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Signature Menu by Chef Andrea Delzanno T Pr—

B 278 BT Andrea Delzanno EREE
(South Side of Italy B AFIEIHR)

Apulia
Carpaccio di Gamberi Rossi, Salsa di Mozzarella, Caviale di Aringa e Olio di Limone
Red Prawn Carpaccio, Mozzarella Cheese Sauce, Herring Caviar, Lemon Oil Dressing

ARE R EREENS DT giRFE - EE)
Vecchia Torre Chardonnay Salento IGT 2021 $128 (per glass&#£)
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Sardinia
Fregula con Crostacei Misti, Molluschi, Capesante e Salsa di Aragosta
Fregola Pasta in Sardinian Style, Mixed Shellfish, Molluscs, Scallops, Lobster Sauce

Sardinian Style 323K8 - HiRBE KT F - BERT
Pala Stellato Vermentino di Sardegna DOC 2021 $198 (per glass&#f)
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Campania
Il Classico Ragu di Maiale Napoleano, Spuma di Ricotta, Purea Piselli
Traditional Neapolitan Stew Pork Ragout, Ricotta Cheese Foam, Green Pea Purée

BHREFREBEHA - HoEZTLHE  58E
Apollo Aglianico del Taburno DOCG 2017 $208 (per glassE#f)
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Sicily
Cassata Siciliana, Ricotta, Pistacchi, Uvetta, Frutta Candita, Rum, Salsa all’Arancia
Sicilian Cassata with Ricotta, Pistachios, Raisins, Candied Fruits, Rum, Orange Sauce

ARERELAERFROR B8%  EE - BREAER

Pellegrino Giardino Pantesco Passito Naturale di Pantelleria DOC 2019 $198 (per glass&#1)

HK$888 per person S1iI/&%s 888

Exclusive Offer for Marco Polo Elite Members 537 & - #E 55 =1(8:
HKs$788 per person B {iIE¥ 788
Any other discounts are not applicable to this set menu
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Additional HK$440 per person with wine pairing (4 glasses) S BNEE 440 BEEBBCE (4 1)
(Serving portion 100 ml per glass and 50 ml for dessert wine) B#f )l 100 2 (4L BJB) K 5o E2F EHmB) 51 &

Prices are subject to a 10% service charge Ll HEH SR IM—REE




