TICO

PORTICO embodies the sweet Italian way of life,
it's the place to slow down, socialize, drink and eat.

Treat yourself a little and come join us for a casual al fresco daytime
break, lounging in our sun-kissed and leafy garden terrace.

At night, indulge in the Italian iconic aperitivo ritual
with refreshing cocktails, curated wines and shareable bites

from our celebrated chef at SPIGA.

As Central's urban oasis,
PORTICO is your invitation to pause throughout the day.

Weleowme & Galute!

PorticoHongKong



SNACK DEL PORTICO

Olive di cerignola (v) 78
Marinated giant cerignola green olives

Spicy friggitelli (v) 88
Sautéed spicy friggitelli peppers

Bruschetta, pomodoro & stracciatella (v) 108
Sourdough bread bruschetta, cherry tomatoes salad and
"stracciatella” di burrata

Crostino mozzarella e alici 108
Sourdough bread, melted mozzarella, Italian anchovies

Prosciutto e melone 128
Cantaloupe melon, 24-month “prosciutto di Parma”

Spiedini di pancia di maiale 118
Pork belly skewers, fennel pollen, n'duja sauce

Pollo fritto 148
Boneless crispy chicken bites, cornichons, rosemary, aioli sauce

Patatine cacio e pepe (v) 108
Thin cut fries, pecorino and black pepper seasoning,
balsamic vinegar mayonnaise

Bianchetti fritti 128
Semolina fried “whitebait" fish, salt and pepper, lemon

Tartare di tonno 168
Tuna tartare, salsa verde mayo, carasau bread

Focaccia "M&M" 148
"Half-moon" focaccia with mortadella & mozzarella

Formaggi (v) 198
Cheese platter served with fig chutney and sourdough bread

Tagliere di affettati "Coccia Sesto" 238
Weekly selection of cold cuts from Lazio region,

"Coccia Sesto" charcuterie house, served with gnocco fritto,

olives, sundried tomatoes and onion jam

plus 10% service charge



PIZZA

Margherita (v) 158
"Fior di latte” mozzarella, tomato sauce, fresh basil

Marinara 148
Tomato sauce, anchovies, oregano, garlic, extra virgin olive oil

Quattro formaggi (v) 188
"Fior di latte” mozzarella, scamorza, gorgonzola, Parmigiano Reggiano

Diavola 208
Spicy Spianata salame, “fior di latte” mozzarella, tomato sauce

Salsiccia e cime di rapa 198
Italian sausage, sautéed turnip tops, “fior di latte” mozzarella

Roma - Hong Kong (v) 188
Chinese greens, spicy Lao Gan Ma, Pecorino Romano,
"fior di latte” mozzarella

Burrata e 'nduja 228
Fresh burrata, spicy ‘nduja, "fior di latte” mozzarella, tomato sauce

Prosciutto e bufala 228
Prosciutto di Parma, Parmigiano Reggiano, "fior di latte” mozzarella,
rocket salad, tomato sauce

plus 10% service charge



COCKTAILS

ITALIAN CLASSICS

APEROL SPRITZ Aperol, Prosecco, Soda Water 98
HUGO Elderflower, Prosecco, Soda Water 98
GARIBALDI Campari, Fresh Pressed Orange Juice 98
BELLINI White Peach, Prosecco 98
SGROPPINO Prosecco, Lemon Sorbet, Vodka 118
NEGRONI Gin, Campari, Vermouth diTorino 118

PORTICO'S SIGNATURES

MAYAHUEL 1800 Reposado Tequila, Salted Caramel, Lime 128
(Switch Tequila with Montelobos Mezcal for additional $20)

MY KHALIFA Tito's Vodka, Passionfruit, Coconut, Kaffir & Lime 128
BUMBLE BEE Roku Gin, Yuzu, Chamomile, Lemongrass, 128

Acacia Honey, Foam

THE BEACHCOMBERS Plantation Pineapple Rum, Ancho Reyes Verde, 128
Roasted White Sesame, Fresh Pressed Pineapple Juice, Mango, Lime

GOLD FASHIONED Naked Whisky, Blood Orange, 128
Hibiscus, Chocolate

MAVERICK N.1 Vecchia Romagna Brandy, Pomme Rouge, 128
Aromatic Bitters

MOCKTAILS

GUNNER Ginger Ale, Ginger Beer, Angostura & Lime 88
STINGER Yuzu, Honey & Sparkling Water 88

