SECONDI DI PESCE, FISH FARRIBEE

YSa SALMONE $188 BARRAMUNDI $188 SPINACI
Grilled Norwegian salmon steak Oven baked zucchini-crusted Sautéed spingch with _ Sautéed broccoli with
with lemon butter sauce, sautéed sustainable barramundi fillet served butter and minced garlic chili, garlic and extra virgin

garden vegetables and boiled with arugula mashed potatoes and A B O"VGSL '
potatoes light pesto sauce PRI R 2 5 A R AL TR RR A E

V1a1oes. S A A | SR - PUREE $48
E\%%éé%ggquﬁm gggég%gmﬁ% HIEAE Mashed potatoes CIPOLLE $48

R SRER Deep fried crumbed
HALLIBUT $198

. T ” onion rings with truffle mayo
Pan fried sustainable halibut fillet 1= PATATE M5 perEERREEEE
served with sautéed mushrooms —a_ I A ' Deep fried French fries

. . ith truffle mayo
and a green pea & mint purée o =
SHt RN ERR SR ST KFERECIAR =

BRANZINO $338
Baked 500gr whole sustainable

Italian sea bass in a salt crust

served with a garden salad and
vegetables

B[R 1% 50052 B AT MR A E BEINE

&Eﬁﬁ Prep time 20 minutes 525207 #&
SECONDI DI CARNE, MEAT

OSSOBUCO $238 POLLO $218
Milanese style braised veal shank, Hormones & Antibiotic free

served with saffron mashed potato chicken breast served with sautéed
purée and “gremolata” spinach, potatoes and rosemary jus

FRNEFFREESEEEREN=NE  BRERMERARENER - BFR

COTOLETTA 208 EEIT

Crumbed pork chop topped with BRASATO $218
wild rocket and cherry ftomatoes Slow cooked NZ lamb rump
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=PUBEH\ AR R REE A aﬁyzﬁiﬁihpﬁﬁgigxéteréseerved Tomato sauce, griled vegetables and
BISTECCA $318 7. PN o Mozzarella

Grilled 130z USDA rib-eye served FDESTTORRF MR HRNS BME - BE2mRRKEZ L

= NlE
with mesclun salad and French fries
RE+ Ot ERRENEETVERER 1O 3338

CONTORNI, SIDE DISHES 3%
$45 BROCCOLI ROMANA $48

FROM THE WOOD STONE®
PIZZA OVEN .
CATRENBRE R B AR EEA

The 11" PIZZAS from our Wood Stone Oven
are the perfect size to sfill your appetite

- CHEF’'S HIGHLIGHT

b« Areavino 9188

MARGHERITA $138
Tomato sauce, fresh basil leaves and Mozzarella

BNE - BRERKEZL

PICCANTE $148
Tomato sauce, Italian spicy salami and Mozzarella

BNE « BEARIBRRBRKEZL
VERDURE $148

PLAN A GREAT PARTY
CARPACCIO IS THE

PROSCIUTTO E FUNGHI

Tomato sauce, mushrooms, cooked ham
and Mozzarella

BME - Bid - KBERKFZ L

NAPOLETANA $148
Tomato sauce, garlic, black Gaeta olives,
anchovies and Mozzarella

BME « B - BEIE © fRRKFZE

4 FORMAGGI BIANCA
Gorgonzola, Fontina, Emmenthal and
Mozzarella garnished with pecan nuts

MEREEBARZ LR AR

MEATBALL $188
Beef meatballs stewed in a rich tomato &

EH /| garlic sauce, Mozzarella and Pecorino cheese
i EEBMIW « KFZLRFPFZS L

PARMA $188
Tomato sauce, wild rocket salad, 24-month

Simply grilled 100z tenderloin
served with fried onion rings
and a garden salad

R KET B TR+ 1R B R R EE

Ay BURGER TRIO $168
Ronald Ho : . Carpaccio’s signature Angus
+825 2522 1002 / 9099 2012 3 Y beef sliders served with French
ronald@divinogroup.com [ CHEF'S HIGHLIGHT . @ fries and truffle mayo
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DOLCI, DESSERT

CHOCOLATE “FUN” $98 NUTELLA & BANANA $88

T
-
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Carpaccio

Liguid centre bittersweet
chocolate parfait served

with dark chocolate “cremino”
and chocolate ice cream

BRrRe BB R D E R R 7)SHE

TIRAMISU $88
Traditional Italian “savoiardi”
biscuit soaked in espresso coffee
layered with Mascarpone cheese

