L AL - P - T LR

(R'}

Tubettini “Sanniti” | Merluzzo Caramellato | Erba Cipollina

Tubettini “Sanniti” with Caramelized Cod and Chives
= A - FIF
Y
Pave di Coda di Rospo | Fiori di Zucca | Crosta di Gemma di Riso
Mediterranean Monkfish with Zucchini Flowers and Rice Bud Crust
s L - T I -
Or
Pluma di Maiale Iberico | Caponatina Agrodolce | Salsa al Pepe Nero
Iberian Pork Pluma with Sweet and Sour Ratatouille and Black Pepper Sance

7 F__F”Et'gff‘ . NEE_ SR - B
g’
=
Tortino al T¢ Earl Grey | Fava Tonka | Sorbetto ai Lamponi

Earl Grgy Cake with Tonka Bean Conlis and Raspberry Sorbet
‘J‘Aﬁ:ﬂlg 2—::@; ﬁ’l .F‘Eg}a %FHI

HKS§ 1,888 per Person
“Accordi” Wine Pairing HK§ 1,080
Non - Aleoholic Beverage Pairing HK§ 780

Tasting Menn Available for the entire table

Al prices are in HK§ and subject to 10% service charge

Please contact our team for any dietary requirements



T O S C A

e Angell?

Menu d’ Estate

ANTIPASTI
Appetizers | ﬁljfi

Scampi | Trilogia di Finocchi | Salsa al Pastis
Royal Langoustine with Fennel Purée and Pastis Sauce

TN . fE'WFK, AR

Astice del Mediterraneo | Melone Lorenzini | Salsa al Corallo
Mediterranean 1.obster with Sicilian Melon Purée and Coral Sauce
P AR - R T - A

Tartare di Vitellina Fassona | Salsa Tonnata | Capperi di Salina
Ethically Sourced and Certified Fassona 1 eal Tenderloin Tartare with Confit Tomato and Tuna Bottarga Sance

ORI B - FLE - U

CAPRICCIO DI ANGELO
Angelo’s Whinmsical | = HIEAE E”l

Caviale Oscietra “Kaviari” <50g> | Linguine “Sanniti” | Etba Cipollina
Oscietra Caviar with Linguine “Sanniti” and Chives

FL;“%%; « 7 ’FTJ%L*]} y FKIE’I[WEI (For 2 Persons)

PRIMI PIATTI
First Conrses | 93— fﬁ_’;i

Ravioli di Bufala | Pomodoro & Olive Taggiasche | Pesto al Basilico Fresco
Buffalo Cheese Ravioli with Organic Pachino Tomatoes, Taggiasca Olives and Homemade Fresh Basil Pesto

AL D S R - T St

Risotto “Acquerello” | Ricci di Hokkaido | Salicornia
Risotto “Acquerello” with Hokkaido Sea Urchin and Sea Asparagus

A - YA - B

Busiate Trapanesi | Carabineros | Mini Bietole
Sicilian Artisanal Busiate with Carabinero Prawn and 1ocally-Grown Organic Baby Pak Choi

PITIES T RS S - RS %

Al prices are in HK§ and subject to 10% service charge

Please contact our team for any dietary requirements

528

538

488

1888

388

528

628
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SECONDI PIATTI
Main Conrses for 2 Persons | = &

Filetto di Rombo | Purea di Fagiolini | Cipollotti e Datterino
Ethically Sonrced and Sustainable Turbot Fillet with Green Beans Purée, Spring Onions and Confit Cherry Tomatoes

Fﬁlﬁ” %';E&I:F‘\L . ? B e ?’ Fx‘,[ . 3%-%{ (For 2 Persons)

Sogliola Cotta sull’Osso | Guazzetto alla Mugnaia | Limone e Capperi
Mediterranean Dover Sole with Mugnaia Sauce, Capers and Baby 1 eek

%F[l?@gj@ﬁﬁl . %‘%jfﬁl « VY] (For 2 Persons)

