CACINA

Lunch Menu . Forbes s+
Two-Course $348 (Appetiser & Main)
Three-Course $368 (Appetiser, Main & Dessert)
Four-Course $428 (Two Appetisers, Main & Dessert)

Additional $58 for a glass of wine or fresh fruit juice B/ $58 ZAEF R T—H

Appetiser
Rocket Salad, Parma Ham, Tomatoes, Parmesan, Balsamic Dressing X &3 &V ERRE B XBRZ 1
Roasted Beef Tongue, Bell Pepper Salad, Parsley Sauce fE4FHIESEMUD R HEHE

¥ Tomato Cream Soup, Mozzarella Cheese, Pesto Sauce E#H B SR E S
<7 Lobster Bisque, Créme Fraiche (additional $68) HER% (55 /1 $68)

Main
¥ Pizza Eggplant, Tomatoes, Olives, Oregano E2 2] 5& 8 fc hit + R RS
Risotto, Mixed Seafood, Tarragon HE B A AFER
Mezze Maniche, Chicken, Black Pepper Cream Sauce Z#A#Z4EAC B ET
[ Linguine, Tiger Prawn, Tomato Sauce (additional $68) FEIREAFIREEE A>T (S0 $68)
Herb-crusted Baked Halibut, Puttanesca Sauce &RHEEE B B EA0HIES
Grilled Pork Loin, Sweet Potato, Yuzu Sauce YEFBHHEBEZEMFT

Dessert
Tiramigiu, Coffee Ice Cream, Zabaglione, Amaretti =K F$Z HIKEREC I BEE k%

Zuccotto, Strawberry Ice Cream, Sponge Cake BB E R E S Bk

Seasonal Fruit Salad, Raspberry Sorbet < /KRIWVERLBR FEiE

Inclusive of Coffee or Tea Z=ZEMNBEELZE

Prices are subject to a 10% service charge M LBE BRIMN—IRIZE



CACINA

Lunch Menu
Two-Course $348 (Appetiser & Main)
Three-Course $368 (Appetiser, Main & Dessert)

VERIFIED
- Forbes Tusze

Four-Course $428 (Two Appetisers, Main & Dessert)
Additional $58 for a glass of wine or fresh fruit juice 55/ $58 E &AL R —

Appetiser
Shrimp Tartare, Tomato, Mango, Avocado, Lemon Oil, Caviar /BiR#ESEHFHFN - =R - FHRKRATE
Roasted Veal, Tuna, Capers, Mayonnaise Sauce BT HEERT
¥ Mushroom Cream Soup, Cheese Croutons EE#E =B %

“\( Lobster Bisque, Créme Fraiche (additional $68) 3215 (311 $68)

Main
Flatbread, Chicken, Red Onion, Bell Pepper #MR - A1¥ & - B EEUHET
Spaghetti, Garlic, Oil, Chili, Clams & m & A %E B R UK 15 1)
Roasted Chicken Leg ‘Diavola Style’, Lemon Chili Sauce & Z BRI F & HRIEIE T
/[ Linguine, Tiger Prawn, Tomato Sauce (additional $68) FE#RE AT REECEFHIT (5571 $68)
Baked Seabass, Almond Mustard Crust, Saffron Sauce JBEEBELIT AT « FLLICT
¥ Tortellini, Mushrooms, Parmesan Cheese, Sage Butter AR BT BREEHE K = 1o B B & 4 it

Dessert
Vanilla Panna Cotta with Raspberry Jelly EEEZY)RILEBR &R
Sicilian Cassata, Ricotta Cheese, Pistachio PHPYERiEE S AR B2 T RFEAOR

Macedonia Fruit Salad, Mango Pearls, Melon Sorbet, Mint TS ETEFR/VE - TREHK - BNEE

Inclusive of Coffee or Tea Z=#AMNMBEEL S

Prices are subject to a 10% service charge M FBE BB M—REE



CHCINA ‘

AVELGUIDE Lunch Menu < Forbes:zrsz-
Two-Course $348 (Appetiser & Main)
Three-Course $368 (Appetiser, Main & Dessert)
Four-Course $428 (Two Appetisers, Main & Dessert)

Additional $58 for a glass of wine or fresh fruit juice B/ $58 ZAEFH R T—H

Appetiser
Tuna Tartare, Sundried Tomato, Avocado, Yuzu Dressing BER MM AEREEZEN « SRR F 5T
Beef Carpaccio, Rocket Salad, Parmesan Cheese 4R R HEXFIHAERFEZ L
Corn Cream Soup, Chicken, Truffle SRR SHINE

</{ Lobster Bisque, Créme Fraiche (additional $68) FElR)% (5511 $68)

Main
¥ Pizza Zucchini, Onions, Bell Peppers RESHE « BARIB/I - ¥H - BEEM
Spaghetti, Mixed Seafood, Arrabbiata Sauce &R &t 5 788 SRR
Risotto, Chorizo, Paprika, Bell Pepper ¥R & EE 2 AR ER
“.( Linguine, Tiger Prawn, Tomato Sauce (additional $68) RiRE AR REMECENT (5510 $68)
Baked Orange Roughy Fillet, Calamari, Marinara Sauce {R1& RN £ RREMT
Duck Leg Confit, Mixed Berry Sauce, Balsamic Vinegar ;A1 IBIRACEEE T K S KNI RRE

Dessert
Coffee Affogato, Amaretti, Vanilla Ice Cream EEEEREFLEIVEEMBE - RN E T8t
Torta Della Nonna, Chocolate, Lemon Zest, Pinenut 1558 NiA F{_ HIEEE

