THEMISTR

»A S ST ONATELY TA LIAN

PREMIUM SATURDAY LUNCH

STARTER
THE MISTRAL ANTIPASTI TABLE

Parma ham ¢ coppa * speck * salami * lardo ¢ mortadella ¢ ox tongue * Italian salads
mixed olives  pickles * artisan cheeses ¢ freshly baked breads

SECONDO
AGNOLOTTI (S)

duck agnolotti « Parma ham ¢ porcini * black truffle sauce
or
RISOTTO
carnaroli rice » mix seafood * lobster bisque

MAIN

SFORMATO (S) (V)
double-baked soufflé « fontina * parmesan * Romanesco
or
MERLUZZO
pan-roasted Atlantic black cod ¢ clams ¢ mussels ¢ root vegetables * champagne sauce
or
GAMBERONI
grilled king prawns ¢ saffron risotto * green asparagus * chardonnay sauce
or
POLLO
pan-roasted wild chicken ¢ roasted vegetables « Marsala sauce ¢ foie gras mousse
or
CONTROFLIETTO

grilled Australian sirloin ¢ girolles mushrooms ¢ Porto jus ¢ winter black truffle ($120 supplement)*

DOLCI

The Mistral selection of Italian desserts ¢ signature tiramisu * Sicilian cannoli * Haagen-Dazs ice cream

Kimbo coffee / TWG tea
$478 per person

additional free-flow of Poretti beer & soft drinks package: $128

All prices are in Hong Kong dollars and subject to a 10% service charge
*Supplement items are not applicable to any discount
If you have any dietary requirement or allergy, please inform our service team
(S) - SIGNATURE (V) — VEGETARIAN