Carré d’Agnello dell’Aveyron | Zaalouk di Melanzana | Pepe Nero
Rack of Lamb from Aveyron with Eggplant Zaalouk and Black Pepper

FE B . *éﬂjp—i FIW0 (For 2 Persons)

Wagyu “Pardoo Valley” | Funghi di Stagione | Salsa al Cardamomo
“Pardoo 1 alley” Wagyu Beef with Seasonal Mushrooms and Cardamom Sauce

AP Hq ﬂiﬁh | Bi5%- (For 2 Persons)

DOLCI
Desserts | F[{JFF[#[

Baba al Rum | Frutti di Bosco | Chantilly alla Vaniglia
Rumr Baba with Fresh Mixed Berries and 1 anilla Chantilly

FRTARE « EPJ A U - g

Tortino di Cioccolato | Crema al Pistacchio | Gelato alle Mandorle
Chocolate Fondant Tart with Sicilian Pistachio Cream and Almond Ice-Cream

B PR B - A 2

Tortino al T¢ Earl Grey | Fava Tonka | Sorbetto ai Lamponi
Earl Grey Cafke with Tonka Bean Coulis and Raspberry Sorbet

B2 S - FIE T - i S
L’ Affogato di Angelo | Caffé Arabica | Gelato alla Vaniglia

Affogato with 100 % Arabica Coffee, Vdﬂl]/d Ice-Cream and Party Flavours
LIS &S S it NIV bt

I Formaggi del Nostro Carrello
Tosca di Angelo’s Cheese Selection
Tosca di Angelo - H3k

Al prices are in HK§ and subject to 10% service charge

Please contact our team for any dietary requirements

988

988

928

968

258

228

198

188

298
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Vegetarian & Vegan

ANTIPASTI
Appetizers | ﬁ'ﬁi

Ricottina alle Spezie | Zucchine Trombetta | Balsamico Invecchiato
Five Spices Baked Ricotta with Organic Trumpet Zucchini and Aged Balsamic 1 inegar

PRI A - S TCAAIRT - A

Tofu | Zucchine Trombetta | Balsamico Invecchiato
Tofu with Organic Trumpet Zucchini and Aged Balsamic 1 inegar vegan

*IE’ITAJ . EJI};{&jf —‘\%J%‘ )T E’ﬁf

PRIMI PIATTI
First Courses | 37— fﬁfﬁ

Risotto “Acquerello” | Zafferano e Funghi | Fonduta al Taleggio
Risotto “Acquerello” with Saffron, Seasonal Mushrooms and Taleggio Fondue

:{ J\%J@ ﬁ% T{“ ﬁﬂ:ﬁ#‘[ «F[EIF[EKTJ}_{

Pasta Mista “Mancini” | Piselli Spezzati | Fonduta al Pecorino
Organic Pasta Mista “Mancini” with Split Peas and Pecorino Fondue

A - 7T - Y

Risotto “Acquerello” | Zafferano | Funghi di Stagione
Risotto “Acquerello” with Saffron and Seasonal Mushroons vegan

TAFHES - e - ﬁaﬁFL[

SECONDI PIATTI
Main Courses | =

Tortino di Soia | Indivia | Balsamico Invecchiato
Gratinated Tempeh with Endive, Baby Carrots and Balsamic Sauce vegan

L - R - T

Crocchetta di Germi di Soia | Purea di Fagiolini | Ragott di Funghi
Locally Grown Organic Soybean Croquette with Green Peas Purée and Seasonal Mushroom Ragodit vegan

TR - B
DOLCE
Dessert | Fff ﬁ ’{[

Sorbetto al’Olio d’Oliva | Agrumi | Caviale di Pompelmo
Olive Oil Sorbet with Ragoiit of Citrus and Pomelo Caviar vegan

TR« AR - A

Al prices are in HK§ and subject to 10% service charge

Please contact our team for any dietary requirements

328

288

388

328

358

368

368

228