MARACUJA Passionfruit, Coconut, Kaffir Lime & Sparkling Water 88

plus 10% service charge



WINE BY THE GLASS

SPARKLING

Italy Prosecco — Casa Gheller NV

Italy Prosecco Rosé - Le Rughe 2021

Italy Moscato D'Asti — La Spinetta 2022
France Champagne - Veuve Clicquot Ponsardin

Yellow Label NV

WHITE

ltaly, Vermentino — Casa Mesa 'Giunco' 2022
Sardegna

ltaly, Friuli - Pinot Grigio — Ronco del Gelso
'Sot Lis Rivis' 2021

Italy, Trentino Chardonnay — Kettmeir 'Maso Reiner' 2021

Germany,  Riesling "off-dry" - Robert Weil 2021
Rheinghau

France, Sancerre/ Sauvignon Blanc -
Loire Valley  Pascal et Nicolas Reverdy 2022

France, Chablis/ Chardonnay
Burgundy  Lavantureux Chablis Ter Cru 2020

Glass

98
108
108
168

98

128

148
118

138

178

Bottle
480
480
520
880

480

620

690
570

660

880

plus 10% service charge



WINE BY THE GLASS

RED

ltaly, Umbria Sangiovese — Lungarotti Sangiovese 2019

France, Grenache — M. Chapoutier Ctes-du-Rhone
Rhéne Valley 'Belleruche' 2022

France, Pinot Noir - Justin Girardin Pinot Noir
Burgundy  Bourgogne 2021

Spain, Rioja Tempranillo - Herederos del Marqués de
Riscal Rioja Reserva 2019

USA, California Merlot - Bread and Butter Merlot 2019

ROSE

Italy, Cannonau Arjola - Argiolas 2021
Sardegna

France, Grenache - Whispering Angel 2022
Provence

plus 10% service charge

138
108

148

128

118

108

138

660
500

710

620

570

520

660



SPARKLING PORTICO

SPARKLING

Italy Cavalleri - Franciacorta Blanc de Blancs NV
Italy Ferrari — Perlé Trento DOC 2015

Italy Giulio Ferrari - 'Riserva' Trento DOC 2009
England ~ Nyetimber - Classic Cuvée NV

Spain Vilarnau - Cava Brut Reserva NV
CHAMPAGNE

France Mumm - Grand Cordon NV 790
France RSRV - Cuvée Lalou 2008
France Moét & Chandon - Brut Imperial NV

France Ruinart - Blanc de Blancs NV

France Louis Roederer —'Collection 242" NV
France Lanson - 'Le Black Label' Brut NV

France Bollinger - ‘Special Cuvée’ NV

France Dom Pérignon - 2013

France Henriot - Millesime Brut 2008

France Jacques Selosse - 'Version Originale’ NV
France Dom Ruinart- Blanc de Blancs 2007

SPARKLING ROSE
ltaly/Trento  Ferrari Perlé — Rosé Trento DOC 2015

France/ Billecart — Salmon Rosé Brut NV
Champagne

France/ Moét & Chandon - Rosé Imperial NV
Champagne

France/ Lanson - Rosé Brut NV

Champagne

France/ Henriot - Rosé Brut NV
Champagne

France/ Bollinger - Rosé Brut NV
Champagne

1,100
1,100
2,500
1,280

600

790
2,500

890
1,390
1,300
1,100
1,280
2,880
1,500
4,800
3,980

1,250
1,480

1,390
1,100
1,100

1,680

plus 10% service charge



SPARKLING PORTICO

MAGNUM (1.5L)

Iltaly
ltaly
France
France

France

plus 10% service charge

Prosecco Millesimato — Le Rughe 2021
Prosecco Millesimato — Le Rughe Rosé 2020
Ruinart - Blanc de Blancs NV

