
 
 

All prices are in HK$ and subject to 10% service charge.  
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+852 2263 2270 

 
“ESCAPE IN THE CLOUDS” EXECUTIVE LUNCH 

“意遊天際” 商務午餐 

 

3 COURSES – HK$ 688 4 COURSES – HK$ 888 5 COURSES – HK$ 1,088 

Appetizer, First or Main Course & Dessert Appetizer, First Course, Main Course & Dessert Appetizer, First Course, Fish, Meat & Dessert 
 

“ACCORDI” WINE PAIRING 

‧3 - Glasses HK$ 650‧ ‧4 - Glasses HK$ 780‧ ‧5 - Glasses HK$ 880‧ 
 

ANTIPASTI – HK$ 228 

Appetizers | 前菜 

 
Burrata Fresca | Trio di Pomodori Isolani | Acciughe e Pesto 

Burrata Cheese with Trio of Organic Sicilian Tomatoes, Anchovies and Fresh Italian Pesto 

牛奶芝士‧有機西西里蕃茄‧鯷魚‧羅勒 
 

Salmone Marinato | Finocchi e Arancia | Caviale Kaluga 
Norwegian Marinated Salmon with Fennel, Fresh Orange and Kaluga Caviar  

挪威三文魚‧茴香‧香橙‧魚子醬 (Supplement HK$128) 
 

Sgombro di Hokkaido | Purea di Cipolla Rossa | Broccoli e Olive Taggiasche 
Hokkaido Mackerel with Red Onion Purée, Broccoli and Taggiasca Olives 

北海道鯖魚‧紅洋蔥‧橄欖 
 

Carpaccio di Fassona | Parmigiano Reggiano e Rucola | Salsa alla Mostarda 
Ethically Sourced and Certified Fassona Beef Carpaccio with Light Mustard, Parmesan 24 Months and Arugula 

法薩納生牛肉‧芥末‧巴馬臣芝士‧火箭菜 (Supplement HK$88) 

 

PRIMI PIATTI – HK$ 288 

First Courses | 第一道菜 

 
Pasta Mista “Mancini” | Cannolicchi | Piselli Spezzati  
Organic Pasta Mista “Mancini” with Razor Clams and Split Peas 

手工雜錦意大利粉‧蟶子‧青豌豆 
 

Struncatura Organica | Trio di Bottarga | Tonno del Mediterraneo 
Organic and Homemade Stroncatura with Trio of Bottarga and Mediterranean Tuna  

有機手造意大利麵‧烏魚子‧金槍魚 (Supplement HK$128) 
 

Mezzi Paccheri “Mancini” | Gamberi Rossi | Pesto al Basilico Fresco 
Sustainably Grown Mezzi Paccheri “Mancini” with Sicilian Red Prawns and Organic Basil Pesto Sauce 

手工短寬管粉‧西西里紅蝦‧有機羅勒香草汁 (Supplement HK$188) 
 

Fregola al Salto | Spinaci e Taleggio | Prosciutto dei Nebrodi 
Crispy Sardinian Fregola with Baby Spinach, Taleggio Cheese and Sicilian Nebrodi Ham 

撒丁島珍珠粉‧菠菜‧塔雷吉歐芝士‧黑豬火腿 

 



 
 

All prices are in HK$ and subject to 10% service charge.  
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SECONDI PIATTI – HK$ 438 

Main Courses | 主菜 

 
Filetto di Rombo | Purea di Fagiolini | Cipollotti e Datterino 

Ethically Sourced and Sustainable Turbot Fillet with Green Beans Purée, Spring Onions and Organic Datterino Tomatoes 

香煎多寶魚‧青豆‧青蔥‧蕃茄 (Supplement HK$480 for 2 Persons) 
 

Branzino del Mediterraneo | Patate e Carciofi | Olive Taggiasche 
Sustainable Mediterranean Sea Bass with Potato, Artichokes and Taggiasca Olives 

地中海鱸魚‧朝鮮薊‧橄欖 
 

Cernia Rossa | Zuppetta di Matalotta | Olive e Capperi di Salina 
Local and Sustainable Red Star Grouper in Matalotta Soup with Olives, Tomatoes and Capers from Salina 

紅石斑魚‧馬塔羅塔魚湯‧橄欖‧蕃茄‧水瓜柳 (Supplement HK$120) 
 

Costata di Maiale di Hokkaido | Trio di Peperoni | Salsa alla Mostarda 
Hokkaido Pork Chop with Trio of Bell Peppers and Dijon Mustard Sauce 

北海道豬排‧甜椒‧芥末 
 

Wagyu Entrecôte | Funghi e Asparagi | Salsa al Cardamomo 
 Wagyu Ribeye with Green Asparagus, Seasonal Mushrooms and Cardamom Sauce 

和牛肉眼‧青蘆筍‧蘑菇 (Supplement HK$180) 

 

DOLCI – HK$ 198 

Desserts | 甜品 

 
Babà al Rum | Frutti di Bosco | Chantilly alla Vaniglia 

Rum Babà with Fresh Mixed Berries and Vanilla Chantilly 

冧酒蛋糕‧雲尼拿忌廉‧雜莓 (Supplement HK$88) 
 

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 (Supplement HK$88) 
 

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

橄欖油雪葩‧柑橘‧柚子 
 

Tiramisù Tradizionale | Granita al Caffè | Cioccolato Amedei 
Traditional Tiramisù with Coffee Granita and Amedei Chocolate 

意大利芝士蛋糕‧咖啡沙冰‧艾美朱古力 
 

I Formaggi di Angelo 
Tosca di Angelo’s Cheese Selection 

Tosca di Angelo 芝士拼盤 (Supplement HK$120) 


