
 
Grilled Italian Octopus with Olives, Capers and Plum Tomatoes

or
Deep Fried Italian Artichokes with Eggplant Purée

or
Italian Beef Carpaccio, Rocket and Parmesan Shavings

MAIN COURSE

Homemade Spaghetti
Black Prawns, Cherry Tomato Sauce and Fresh Basil

or
Handmade Ravioli

Filled with Oxtail Ragout, topped with Pecorino Cheese
or

Risotto, Italian Purple Asparagus
Tossed with Parmesan Cheese

or
Italian Red Mullet Fillet with Cherry Tomato Sauce

Sautéed Baby Carrots, Roasted New Potatoes and Wilted Spinach
0r

8oz In-house 14 Days Dry Aged Prime Beef Sirloin
Pan Roasted, Creamy Potato Purée, Seasonal Vegetables and Beef Jus

COMPLIMENTARY
Pan Fried Hokkaido Scallop

DESSERT
Chocolate Caprese Cake and Sicilian Cannoli

Enquiries or Bookings: 
2830 9562 or restaurant@hkfc.com 

$458 per person

SOUP OF THE DAY

APPETIZER

M o t h e r ' s  D a y  S e t  M e n u
Saturday Lunch on 8 May 

Sunday Lunch and Dinner on 9 May

Suitable for vegetarian


