Piedmont Promotion — November to December 2009
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Piedmont, the region at the base of the Italian Alps, is bordered by Switzerland and France, and
sometimes seems to take more inspiration from its neighbours than from Italy. With its mix of cultures,
the region offers culinary delights at every turn, from the luxury of the elusive white truffle to the
tradition of the nightly aperitivo.
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Starters PEi%
Thinly sliced air dried Bresaola beef with piedmont hazelnut vinaigrette,
crispy artichokes, ruccola leaves and lime flavours
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HKD 138

Roasted chestnut veloute with sweat bread croutons and celery foam
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HKD 98
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Traditional Piedmont Raviolo with Osso Bucco ragout,
crispy zucchini flower and white truffle oil nage
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HKD 288

Rigatoni pasta with braised wild boar, aged balsamic vinegar, Olivetti tomatoes and green lentils
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HKD 288

Piccata Milanese with egg plant parmeggiana, Macaroni gratin and tomato olive oil jus
i
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HKD 228

Poached sea trout in olive oil with arugula spinach rosemary potatoes and brown butter emulsion
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HKD 258

Prices subject to 10% service charge ?J = A

For reservations, please call +852 2837 6780 ?@ﬁ??’?‘q‘ +852 2837 6780

Cammino, 1/F, The Excelsior, 281 Gloucester Road, Causeway Bay, Hong Kong
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