
 

 

 

 

 
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 Joël 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. 

 

秉承可持續發展的理念， 

我們使用公平貿易的原料，努力傳遞對地球環境資源的關懷， 

為所有尊貴的客人帶來非凡的餐飲體驗。 

 

我們的核心信念是運用季節性的頂級食材，為食客呈獻觸動心靈的味覺享受。 

 

我的導師 – 大廚 Joël Robuchon 曾説過， 

「做一道簡單的菜比做一道複雜的菜要困難得多。」 

我們忠於童年時的原始口味和傳統食譜， 

並將它們轉化為高級餐廳的精緻美食。 

 

 

Angelo Aglianó 

Directeur Culinaire 
 

 

Vincent Wong Stéphane Lagière Jovi Lee 
Chef de Cuisine Chef Pâtissier Chef de Cuisine 



 

All prices are in HK$ and subject to 10% service charge 

Please contact our team for any dietary requirements 

 

Ricordi 
- Estate - 

 

Astice del Mediterraneo | Melone Lorenzini | Salsa al Corallo  

Mediterranean Lobster with Sicilian Melon Purée and Coral Sauce 

地中海龍蝦‧西西里蜜瓜‧魚子醬 

 

Spaghettoni “Sanniti” | Triglia di Scoglio | Pinoli e Uvetta 

Spaghettoni “Sanniti” with Red Mullet, Pine Nuts and Raisins 

手工意大利粉‧地中海秋姑魚‧松子 

 

Capesanta di Hokkaido | Asparagi Verdi | Zuppetta allo Champagne 

Hokkaido Scallop with Green Asparagus and Champagne Soup 

北海道扇貝‧青蘆筍‧香檳 

 

Wagyu “Pardoo Valley” | Funghi di Stagione | Salsa al Cardamomo  

“Pardoo Valley” Wagyu Beef with Seasonal Mushrooms and Cardamom Sauce 

和牛西冷‧蘑菇‧小豆蔻 

 

Tortino di Cioccolato | Crema al Pistacchio | Gelato alle Mandorle 

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

朱古力流心撻‧西西里開心果‧杏仁雪糕 

 

HK$ 2,288 per Person 

“Accordi” Wine Pairing  HK$ 1,580 

Non - Alcoholic Beverage Pairing HK$ 980 
 
 

Tasting Menu Available for the entire table 

 



 

All prices are in HK$ and subject to 10% service charge 

Please contact our team for any dietary requirements 

 

Minuetto 
- Estate - 

 

Tonno del Mediterraneo | Scampi | Caviale Kaluga 

Mediterranean Tuna and Langoustine with Marinated Eggplants and Kaluga Caviar  

地中海金槍魚‧海螯蝦‧茄子‧魚子醬 

 

Tubettini “Sanniti” | Merluzzo Caramellato | Erba Cipollina 

Tubettini “Sanniti” with Caramelized Cod and Chives 

手工小管麵‧鱈魚‧香蔥 

 

Pave di Coda di Rospo | Fiori di Zucca | Crosta di Gemma di Riso 

Mediterranean Monkfish with Zucchini Flowers and Rice Bud Crust 

地中海鮟鱇魚‧櫛瓜花‧米芽 

Or 

Pluma di Maiale Iberico | Caponatina Agrodolce | Salsa al Pepe Nero 

Iberian Pork Pluma with Sweet and Sour Ratatouille and Black Pepper Sauce 

伊比利亞豬肉‧普羅旺斯燉菜‧黑胡椒 

 

Tortino al Tè Earl Grey | Fava Tonka | Sorbetto ai Lamponi 

Earl Grey Cake with Tonka Bean Coulis and Raspberry Sorbet 

伯爵茶蛋糕‧零陵香豆‧覆盆子雪葩 

 

HK$ 1,888 per Person 

“Accordi” Wine Pairing  HK$ 1,080 

Non - Alcoholic Beverage Pairing HK$ 780 
 
 

Tasting Menu Available for the entire table 

 



 

All prices are in HK$ and subject to 10% service charge 

Please contact our team for any dietary requirements 

 

Menu d’ Estate 

 
ANTIPASTI 

Appetizers | 前菜 

 

Scampi | Trilogia di Finocchi | Salsa al Pastis                   528 

Royal Langoustine with Fennel Purée and Pastis Sauce 

海螯蝦‧茴香‧八角 
 

Astice del Mediterraneo | Melone Lorenzini | Salsa al Corallo      538 

Mediterranean Lobster with Sicilian Melon Purée and Coral Sauce 

地中海龍蝦‧西西里蜜瓜‧魚子醬 
 

Tartare di Vitellina Fassona | Salsa Tonnata | Capperi di Salina     488 

Ethically Sourced and Certified Fassona Veal Tenderloin Tartare with Confit Tomato and Tuna Bottarga Sauce 

牛仔肉他他‧蕃茄‧烏魚子‧魚子醬 

 
CAPRICCIO DI ANGELO 

Angelo’s Whimsical | 主廚的隨想曲 

 

Caviale Oscietra “Kaviari” <50g> | Linguine “Sanniti” | Erba Cipollina             1888 

Oscietra Caviar with Linguine “Sanniti” and Chives  

魚子醬‧手工扁意粉‧香蔥橄欖油 (For 2 Persons) 

 
PRIMI PIATTI 

First Courses | 第一道菜 
 

Ravioli di Bufala | Pomodoro & Olive Taggiasche | Pesto al Basilico Fresco   388 

Buffalo Cheese Ravioli with Organic Pachino Tomatoes, Taggiasca Olives and Homemade Fresh Basil Pesto 

