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MARCHE PROMOTION

Nestled along Italy’s Adriatic coast and rolling hills, Marche is a region where natural beauty
meets culinary excellence. At its heart lies the prized black truffle, a hidden gem that
enriches every dish with its earthy aroma and intense flavor.

Beyond truffles, Marche offers exquisite olive oils, tender meats, and fresh seafood, all
crafted with passion and respect for tradition. From rustic pasta to refined delicacies, the
black truffle elevates Marche’s cuisine into an unforgettable experience.

Discover Marche — where the rich aroma of black truffle and the bounty of the land create a
feast for both the palate and the soul.

SFORMATO
double-baked cheese soufflé « parmesan « fontina ¢ porcini * winter black truffle
$388

CAPESANTE
pan-roasted Canadian scallops ¢ spinach ¢ crispy ham ¢ black garlic » winter black truffle
$388

CACIO E PEPE
handmade taglierini * pecorino ¢ parmesan * black pepper * winter black truffle
$388

BRODETTO
seafood stew * cod fish  scallops ¢ shrimps ¢ clams * mussels ¢ potatoes ¢ fish consommé
$428

CARNE MISTA
grilled Australian sirloin & lamb rack ¢ root vegetables ¢ roasted potatoes ¢ veal jus

$498
Black truffles dishes include 5 grams of winter black truffle
i
Extra winter black truffles are sold by weight at $60 per gram @f‘ 5
All prices are in Hong Kong dollars and subject to a 10% service charge. :ﬁ::f;_' R
If you have any dietary requirement or allergy, please inform our service staff. ?§;§*- RN
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