
ANTIPASTI
choice of one

BRUSCHETTA PROSCIUTTO E PECORINO
Sourdough bread bruschetta, 24 month prosciutto di parma, 
pecorino romano and crushed tomato

CAPRESE (V)
Buffalo mozzarella, sliced tomatoes, Taggiasca olives and herbs breadcrumb

VITELLO TONNATO 
Roasted veal, tonnata sauce, mix greens, sundried tomatoes and capers

ZUPPA DI PESCE
Lobster bisque soup with fregola pasta, calamari, baby octopus, prawns and crab

TARTARE DI BUE PIEMONTESE (+68)
Fassona beef tartare, Parmigiano, egg yolk and fried kale

PASTA, PIZZA & SECONDI
choice of one

SPAGHETTI “AOP”, POMODORI SECCHI E MANDORLE (V)
Spaghetti “Mancini”, garlic and chilli, sundried tomatoes and roasted almonds
 
TAGLIATELLE ALL’ ETRUSCA
Homemade tagliatelle, white pork ragú
 
LINGUINE ALL’ASTICE (+158)
Linguine “Mancini”, Canadian lobster, lobster bisque, cherry tomatoes and basil

PIZZA MARGHERITA (V)
“Fior di latte” mozzarella, tomato sauce, basil and extra virgin olive oil

PIZZA FUNGHI E SALSICCIA
“Fior di latte” mozzarella, mushrooms, Italian sausage and Parmigiano Reggiano

PIZZA PROSCIUTTO (+88)
18-month prosciutto di Parma, buffalo mozzarella, Parmigiano Reggiano, 
rocket and tomato sauce

HALIBUT AI PEPERONI E PATATE
Baked halibut, bell pepper sauce, roasted fingerling potatoes and green oil

CONTROFILETTO DI MANZO (+158)
Black Angus striploin, “aglio e olio” broccolini, beef jus

DESSERT
choice of one

TIRAMISÙ
Savoiardi biscuits, mascarpone cream and Arabica espresso

CANNOLI
Traditional Sicilian cannoli, ricotta, chocolate and pistachio

GELATI E SORBETTI  
Homemade Ice cream — Chocolate, vanilla, pistachio
Sorbet — Lemon, mandarin

PANNA COTTA ALLE NOCCIOLE 
Madagascan vanilla panna cotta, orange sauce, hazelnut praline

Price in Hong Kong dollar, plus 10% service chargeV — Vegetarian

CULINARY DIRECTOR 

ENRICO 
BARTOLINI

Loyal to his “Contemporary Classic” 

philosophy, Chef Enrico Bartolini embodies 

Italian haute cuisine at its finest, blending 

traditions with innovation and endless 

experimentation to create new flavours. 

Among his numerous achievements, 

Chef Bartolini received his first star at the 

young age of 29, and has been recognised 

as Italy's most-starred chef with a total of 

13 Michelin stars. In Hong Kong, he inspires 

the culinary direction of SPIGA and 

FIAMMA with flavours of modern Italy.

ENRICO’S
FAVOURITES
$398 




