
DECEMBER 31, 2026
Choose one of  each

NEW YEAR’S EVE DINNERNEW YEAR’S EVE DINNER

`

•  ANTIPASTI •

•  SECONDI •

•  DOLCI •

Please noted th is  menu is  exc luded from a l l  offers  & d iscounts .
I f  you have any specia l  d ietary  requirements , food a l lerg ies  or  in to lerances ,

p lease inform our  associates  upon p lac ing your  order
Al l  pr ices are in  HKD and subject  to 10% serv ice charge

TIRAMISU
Ladyf ingers ,  Espresso

“Eggnog” Zaba ione,  Dark Cocoa

ASTICE GRATINATO
At lant ic  Lobster  Grat in ,  Crustacean Jus

FInger l ing Potato Conf i t ,  Roasted Lemon
(Add On 228)

BURRATA DI ANDRIA
125g Art isana l  Andr ia  Burrata  Cheese

Datter ino Tomato,  Arugula ,  Bas i l  Pesto Sauce

INSALATA DI MARE
Seafood Sa lad ,  She l l f i sh  

 Ci t rus  V ina igret te ,  Celery

CARPACCIO DI GAMBERI ROSSI SICILIANI 
Sic i l ian  Red Prawn Carpaccio

Citrus ,  Fennel ,  B loody Orange Dress ing
(Add on 98)

FUSILLONI ALLO SCOGLIO
Art isana l  Fus i l l i  Pasta  

P iennolo Tomato Seafood Ragù
Pars ley ,  Chi l l i  

COTECHINO E LENTICCHIE
Bra ised Art isana l  I ta l ian  Pork Sausage

Lent i l  Beans ,  Medi terranean Herbs Jus  

PICCOLA PASTICCERIA 
Assorted Min i  Pastr ies  

Se lect ion from the V i t r ine

TARTAR DI VITELLO
Milk -Fed Vea l  Tartare

Burrata  Cheese,  Mâche Sa lad  
Cantabr ico Anchovies

(Add On Black Truff le  5g 198)

CACIUCCO
Tradi t iona l  Seafood Stew,  King Prawns,  Squ id

Black Cod,  Clams,  Tomato,  Whi te  Wine
(Add On For  Two 358)

 

MONTE BIANCO
Mont B lanc Chestnut  Mousse
I ta l ian  Mer ingue,  Van i l la ,  Rum

GELATI E SORBETTI
Gelato & Sorbet  Se lect ion by “VENCHI”

GNOCCHI AI  QUATTRO FORMAGGI
 Homemade Four  Cheese Potato Gnocchi

Gorgonzola ,  Parmesan,  Ta leggio ,  Raschera Cheese 
(Add On Black Truff le  5g 198)

588 per person


