
 
 

Venice Carnival Degustation Dinner Menu 

17 to 25 April 2015 

 

Sardee e capesante in saor 

Sardines, marinated scallops, sweet and sour onions, pine nut, raisin 

油浸沙甸魚, 醃帶子, 甜酸洋葱, 崧子, 提子                                                                                                                              

Soave, Corte Sant’ Alda, 2012, Veneto                                                                                                                                           

○ ◦ ○ ◦ ○ ◦ ○ ◦ ○ 

Verze e granseaola 

Savoy cabbage, grab soup 

白菜忌廉湯 

Black to White, Zýmē, 2013, Veneto 

○ ◦ ○ ◦ ○ ◦ ○ ◦ ○ 

Tagliolini con cicale di mare e caviale 

Home-made saffron tagliolini, sautéed sea mantis, caviar 

秘製紅花意大利麵, 炒螳螂蝦, 黑魚子醬 

Valpolicella Appassito, Sartori, 2011, Veneto 

○ ◦ ○ ◦ ○ ◦ ○ ◦ ○ 

Brodetto di pesce con polenta gialla 

Stewed seafood, yellow polenta, tomato guazzetto 

燴海鮮, 粟米蓉, 番茄醬 

60.20.20, Zýmē, 2009, Veneto 

○ ◦ ○ ◦ ○ ◦ ○ ◦ ○ 
Maialino da latte al forno con asparagi bianchi, marmellata di mele e anice stellato 

Oven cooked suckling pig, sautéed white asparagus, green apple, star anise jam 

焗乳豬, 炒白露筍, 青蘋果, 八角醬 

Amarone della Valpolicella Classico DOC, Tedeschi, 2009, Veneto 

○ ◦ ○ ◦ ○ ◦ ○ ◦ ○ 
Fritoe aea venessiana 

Deep fried pastry dough, whipped cream 

香脆忌廉酥皮 

Moscato d’Asti, Castello del Poggio, 2011, Piemonte 

 

 

HK$888 per person 

HK$1,188 per person with wine pairing 

 

 

All prices are subject to a 10% service charge 