BREEARIZLER

TORTINA AL LIMONE S88
Butter pastry filled with creamy
Sicilian lemon juice and topped
with a crispy “feuillantine”,
sprinkled with hazelnut chips

TaTa RS BERHEC AR HERE F R IR T

PANNA COTTA $78
With fresh passion fruits

BIEE\IPRECRTEF B AR

8" pizza topped with Nutella
spread, caramelized banana,
raspberry, Piedmont hazelnut
and peppermint
NHEtENUtelolE « EHEEE -
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AFFOGATO AL CAFFE S78
Vanilla ice cream drowned

with espresso coffee served

with “lingue di gafto” biscuit

RIS SHEE S HRILEA H

FORMAGGI MISTI $98
Assorted Italian cheeses with
crackers, nuts and preserves

FEEREARIZ LEEHRZ - RCRRE
GELATI & SHERBETS S35

“I-Scream” selection persc?%g
of artisanal gelati and =
sherbets

BHREANFIEERSE

“riserva” ham and Mozzarella

BME - K&« "TONEBBEE. HRARERRKFZE

PESTO E POLLO $178
Pesto sauce, roasted chicken breast,
Mozzarella and sundried tomatoes

RIE - WEHERN « KEZLREME

HAWAIIAN $158
Tomato sauce, cooked ham, pineapple

and Mozzarella

BEmE - Kt RBRKFZL

CALZONE (Folded Pizza) (3 Bf/8a6#) $158
Tomato sauce, mushrooms, cooked ham

and Mozzarella

BME - Bt - KBERKFZE

FOCACCIA ROMANA $158
Flat bread with rosemary and crystallized

salt topped with baby spinach, air dried beef
“bresaola” and Tuscan Pecorino cheese shavings

NASISRERVARISENE « BEZFRRFMZL




MELANZANE
PARMIGIANA

T —

sauce or lemon mayonnai

$128

TAGLIERI, PLATTERS TO SHARE

AFFETTATI MISTI

Assorted Italian regional cold cuts with assorted
olives and Giardiniera pickled vegetables

R ARNRRH I E\BE
PARMA HAM RESERVA

Thin slices of Parma Ham “riserva” served with

Giardiniera pickled vegetables

IBRERBABEE AR B

VERDURE ALLA GRIGLIA
Assorted grilled vegetables with roasted

portobello mushrooms and mixed greens

BERY BABERESR
BURRATA D.O.P (500gr) ™y |

Cream-filled buffalo Mozzarella with Italian

cherry tomato & red onion salad

SO0z EAM TR K42 TR EREARDFRME
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CHEF'S HIGHLIGHT

BURRATA D.O.P
500gr

$385

calamari with a side of marinara

B REEAENENRRERE

ANTIPASTI, STARTERS gis
MELANZANE PARMIGIANA $128 COIZZE MARINARA 500gr $168
Traditional baked eggplant Sautéed jet-fresh black 1000gr $298
layered with buffalo Mozzarella, mussels with a spicy tomato,
basil leaves and tomato sauce garlic and parsley sauce
g@ﬁﬁ“ﬁ?i@ﬁﬂmqifi - BENER WESOOHREN - EmREB#ET
Ny
POLPETTE DI MANZO $108
PROSCIUTTO E MELONE $138 Beef meatball stewed in arich
Sliced Cantaloupe melon tomato and garlic sauce,
topped with thinly sliced served with Pecorino Romano
“riserva” Parma ham shavings and garlic toast
EREBAERIIREL BB RN ERBFIRZ TR
8met
CALAMARI FRITTI S98

Shrimp croquettes served with a
se garden salad and “Aurora” mayo

BB RRVERRENERE

CCI DELLA CASA,

SIGNATURE CARPACCIO'S

$148

Thinly sliced Black Angus beef, wild rocket, Reggiano cheese

HER
$168
| CARPA
$178
MANZO
$138
ST A PO K B
TONNO
$385

mesclun salad and

shavings and artichokes drizzled with truffle vinaigrette

BREANERZL « BIRTTRIAERHEET

Thinly sliced sushi-grade tuna encrusted with pink
peppercorn, accompanied by a fresh avocado,

citrus lemon vinaigrette

BEBE &R ELID AL AR AERTE R R LR RIS 5

DUO

dressing, rocket an

Carpaccio of salmon and sea bass with delicate citrus

d orange segments
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CHEF'S HIGHLIGHT

SPAGHETTI
CARBONARA

DRIED PASTA & RISOTTO BinREARIER

ZUPPE, SOUP

INSALATE, SALADS

CAPRESE

Sliced plum tomatoes and
buffalo Mozzarella D.O.P
served with dry oregano,
basil and a garden salad
ZIMENRBARIIBHRKKFZ LT
HEZICIRE - BEIRBRIVE

