


Rosemary Flat Bread
迷迭香脆包

Prosciutto & Fava Beans
帕爾瑪火腿拌蠶豆

Baked Mushrooms
焗蘑菇

Baked Dough Balls
焗麵包球

Carpaccio di Salmone Affumicato
薄切三文魚

Green Sicilian olives (with stones)
新口味 意大利橄欖 
產自西西里的綠橄欖 (含核)

Large thin pizza base with rosemary, garlic, extra virgin olive oil,  
chilli flakes, rock salt

迷迭香脆包 
脆薄餅底、迷迭香、蒜蓉、特純橄欖油、辣椒、海鹽

Prosciutto, fava beans, rocket, parmesan, lemon oil dressing
新口味 帕爾瑪火腿拌蠶豆 
帕爾瑪火腿、蠶豆、火箭菜、巴馬臣芝士、檸檬沙律汁

Roasted vine ripened cherry tomatoes, balsamic, basil
田園烤蕃茄 
藤蔓上成熟的車厘茄、黑醋汁、羅勒

Served with garlic butter, pesto rosso and Genovese
焗麵包球 
配以蒜蓉牛油、乾蕃茄醬及 Genovese香草汁

Served with fresh basil, pesto and extra virgin olive oil
芝士蕃茄沙律 
配以新鮮羅勒、香草汁及特純橄欖油

蒜蓉包 
配馬蘇里拉芝士 

Fior di latte mozzarella, roasted vegetables, Peppadew sweet 
peppers, roasted tomatoes, olives, rocket, tomato dough sticks

適合分享 意式蔬菜拼盤 
Fior di latte 芝士、烤蔬菜、辣紅椒、烤蕃茄、橄欖、 
火箭菜、蕃茄麵包條

A selection of Italian salami, mortadella, spicy sausage  
and prosciutto served with pesto, roasted vegetables,  
olives, tomato dough sticks
Wine suggestion: Tignanello, Antinori

適合分享 意式凍肉拼盤 
意大利精選凍肉,包括沙樂美腸、mortadella 火腿、 
辣味香腸及帕爾瑪火腿,配以香草汁、烤蔬菜、  
橄欖、蕃茄麵包條

建議配搭餐酒: Tignanello, Antinori

Prosciutto, tomino cheese from Piedmont,  
portabella mushroom, balsamic syrup, olive oil 

火腿芝士焗蘑菇�
帕爾瑪火腿、出產於山麓區的 tomi no 芝士、 portabella 
蘑菇、黑醋醬、橄欖油

Tomatoes, red onions, garlic, pesto
布斯加達麵包�

蕃茄、紅洋葱、蒜蓉、香草汁

Button mushrooms filled with mozzarella, pesto, béchamel  
with dough sticks

新食譜 焗蘑菇�
蘑菇釀入馬蘇里拉芝士、香草汁、白汁，配以麵包條

Smoked salmon, capers, extra virgin olive oil, lemon,  
dill with dough sticks

新食譜 薄切三文魚�
煙三文魚、酸豆、特純橄欖油、檸檬、刁草， 
配以麵包條
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Wild mushrooms with a dash of white truffle oil
野菌湯�
野菌及白松露菌油

Ask your server for today’s choice
是日餐湯�
歡迎向服務員查詢是日款式



Summer Salad
㥴㑓㓯⿓

Pollo
䷮㑠㓯⿓

Insalata della Casa
㻙๓ⲽ䔉㓯⿓

Insalata Verde
㝥ओ㓯⿓

以下所有沙律均配上烤麵包條，  
沙律醬另上

Vine ripened cherry tomatoes, fava beans, green beans, rocket, 
onions, capers, egg, lemon oil dressing

新口味 夏日沙律 
車厘茄、蠶豆、青豆、火箭菜、洋葱、酸豆、雞蛋、  
檸檬沙律汁

Chicken, ham, fontina, emmental, egg, olives, capers, cherry 
tomatoes, mixed leaves, house dressing
Wine suggestion: Sauvignon Blanc, Villa Maria

主廚精選沙律 
雞肉、火腿、芳堤娜芝士及 emmental 芝士、雞蛋、 
橄欖、酸豆、車厘茄、青菜沙律、招牌沙律醬
建議配搭餐酒: Sauvignon Blanc, Villa Maria

