THEMISTRAL

PASSIONATELY I TALIAN

SUNDAY BRUNCH

SEAFOOD BAR ANTIPASTI TABLE
Boston Lobster ¢ Alaskan crab leg ¢ yabby Parma ham ¢ coppa * speck * salami ¢ lardo
clam » sea whelk * green mussel ¢ poached prawn mortadella * ox tonge * Italian salads * mixed olives
yellow fin tuna carpaccio * octopus salad pickles ¢ artisan cheeses * freshly baked bread

smoked Norwegian salmon

PASTA CORNER
live station of freshly handmade pasta & risotto

PIZZA E FRITTI
(to share)
homemade pizza ¢ breaded scallops * mozzarella & black truffle croquette
tomato & parmesan arancini

MAIN
(please select your choice)

EGLEFINO AI PORCINI E MADEIRA
pan-baked haddock ¢ fennel ¢ porcini mushroom & Madeira wine sauce

or
ZUPPETTA DI PESCE
seafood stew ¢ garoupa * clam ¢ mussel * sea bass * squid ¢ prawn ¢ lobster bisque ($60 supplement)*

or
ARROSTO DI VITELLO

pan-roasted veal loin ¢ girolle mushrooms ¢ Marsala sauce

or
TORTINO DI SPINACI E FONTANA
double-baked spinach souffié « fontina * scamorza * parmesan * Swiss chard

or
FILETTO DI MANZO

pan-roasted M4 Australian Wagyu tenderloin * foie gras mousse * plum sauce ($90 supplement)*

DOLCI
The Mistral selection of Italian desserts ¢ Italian bisquits * candies
ice-cream e fresh fruits

Adults: $688

Including free-flow of Moét & Chandon Imperial Brut « Lambrusco Ceci Sparkling
Cantine Pellegrino Grillo and Nero d'Avola: $888

Children (4-11 years old): $388

All prices are in Hong Kong Dollars and subject to 10% service charge
*Supplement items are not applicable to any discount