Veuve Clicquot Ponsardin Yellow Label - NV
Delamotte - Brut NV

980
1,000
2,900
1,780
2,300



PORTICO WINE LIST

WHITE

LIGHT

Italy Roero Arneis - Arajs 2020

Italy Gavi di Gavi — Michele Chiarlo'Rovereto’ 2022

Japan Koshu - Grace 2019
Australia ~ Chardonnay - Handpicked 2018

MEDIUM

Italy Trebbiano di Soave - Suavia ‘Massifitti' 2017

Italy Greco di Tufo - Pietracupa 2020

France Sauvignon Blanc-Thomas & Fils 'Le Perrier’
Sancerre 2021

France Chardonnay - Vincent Girardin Meursault

‘Les Charrons' 2019

FULL

ltaly Chardonnay - I Sistri' Felsina 2020

Italy Chardonnay - Gaja 'Rossj- Bass' 2019
USA Sauvignon Blanc - Robert Mondavi 2018

South Africa - Semillon — Sadie Family 'Kokerboom' Old Vines

580
788
580
780

700
790
730

1,480

830
1,280
690
880

plus 10% service charge



PORTICO WINE LIST

RED

LIGHT

Italy Pinot Noir - Kettmeir ‘Maso Reiner' 2018 630

Italy Nebbiolo - Giovanni Rosso Langhe Nebbiolo 2020 680

France Pinot Noir — Michel Gros Hautes Ctes de Nuits 2020 830

New Zealand Pinot Noir - Cloudy Bay Te Wahi' 2015 1,080

MEDIUM

Italy Barbaresco - Produttori di Barbaresco 2017 1,050

ltaly Barolo - Oddero 2019 900

Argentina  Malbec - Colomé 'Lote Especial' 2020 680

Australia ~ Shiraz - Irvine 'The Estate’ 2016 760

FULL

Italy Amarone della Valpolicella - Sant Antonio Riserva 1,680
‘Lilium Est' 2007

Italy Tignanello - Antinori 2007 2,980

France Pomerol - Chateau La Creation 2016 1,080

Australia ~ Cabernet Sauvignon - Flametree ‘SRS 2013 980

ROSE

Italy Sangiovese — Michele Satta Rosato 2017 480

France Cinsault Blend - Chéteau Les Valentines 2021 660

plus 10% service charge



BEERS ON TAP

Estrella Damm /Spain
Peroni / Italy
Guinness/ Ireland
Sapporo / Japan

BEERS BY BOTTLE
Stella Artois / Belgium

Pilsner Urquell / Czech Republic
Gweilo IPA/ Hong Kong

APERITIFS
Aperol

Campari

Pernod Ricard

DIGESTIVES

Amaro del Capo
Amaro Montenegro
Amaretto Disaronno
Baileys

Fernet Branca
Grand Marnier
Jagermeister
Limoncello di Capri
Sambuca

98
98
98
98

/8
/8
98

50ml
78
78
78

50ml
78
78
78
78
78
78
78
78
78

plus 10% service charge



SPIRITS

GIN

Beefeater/ UK

Bombay Sapphire /UK
Tanqueray /UK
Tanqueray No.10/UK
Malfi Rosa / ltaly
Sipsmith Sloe /UK
Sipsmith London Dry/ UK
Applewood /Australia

Gin Mare / Spain
Hendrick's / Scotland
Roku /Japan

The Botanist 22 / Scotland
Monkey 47 / Germany
Procera/Kenya

VODKA
Absolut/Sweden

Tito's /USA

Ketel One / Netherlands
Belvedere / Poland
Grey Goose / france
Beluga Noble /Russia

plus 10% service charge

45ml

98
108
118
138
128
138
148
148
148
148
148
148
238
238

98
108
108
118
128
158

BTL
(11) 1,470
1,180
1,250
1,480
1,450
1,420
1,820
1,380
1,620
1,780
1,660
1,580
1,980
2,680

(1L) 1,470
(11) 1,620
1,280
1,480
(11) 1,920
1,880



SPIRITS

TEQUILA & MEZCAL

Olmeca Blanco / Jalisco, Mexico

1800 Reposado / Jalisco, Mexico
1800 Afiejo / Jalisco, Mexico
Montelobos Espadin / Oaxaca, Mexico
Casamigos Blanco / Jalisco, Mexico
Don Julio Blanco / Jalisco, Mexico
Casamigos Afejo / Jalisco, Mexico
Don Julio 1942/ Jalisco, Mexico

