Appetizers BHHE

v Classic Caprese
mozarella and tomato salad
KA Z LA R AT
$148

Beef carpaccio with arugula salad and balsamic vinegar, Parmesan and truffle dressing
VAR A P T SR VD AL R T T
$168

Thin sliced yellow fin tuna, fennel and orange salad with lemon vinaigrette
WU E R T A R U A S
$168

Pan fried goose liver with fresh apple and walnut salad
T HUE A R S BT
$188

Fried mixed seafood
"Calamari, shrimps, mussels" and rocket leaves with spiced aioli
Wt ke A B v R e M T PR O S I R A R
$148

Prosciutto
San danielle with rock melon
HUP) R T K R AR R
$188

Soup %

v Wild mushroom soup
BT A 7R 4
$88

Lobster broth with vegetables
HE MR A =2 5
$118

V Vegetarian dishes Prices are subject to 10% service charge
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Pasta =
Fettuccini Marinara
Fettuccini with selection of finest seafood and garlic tomato sauce

T S e Ak 8 T A 5 T R T
starter $148, main course $258

Linguine Vongole
Linguine with clams and white wine sauce
WL TR Jr M T YR
starter $168, main course $268

Spaghetti with bottarga and king prawns
KR K S 7 B KA
starter $168, main course $268

Black squid ink spaghetti with lobster and cherry tomato sauce
HE B 25 f T B DR R A e BB At v
starter $208, main course $298

Traditional spaghetti bolognaise with fresh basil and Parmesan cheese
R wN L)
starter $148, main course $228

Ravioli with butternut squash, ginger, parsley, olive oil emulsion and caramelized almonds
B R P N2 A RO ity e R A
starter $158, main course $248

Risotto 7= KHfk

v Harvest asparagus risotto with shaved Parmesan
XD -WNIE T
starter $148, main course $228

V Vegetarian dishes Prices are subject to 10% service charge
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Seafood #ffit

Pan fried cod fish fillet with cannellini beans and baby artichoke
T RS S M0 E A 1 52 B i ff A
$248

Chargrilled tuna, rosemary potato, greens, pesto and tomatoes
I E R FRES LB R
$248

Grilled garlic king prawns with arugula salad and roasted pine nut dressing
T PR IR KR S v
$298

Olive oil poached salmon with basil mashed potato and baby spinach
= ISR R SR
$248

. L 158
Main course F£3Xx

Grilled fillet of Angus beef with foie gras, polenta and baby spinach
P\ A Hir A= W BE G I K A Bk 3¢
$328

Roasted rack of lamb with bell peppers, aubergine puree
B B PE R S At 1 %%
$298

Osso buco with saffron risotto and green peas
& A4 AR AL K AR I T &
$268

Side orders f£3¢

Rocket salad with parmesan shavings k%2 LibE $§58
Baby spinach salad with walnut dressing &#kit iy A: $§58
Roasted olive oil potatoes ft#iiBEE 17 $58
Sautéed baby spinach ©iE3k $58
Broccoli with roasted pine nuts ¥ F{- Pt $58
Deep fried zucchini tempura ¥EE K#FH /R $58

Prices are subject to 10% service charge
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Dessert il

Traditional tiramisu
BRAEZ 5%
$78

Ricotta pudding
ZhmT
$68

Crispy apple tart, vanilla ice-cream
A e 8 SR 2 e SRR
$78

[talian ice-cream
N |
$68

Raspberry panna cotta

CIRSS SN R RV
$68

Prices are subject to 10% service charge
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