Chicken, anchovies, parmesan, romaine lettuce,  
croutons, Caesar dressing
Instead of chicken why not try your salad with  
smoked salmon or prosciutto for an extra $10

雞肉凱撒沙律 
雞肉、銀魚柳、巴馬臣芝士、羅馬生菜、烘麵包粒、 
凱撒沙律醬
何不以煙三文魚或帕爾瑪火腿取代雞肉?  
只需另加 $10

Chicken, goats cheese, roasted peppers, mixed leaves,  
cherry tomatoes, olives, croutons, house dressing
Wine suggestion: Pinot Grigio, Ca’Vit

雞肉沙律 
雞肉、山羊芝士、烤燈籠椒、青菜沙律、車厘茄、  
橄欖、烘麵包粒、招牌沙律醬
建議配搭餐酒: Pinot Grigio, Ca’Vit

Pancetta, avocado, cherry tomatoes, pine nuts, mixed leaves,  
house dressing

意大利煙肉沙律 
意大利煙肉、牛油果、車厘茄、松子仁、青菜沙律 、 
招牌沙律醬

我們會為你的配菜拌上醬汁。如需沙律醬另上， 
請於下單時告知我們。

Fava beans, green beans, rocket, mint, parmesan, balsamic syrup
新口味 田園沙律 
蠶豆、青豆、火箭菜、薄荷葉、巴馬臣芝士、黑醋醬

Parmesan, anchovies, romaine lettuce, croutons, Caesar dressing
凱撒沙律 
巴馬臣芝士、銀魚柳、羅馬生菜、烘麵包粒、凱撒沙律醬

Tomatoes, cucumber, mixed leaves, house dressing
青菜沙律 
蕃茄、青瓜、青菜沙律、招牌沙律醬

Fior di latte mozzarella, tomatoes, rocket, red onions, ciabatta,  
red wine vinegar and honey dressing

清新沙律 
Fior di latte芝士、蕃茄、火箭菜、紅洋葱、意式麵包
及蜜糖紅酒醋
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Pomodoro Pesto
⺬⹣䑾㎑⌍儎

American
よऌ⌍儎

Peking Duck
⌝ⲻⶎ垤⌍儎

Alba
≐ᬸ≻⌍儎

餅底更大、更薄、更香脆
餅底更薄使味道更突出

Marinated cherry tomatoes, fresh basil, pesto,  
garlic oil

新口味 羅勒蕃茄薄餅 
醃車厘茄、羅勒、香草汁、馬蘇里拉芝士、 
蒜蓉油

Pancetta, onions, basil, chilli, pomodoro sauce
香辣煙肉蕃茄薄餅�
意大利煙肉、洋蔥、羅勒、辣椒、蕃茄醬

Goats cheese, spinach, caramelised onions, garlic oil
Wine suggestion: Montepulciano, Zaccagnini

新食譜�帕達娜薄餅 
山羊芝士、菠菜、焦糖洋葱、蒜蓉
建議配搭餐酒: Montepulciano, Zaccagnini

Hungarian pepperoni
美國薄餅 
匈牙利辣肉腸

Goats cheese, sun-dried tomatoes
山羊芝士薄餅 
山羊芝士、乾蕃茄

Spiced beef, green peppers, onions
辣牛肉薄餅�
辣牛肉、青椒、洋葱

Spicy sausage, mascarpone, fennel seeds, parmesan
阿爾巴薄餅 
辣味香腸、意大利芝士、茴香籽、巴馬臣芝士

Mozzarella, gorgonzola, fontina, emmental
四色芝士薄餅 
馬蘇里拉芝士、意大利藍芝士、芳堤娜芝士、emmental 芝士

Ham, mushrooms, olives
皇后薄餅 
火腿、蘑菇、橄欖

Buffalo mozzarella, tomatoes, basil, extra virgin olive oil
新口味�水牛芝士薄餅 
水牛芝士、蕃茄、羅勒、特純橄欖油

Spiced duck breast, hoisin sauce, chilli, spring onions  
(no tomato)