MISTA $88
Mesclun mix with carrots,
cucumber, plum tomatoes,

black Gaeta olives, bell pepper
and red onion rings
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SPINACINO $108
Baby spinach salad with

quinoag, julienned green apple,
pecan walnuts and Tuscan
Pecorino shavings

SRHEIVEIRE « SERIK
AizkREARIZFEIRZ +

$138

RUCOLA S98
Wild rocket salad with Italian
cherry fomatoes, Parmesan
shavings and aged balsamico
vinaigrette
KEFFIWEE B ARIEEM
OEEZ+ K ERE

CESARINA
Classic Caesar salad, 3 ways:

SN - =FERE -

with organic chicken breast
[R=] 2edinA]

with prawns
IR

with Scottish smoked salmon
KR =X /&
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MINESTRONE S88
Root vegetable soup with a hint of basil pesto
BIRrEROS

SEAFOOD SOUP “CACCIUCCO”
Traditional Tuscan fish stew served
with garlic bruschetta

BirE\ieE R e

SOUP OF THE DAY S88
Ask our staff for details

BEER

single $118
double $218
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s 1 CHEF'S HIGHLIGHT

e

SRR $118

PENNE GORZONZOLA E TARTUFO NERO $178
With Gorgonzola and black truffle cream

BBl e 2 T REMERE

ORECCHIETTE ALLA BARESE
Tossed with broccoli, Italian sausage, garlic,
pepperoncino and a hint of “colatura”

BB ORRTE « EANRE « w8 - MIRRITEE

MACCHERONI GRATINATI
Mac & Cheese Carpaccio’s way
with black truffles and mozzarella au gratin

CarpaccioR ik Z T BINNEBIMBERKFZ1HE

SPAGHETTI “VONGOLE”
With freshly steamed clams, white wine,
garlic and parsley

BFEERE - mERER

SPAGHETTI CARBONARA
Like we eat in Rome, with Guanciale ham,
egg and Pecorino cheese

RHEBIHER « @8 - FINZTREHIRSERE

SPAGHETTI AOP
Tossed with garlic, chili and extra virgin olive oll
BinHEImE © B RS KA H
add freshwater shrimps +$55
IEER

add organic chicken strips +$55
JIIZE] S PAIAES

$158

$188

$178

$168

$138

BAVETTE AL PESTO

Traditional Ligurian pasta tossed with basil leaves,
garlic, pine nuts, Parmesan cheese, extra olive all,
French beans and potatoes
BREI\REMIENE &8 ¥ BBEZt -
ISRIEE R « ZBEREBGF

MORETTI ALL’ASTICE
Squid ink tagliatelle fossed with fresh Boston
Lobster, diced fresh tomatoes and Italian parsley

SRTREAIKTEER « MESMIIREANBE

CARNAROLI RISOTTO “FUNGHI”
With wild mushrooms, parsley and
Grana Padano cheese

BEANGRATE  EANBRREBEZ L

RISOTTO COZZE E ZAFFERANO
Tossed with black mussels, potato, Prosecco
and saffron powder

BARREERSO - BFH - BARZRIEREBFIE

$158

$258

$178

$198

Our dried pasta is imported from Italy and produced by Pastificio Felicetti,
a family owned brand for four generations since 1908 in the beautiful

landscape of the Italian Dolomites.
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RAVIOLACC $1 88

/¢ Whole wheat pasta “monograno” and
Y% gluten free pasta are available for HK$20 extra
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PASTASCIUTTA, HOMEMADE PASTA FIE#
LASAGNA BOLOGNESE $180 TAGLIATELLE AFFUMICATE $168

Flat pasta baked with layers of
slow cooked Bolognese sauce,
béchamel and Parmesan cheese

BREANRNETEREE

SPAGHETTI “CHITARRA” $195
Tossed with a rich prawn and

tomato sauce with a hint of chili
BB R H IRE N E R B
HOMEMADE TORTELLI $1468

Filled with spinach & ricotta tossed
with a light tomato fondue

BREZ TRREANEEEMIT

Homemade egg noodles tossed
with Scoftish salmon and Vodka
cream sauce
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RED RAVIOLACCI

Filled with prawns and imported
sea bass glazed with fresh thyme
and butter

HREREANIEGIMEREBR T H

$188

Our handmade pasta is made daily with
premium ltalian flour & pasteurized eggs and
produced by our signature LA MONFERRINA
pasta machine.
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