RUM & CACHACA

Matusalem Platino / Dominican Republic
Gosling's Black Seal / Bermuda

Sailor Jerry / Caribbean

Bacardi 8 Aios / Puerto Rico

Kraken Black Spiced / Caribbean
Matusalem 15yrs / Dominican Republic

Zacapa 23/ Guatemala

45ml

98
108
138
138
138
148
178
348

98
128
128
138
138
138
168

BIL
1,230
1,280
1,350
1,280
1,720
2,180
2,320
4,880

1,150
1,280
1,340
1,420
1,580
2,180
2,380

plus 10% service charge



SPIRITS

WHISK(E)Y
SCOTLAND - SINGLE MALTS
Glenfiddich 12yrs / Speyside

Talisker 10yrs /Isle of Skye

Glenlivet 12yrs/ Speyside

Ardberg 10yrs/ Islay

Laphroaig 10yrs/Islay

Macallan 12yrs Double cask / Speyside
Bunnahabhain 12yrs/ Islay

Glenlivet 15yrs / Speyside

Oban 14yrs/Highland

Glenfiddich 15yrs/ Speyside
Lagavulin 16yrs/ Islay

Glenfiddich 21yrs/ Speyside

Macallan 18yrs Sherry cask / Speyside
Singleton 25yrs/ Speyside

SCOTLAND - BLENDED
Johnnie Walker Black Label

Chivas 12yrs

Chivas 18yrs

Johnnie Walker Blue Label

plus 10% service charge

45ml
138
128
128
148
168
158
158
168
168
158
188
288
320
498

118
128
178
248

BIL
1,950
1,850
1,950
2,150
2,250
1,990
2,150
2,250
2,250
2,150
2,450
2,450
4,400

1,340
1,510
2,420
3,390



SPIRITS

WHISK(E)Y
IRELAND

Jameson
Egan's 10yrs
Redbreast 12yrs

AMERICA
Jim Beam

Jack Daniel's
Bulleit Bourbon
Bulleit Rye
Knob Creek

Woodford Reserve

JAPAN & TAIWAN
Nikka From The Barrel / Japan

Kavalan Classic/Taiwan

Yoichi/Japan

Hibiki Harmony /Japan
Yamazaki 12yrs/Japan

45ml
108

138
148

98
118
128
138
148
158

168
148
158
168
268

BIL
1,620

1,470
2,360
1,920
2,070
2,220
3,160

1,848
1,950

plus 10% service charge



COGNAC
Courvoisier VSOP
Hennessy VSOP
Hennessy XO
Martell XO

GRAPPA

Castagner - Amarone Della Valpolicella
Marolo - Moscato

Tosolini - Smoked

Tosolini - Most Classico

Quaglia - Barolo

FORTIFIED WINES
Pedro Ximénez Nectar

Graham's 10yrs - Tawny Port
Marsala Intorcia 1994

SODAS

Coca Cola/ Coke Light / Sprite /
Ginger Ale / Ginger Beer / Tonic Water

COFFEE & TEA

Espresso / Macchiato / Americano /
Latte / Flat White / Cappuccino

Mocha
Chocolate

Tea - English Breakfast/ Earl Grey / Sencha / Jasmine /
Chamomile / Peppermint

plus 10% service charge

45ml
138
158
258
328

148
168
158
148
138

98
108
128

BIL
2,070
2,370
3,870

68

68

68
68
68



CIGARS

Davidoff Signature 2000

Light and fresh floral scents to mingle with earthy, woody and
hints of sweetness that leaves a characteristically clean and
creamy aftertaste.

Romeo & Julieta No.2
Medium bodied with hints of vanilla and cedar.

Cohiba Siglo 11
Mild-to-medium body, includes wood, chocolate and
buttery caramel notes.

Zino Nicaragua Robusto
Medium to full-bodied cigar that offers distinctive aromas
of cedar wood, coffee and fresh spices.

Partagas Series D No. 2
Medium and brimming with black pepper, leather and sweet

cappuccino notes, powerful and complex with bold Cuban flavour.

Davidoff Nicaragua Short Corona
Full bodied with intense, woody, flavour, leathery.
Spicy profile with delicious notes of cocoa.

Partagas Short
Rich full bodied and black pepper spice which tingles
atthe back of the palate.

Partagas Series D No. 4
Full bodied with various wood and exotic spice scents merge with
pronounced earth, cocoa and surprisingly herbal notes.

438

248

558

318

538

248

268

518

plus 10% service charge