For every sale of this pizza we will donate $8  
to the Chi Heng Foundation

北京烤鴨薄餅 
鴨胸、海鮮醬、辣椒、青蔥 (不含蕃茄)

每售出一個北京烤鴨薄餅， 
我們會捐出港幣八元贊助智行基金會

Pancetta, fiery n’duja salami from Calabria, sweet chilli peppers, 
parmesan

埃特納薄餅�
意大利煙肉、產自卡拉布里亞的辣肉醬、辣紅椒 、 
巴馬臣芝士

A different flavour in each quarter: mushrooms; pepperoni; 
olives, capers and anchovies; mozzarella 
For every sale of this pizza we will donate $8  
to the Sedan Chair Charities Fund
Wine suggestion: Gaja, Promis

四季薄餅
四款口味分別在不同角落:蘑菇;辣肉腸;橄欖、 酸豆及銀魚柳; 
馬蘇里拉芝士
每售出一個四季薄餅，我們會捐出港幣八元
贊助抬轎比賽慈善基金

建議配搭餐酒: Gaja, Promis

Extra spicy sausage, n’duja salami, pepperoni, chicken, duck,  
spiced beef, gorgonzola, goats cheese, porcini, buffalo 
mozzarella, fontina, smoked salmon, prosciutto, pancetta, 
mortadella, seafood 

另加 辣味香腸 、辣肉醬、辣肉腸、雞肉、鴨肉、辣牛肉、 
意大利藍芝士、山羊芝士、 野菌、水牛芝士、 芳堤娜芝士、 
煙三文魚、意大利火腿、意大利煙肉 、 mortadella火腿、
海鮮 

Any other pizza ingredient as an extra 其他每款薄餅餡料 

⺬刿⌍儎
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傳統那波里餅底

Mozzarella, tomato  
Wine suggestion: Montepulciano, Talamonti

瑪嘉麗塔皇后薄餅 
馬蘇里拉芝士、蕃茄

建議配搭餐酒:Montepulciano, Talamonti

Roasted garlic artichokes, ham, anchovies, olives
西西里薄餅 
香蒜烤洋薊、火腿、銀魚柳、橄欖

Smoked salmon, dill, mascarpone, fior di latte mozzarella, lemon
煙三文魚薄餅 
煙三文魚、刁草、忌廉芝士、fior di latte 芝士、檸檬

Prosciutto, ricotta, parmesan, rosemary, polenta  
(no mozzarella)

帕爾馬薄餅 
帕爾瑪火腿、ricotta 芝士、巴馬臣芝士、迷迭香、
意式玉米粉 (不含馬蘇里拉芝士)

Hungarian pepperoni, jalapeno
美國辣味薄餅 
匈牙利辣肉腸、墨西哥辣椒

Wild mushrooms, truffle oil, rosemary, garlic
松露菌薄餅 
野菌、松露菌油、迷迭香、蒜蓉

Asparagus, roasted artichokes, mushrooms, roasted peppers,  
cherry tomatoes, olives, garlic, pesto

蔬菜芝士薄餅 
蘆筍、烤洋薊、蘑菇、燈籠椒、車厘茄、橄欖、 
蒜蓉、香草汁

Chicken, sweet Peppadew peppers, cajun spices, garlic oil,  
red onions

烤雞肉薄餅 
烤雞肉、辣紅椒、奇榛調味粉、蒜蓉油、紅洋葱

Parma
㈅ᬸ刿⌍儎

Padana Leggera
㈅䓰ㅎ䎅㱗⌍儎

Salmone Affumicato
煙三文魚薄餅

Pomodoro Pesto Leggera
羅勒蕃茄輕盈薄餅
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Trifolata
㚁⿀ⴌ⌍儎
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我們一系列的Leggera (Leggera是意大利文,是「輕盈」 的
意思) 薄餅將會成為妳最愛的薄餅，而每個只有大約550卡
路里。它所含的卡路里比 一般薄餅少30%及含有更少飽和脂
肪。輕盈薄餅餅底更薄更香脆，中間部份被挖空，換上新鮮
火箭菜及巴馬臣芝士，再灑上黑醋醬。輕盈薄餅是最健康 
的選擇。

