
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

Grand Hyatt  |  Hong Kong 

Thursday May 1st  

 
 

3 courses 680 per person 
4 courses 880 per person 

 
inclusive of one glass 

(Choice of red, white, sparkling, beer or Italian soda) 
 

Sharing starters 
 

BATTUTA DI MANZO 
Beef tenderloin tartare, buffalo yogurt, Oscietra caviar,  

chicken consommé jelly 
 

TAGLIATELLE DI SEPPIA 
Grilled cuttlefish strings, Sicilian almond cream, trout roe, dill 

 
TONNO MARINATO 

Marinated yellowfin tuna, grilled fennel, orange, lemon balm 
… 
 

SPAGHETTI ALL’ASTICE 
Spaghetti, sustainable Atlantic lobster, piennolo tomato, basil 

 
And / Or 

 
LOMBATA DI WAGYU 

Grilled Wagyu M5 sirloin, green asparagus,  
purple potato, pickled Tropea onion 

… 
 

TIRAMISÙ ALL’AMARETTO 
Espresso coffee, ladyfinger biscuit, mascarpone, Amaretto liquor 

 
CAFFÈ E FRIVOLEZZE 

Coffee or tea and petit fours 

                                                                                               


