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Tasting Menu

Antipasti

- Burrata di Bufala, Semi Dried Cherry T omatoes, Pesto
- Sturia Cold Smoked Sturgeon, Salmon Caviar
- Grilled Polenta, Sundried T omato, (Gorgonzola Dolce
- Cotechino with (Green | _entils

Y 5cr‘aﬁno A/ta Langa —~/ig/7£; bub[)/cs, c/cgant

o

(Chestnut Soup with (Garlic Foam

(Casarecce Pasta with Wild f)oar Kagu,
FPorcini Mushrooms, /\gcd Farmigiano

? Cantina Cieri [ a/ang/n’na Preeze ~ ﬁ'uiiy, critrus

st

Clams Steamed in White wine , Chrorizo, T hai Basil Pistou
Y Occ/n}a/ntfﬁ/) 68, Bianco -5/2:/@



(S Prime Kﬂ}-ﬁyc with Red Wine Jus (Additional $ 180)
Or

Roasted Saclc“c of Venison, Sour Chcrry and Junipcr Jus
Or

Pan Seared Fillet of John Dorg, White Butter Sauce

% Ca De Santi Ghemme D.O.C.C. ~ Fiemonte

Cheese Selection with Homemade Jam and Crackers

e

*(37 5ignaturc Tiramisu
Or
Hazclnut FPanna Cotta with Fistachio Tui“e
Or
Homemade Sorbet with Fresh [ruit

% [ osti Moscato Kosato ~ )‘}uity, decadent

Full menu 6 Courses: KD $880 + 10% service
(Y Wine Fairing‘%\/\/ines: HKD $290 + 10% service
*Frcc l:low Fcrﬁcr~Jouct Rose Champagnc ~Aclc] $328 PP



