CACINA

Michelin-starred Chef Igor Macchia Brunch Menu
KRZFER AR Igor Macchia [RERFE

VERIFIED

Selection of our Antipasti, Italian Cold Cuts, Cheese, Seafood, Pasta Station, and Dessert Corner
BESANRAR - 2L - B - FESM KAHEHE

Chef Andrea’s Mini Burger with Duck Confit and Apricot Jam served to the table IS AEE
&3 Belgian Chicory Tarte Tatin, Chestnut Honey, Buffalo Milk Cream and Truffle Caviar

MICHELIN EEFIRSSHERE « BEE T - K4TH - BENERTE
Lobster Bisque (additional $68) FEIRZ (5 N$68)
Main £33

Vol au Vent, Scrambled Egg, Smoked Salmon, Truffle Sauce
ERREHNE  E=E - BNRET

or
€3  Oyster Risotto with Soy Sauce Gelatin
MICHELIN FEEAFER - EHRE

or
?83 Turet (Beef Cheek, Polenta andéteweq Qnigns in Cider)
MICHELIN SRR~ TR - BERALUFE
or
€3 Glazed Fillet of Mackerel, Humus, Mint Flavoured RecLPepEer, Lime and Sesame
MICHELIN R - BEL - EBEAM - FEER - Z
or
Christmas Turkey, Brussels Sprouts, Sweet Potatoes, Cranberry Jam
EIKHER - /M - BF - ABRE

Adult $558 / Children $358 (aged 3-11 years old)
RABNIBE 558 / NEBMIEEE 358 (FiR 3 £ 11 %)

Free-flow Perrier-Jouét NV Champagne at an additional $398 per person
BUSNBEE08EREZHERZICEE
Free-flow Prosecco or House Red wine or House White wine at an additional $208 per person
BUSIMEE 208 BREZHREHADEN AE
Free-flow Poretti Draught Beer or Fresh Juice or Soft Drinks at an additional $ 148 per person

BN MNBEE 1,48 MIREZRIME T EMHREHFRTIAK

Free-flow beverage packages are not applicable to discounts

EAFNAERARERRRIEE

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




