
 

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 