㨰ⶪ㢨䎅㱗⌍儎

Light mozzarella, marinated cherry tomatoes, fresh basil,  
pesto, garlic oil

羅勒蕃茄輕盈薄餅 卡路里
低脂芝士、醃車厘茄、羅勒、香草汁、蒜蓉油

Prosciutto, light mozzarella, portabella mushrooms, red peppers
滋味輕盈薄餅� 卡路里 
帕爾瑪火腿、低脂芝士、portabella 蘑菇、紅燈籠椒

Goats cheese, spinach, red & caramelised onions, garlic oil
帕達娜輕盈薄餅 卡路里 
山羊芝士、菠菜、紅洋葱、焦糖洋葱、蒜蓉油

Chicken, light mozzarella, sweet peppadew peppers,  
cajun spices, garlic oil, red onions

烤雞肉輕盈薄餅 卡路里 
雞肉、低脂芝士、辣紅椒、奇榛調味粉、蒜蓉油、 
紅洋葱

Hungarian pepperoni, light mozzarella, tomato
美國輕盈薄餅 卡路里 
匈牙利辣肉腸、低脂芝士、蕃茄
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Genovese pesto of basil, parmesan, pine nuts
Wine suggestion: Talamonti, Trebbiano

意大利香草意粉 
羅勒香草汁、巴馬臣芝士、松子仁
建議配搭餐酒: Talamonti, Trebbiano

Garlic, chilli, parsley, extra virgin olive oil
新口味 香辣蒜蓉意粉�
蒜蓉、辣椒、蕃茜、特純橄欖油

Chicken, portabella mushrooms, marsala wine and  
thyme sauce, parmesan

馬莎拉雞肉長通粉 
雞肉、portabella蘑菇、配以淡香馬莎拉酒及百里香醬汁、
巴馬臣芝士

Italian wild mushrooms, mushroom sauce, truffle oil
意式野菌螺絲粉 
意大利野菌、蘑菇汁、松露菌油

Italian sausage, white wine and cream sauce, chilli, rosemary, 
parmesan

意式肉丸蝴蝶粉 
意式肉丸、白酒忌廉醬汁、辣椒、迷迭香 、巴馬臣芝士

A Roman pasta recipe of creamy eggs and pancetta ham
卡邦尼忌廉意粉 
經典的羅馬式意粉，香滑忌廉、雞蛋及意大利煙肉

Penne with tomato, mozzarella and basil
蕃茄芝士長通粉 
長通粉配以蕃茄、 mozzarella芝士及羅勒

Prawns, clams, mussels, squid, spiced pomodoro sauce
Wine suggestion: Valpolicella, Zenato

香辣海鮮意粉 
蝦肉、蜆肉、青口、魷魚、香辣蕃茄醬汁
建議配搭餐酒: Valpolicella, Zenato

Spaghetti in a rich, meaty bolognese sauce
肉醬意粉 
意粉配以香濃蕃茄肉醬

䓑ⶾ⏵㖷䓾⧩㚐㖭㑉㖹
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Spaghetti ai Frutti di Mare
㦓⸿⦽啗㯌➻

Pollo al Marsala
刿㓫⸻䷮㑠䱉㟜➻

Spaghetti Aglio Olio
㦓⸿㚚㑖㯌➻

Farfalle con Salsiccia
㯌㖷㑠㠜⨕♟➻

以焗爐烤製的精選菜式

Eggplant, béchamel sauce, mozzarella, tomato sauce,  
basil and parmesan
Wine suggestion: Barolo, Fontanafredda

千層烤茄子�
茄子、白汁、馬蘇里拉芝士、蕃茄汁、 
羅勒及巴馬臣芝士
建議配搭餐酒: Barolo, Fontanafredda

Bolognese sauce, mushrooms, tomatoes, béchamel, parmesan
肉醬千層寬麵�
肉醬、蘑菇、蕃茄、白汁、巴馬臣芝士

Pasta tubes filled with ricotta, spinach, béchamel, 
tomato sauce and parmesan

芝士菠菜麵卷
麵卷釀入 ricotta 芝士、菠菜、蕃茄及巴馬臣芝士
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Spaghetti al Pesto Genovese
㯌▙⺉㦓␇㯌➻
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