Seasonal Fruit Salad, Lemon Sorbet 2 /KRIDEECIEEZAE

Inclusive of Coffee or Tea Z=EMNBEELZE

Prices are subject to a 10% service charge M LBE BRIM—IRIZE



CACINA

VERIFIED
- Forbes Tusse

Lunch Menu
Two-Course $348 (Appetiser & Main)
Three-Course $368 (Appetiser, Main & Dessert)
Four-Course $428 (Two Appetisers, Main & Dessert)

Additional $58 for a glass of wine or fresh fruit juice 55 Il $58 EREBIRT L

Appetiser

B

Crab Meat Salad, Cucumbers, Onions, Tomato Salsa R ~ SN FEVVEFB IS IHE
¥ Caprese Salad, Buffalo Mozzarella, Tomatoes, Basil R E/WVEEKFZ T - EfMREH
Pumpkin Soup, Sautéed Shrimp, Balsamic Vinegar ;8= /1%
“\{ Lobster Bisque, Créme Fraiche (additional $68) BE 5 (5 $68)

Main
Fettuccine, Stewed Beef, Red Wine Sauce BAN B4 AE MALE T
¥ Penne, Mushroom, Broccoli, Cream Cheese Sauce EEERBMECAMERRES -
Y fStrozzapreti, Stewed Beef, Mushrooms, Black Truffle (additional $68)
BIF N ELE - EREE (510 368)
Pan-fried Barramundi Fillet, Creamy Spinach, Lemon-Mushroom Sauce & RIS &4 B2 EE LT

Grilled Lamb Chops, Artichoke Purée, Mint Sauce J\FH\ R TTE &G

Dessert
Sicilian Cannoli, Ricotta Cheese, Candied Fruits, Nuts IR EEYFEE IR OB+ ~ iR - BR
Zuppa Inglese “Trifle”, Chocolate, Custard, Alchermes B FLAEFAIEACIG5E ) ~ 58 - BEAREE
Seasonal Fruit Salad, Lemon Sorbet &< /KRN ERLIEZEHAE

Inclusive of Coffee or Tea Z=2&MNBESY S

Prices are subject to a 10% service charge L BB B NMN—REE



CACINA

Lunch Menu . Forbes :7s:-
Two-Course $348 (Appetiser & Main)
Three-Course $368 (Appetiser, Main & Dessert)
Four-Course $428 (Two Appetisers, Main & Dessert)

Additional $58 for a glass of wine or fresh fruit juice B/ $58 ZAEFH AR T—H

Appetiser
Caesar Salad, Seared Prawns, Parmesan Cheese, Croutons AURS/LHD 1R
Smoked Duck Breast, Duck Liver Mousse, Orange Dressing /ZISMIECISHF R4t - BEES
<7 Cauliflower Cream Soup, Pancetta Ham, Black Truffle BEMEIERES

Lobster Bisque, Créme Fraiche (additional $68) HE#)% (55 /0 $68)

Main
¥ Four Cheese Pizza MU= 1-5# 8
Spaghetti, Crab Meat, Garlic, Oil, Chili, Asparagus, Tobiko & RNEERRATF AN
Penne, Smoked Salmon, Dill Cream Sauce =X B REMICZESET
7 Linguine, Tiger Prawn, Tomato Sauce (additional $68) FRIRE AR R ENT (51 $68)
Pan-fried Snapper Fillet, Broccoli Purée, Clams, Lemon Butter Sauce &R B MIAC ABEICE & 45

Grilled Sirloin Steak, Black Pepper Sauce ¥\ 70,243\ B BT

Dessert
Piedmont Chocolate Pudding, Amaretto, Coffee Ice Cream 1555 17h J A1 EE -« MIBERE
Crostata with Ricotta Cheese, Candied Fruits, Rum & Raisin ¥ O] 5= +838F « KRZEE - MBIEF

e

Mixed Berry Salad, Raspberry Caviar, Lemon Sorbet &V 1# - LIEBHIK - BEEE

Inclusive of Coffee or Tea Z=3XMNMEELSS

Prices are subject to a 10% service charge M LBE BRIMN—IRIEE



CACINA

Weekend Brunch RHERF&

VERIFIED
- Forbes sy

Selection of our Antipas\tié:lialian Cold Cuts, Cheese, Seafood, Pasta Station, and Dessert Corner
BEEAFRA 4 B8 BEEN R

Chef Andrea’s Mini Burger with Duck Confit and Apricot Jam served to the table IS ELE

Main E£3

Vol au Vent, Scra/ré\nbled Egg, Smoked Salmon, Truffle Sauce
RIREEMFNE S E=E - BNE
or
Slow-cooked Beef Cheek, Red Wine Sauce, Mashed Potatoes
EEFEERRETRES
or
Pan-seared Sngp_gr Fillet, Pink Champagne Sauce, Caviar
AR BT R R TR
or
Roasted Chicken Ldeﬁg\“Diavgla\S%e” Rosemary Potatoes
VTR AR KA S B E
or
*? Risotto with Seasonal Mushrooms, Asparagus, Parmesan Cheese

EEEANRMEES EEE=+

Adult $558 / Children $358 (aged 3-11 years old)
FRABIEE 558 / NESAIEE 358 (Fiik 3 E 11 57)

Free-flow Perrier-Jouét NV Champagne or Henriot Brut Rosé Champagne at an additional $398 per person
BNISMNBEE98ERESHER ZIEE MBI ZEIIREE
Free-flow Prosecco or House Red wine or House White wine or Moscato d’Asti at an additional $208 per person
BUSNEYE 208 HIREZAREBNADEN B BB REE
Free-flow Poretti Draught Beer or Fresh Juice or Soft Drinks at an additional $ 148 per person

BB 1,8 FINESZ BB EIDBRB R LK

Free-flow beverage packages are not applicable to discounts

EAFNAERRERRRIEE

Prices are subject to a 10% service charge L F{EB BRI —IREE