水牛芝士雲吞‧有機蕃茄‧橄欖‧羅勒 
 

Risotto “Acquerello” | Ricci di Hokkaido | Salicornia                    528 

Risotto “Acquerello” with Hokkaido Sea Urchin and Sea Asparagus 

意大利飯‧北海道海膽‧鹽角草 
 

Busiate Trapanesi | Carabineros | Mini Bietole                                                       628 

Sicilian Artisanal Busiate with Carabinero Prawn and Locally-Grown Organic Baby Pak Choi 

西西里手工扭紋粉‧珍寶紅蝦‧本地有機小白菜  



 

All prices are in HK$ and subject to 10% service charge 

Please contact our team for any dietary requirements 

 
SECONDI PIATTI 

Main Courses for 2 Persons | 主菜 

 

Filetto di Rombo | Purea di Fagiolini | Cipollotti e Datterino               988 

Ethically Sourced and Sustainable Turbot Fillet with Green Beans Purée, Spring Onions and Confit Cherry Tomatoes 

香煎多寶魚‧青豆‧青蔥‧蕃茄 (For 2 Persons) 
 

Sogliola Cotta sull’Osso | Guazzetto alla Mugnaia | Limone e Capperi     988 

Mediterranean Dover Sole with Mugnaia Sauce, Capers and Baby Leek 

地中海龍脷魚‧蕃茄‧水瓜柳 (For 2 Persons) 
 

Carré d’Agnello dell’Aveyron | Zaalouk di Melanzana | Pepe Nero    928 

Rack of Lamb from Aveyron with Eggplant Zaalouk and Black Pepper 

烤羊架‧燴茄子‧黑椒汁 (For 2 Persons) 
 

Wagyu “Pardoo Valley” | Funghi di Stagione | Salsa al Cardamomo     968 

“Pardoo Valley” Wagyu Beef with Seasonal Mushrooms and Cardamom Sauce 

和牛西冷‧蘑菇‧小豆蔻 (For 2 Persons) 

 
DOLCI 

Desserts | 甜品 

 

Babà al Rum | Frutti di Bosco | Chantilly alla Vaniglia      258 
Rum Babà with Fresh Mixed Berries and Vanilla Chantilly 

冧酒蛋糕‧雲尼拿忌廉‧雜莓 
 

Tortino di Cioccolato | Crema al Pistacchio | Gelato alle Mandorle     228 
Chocolate Fondant Tart with Sicilian Pistachio Cream and Almond Ice-Cream 

朱古力流心撻‧西西里開心果‧杏仁雪糕 
 

Tortino al Tè Earl Grey | Fava Tonka | Sorbetto ai Lamponi     198 
Earl Grey Cake with Tonka Bean Coulis and Raspberry Sorbet 

伯爵茶蛋糕‧零陵香豆‧覆盆子雪葩 

 

L’ Affogato di Angelo | Caffè Arabica | Gelato alla Vaniglia      188 
Affogato with 100 % Arabica Coffee, Vanilla Ice-Cream and Party Flavours 

意式阿芙佳朵‧阿拉比卡咖啡‧雲尼拿雪糕 
 

I Formaggi del Nostro Carrello          298 
Tosca di Angelo’s Cheese Selection 

Tosca di Angelo 芝士拼盤 



 

All prices are in HK$ and subject to 10% service charge 

Please contact our team for any dietary requirements 

 
Vegetarian & Vegan 

 

ANTIPASTI 

Appetizers | 前菜 
 

Ricottina alle Spezie | Zucchine Trombetta | Balsamico Invecchiato     328 
Five Spices Baked Ricotta with Organic Trumpet Zucchini and Aged Balsamic Vinegar 

香料烤軟芝士‧有機意大利青瓜‧香醋 
 

Tofu | Zucchine Trombetta | Balsamico Invecchiato      288 
Tofu with Organic Trumpet Zucchini and Aged Balsamic Vinegar Vegan 

豆腐‧有機意大利青瓜‧香醋 

 
PRIMI PIATTI 

First Courses | 第一道菜 
 

Risotto “Acquerello” | Zafferano e Funghi | Fonduta al Taleggio      388 
Risotto “Acquerello” with Saffron, Seasonal Mushrooms and Taleggio Fondue 

意大利飯‧藏紅花‧蘑菇‧塔雷吉歐芝士 
 

Pasta Mista “Mancini” | Piselli Spezzati | Fonduta al Pecorino     328 
Organic Pasta Mista “Mancini” with Split Peas and Pecorino Fondue 

手工雜錦意大利粉‧青豌豆‧羊奶芝士 
 

Risotto “Acquerello” | Zafferano | Funghi di Stagione       358 
Risotto “Acquerello” with Saffron and Seasonal Mushrooms Vegan 

意大利飯‧藏紅花‧蘑菇 

 
SECONDI PIATTI 

Main Courses | 主菜 
 

Tortino di Soia | Indivia | Balsamico Invecchiato        368 
Gratinated Tempeh with Endive, Baby Carrots and Balsamic Sauce Vegan 

天貝‧菊苣‧胡蘿蔔‧香醋 
 

Crocchetta di Germi di Soia | Purea di Fagiolini | Ragoût di Funghi    368 
Locally Grown Organic Soybean Croquette with Green Peas Purée and Seasonal Mushroom Ragoût Vegan 

本地有機黃豆餅‧青豆‧蘑菇 

 
DOLCE 

Dessert | 甜品 
 

Sorbetto all’Olio d’Oliva | Agrumi | Caviale di Pompelmo      228 
Olive Oil Sorbet with Ragoût of Citrus and Pomelo Caviar Vegan 

橄欖油雪葩‧柑橘‧柚子 


