


APPETISERS al %

O® SCALLOP CARPACCIO WITH 168 TUNA TARTARE 5148
TOMATOES & ROCKET LEAVES B E S M
IN LEMON OLIVE DRESSING Wi e o
BT R SR A Rk B 5 ED 1B 48 8 with rossted pna nute oY Bvecade saisa

BAFEMRFT MR DHEEBRF

BAKED CAMEMBERT CHEESE 138
WITH WHITE TRUFFLE OIL,
ROSEMARY & PINE NUTS

BEXEZITEAMNEM - REBFRBF

O SAUTEED BABY CALAMARI $98 PAN-SEARED FOIE GRAS s158
WITH TAGGIASCHE OLIVES ERX B A
IN TOMATO SAUCE & FRESH BASIL

with stewed apple & balsamic reduction

MEHEEHEFNEL I \MAFEER FHE il 18 5 B % B 4F 25 K R B RS

O NEW DISHES 2# ® SIGNATURE DISHES B2 %K Vegetarian & vegan options can also be made upon request AIREERBEHEAH 2 HRIE



FRIED JAPANESE OYSTERS
B ¥F B & & &

With tartare dip & lemon wedge
B REEA

$98 | 6pcs

XPERITIVO

FRIED CALAMARI $98
ffe A 81 &

10pcs #

With tartare dip & lemon wedge £ fth 3% & 2 & A&

FRITTO MISTO DI MARE $s148
EXNVEE &8

Mixed seafood combo of fish fillet, calamari, prawns,
fresh parsley, with tartare dip & lemon wedge

B BA - BER FHEANEEHGLERESS

O CRISPY SURF & TURF s108
ffe ¥ 3 B B B
Crispy chicken pieces & fried calamari

EMRBERR GRS

FRIED SESAME CHICKEN WINGS 598
ffE VF 2 Rk 2 R

4pcs

With hot sauce # & &R E

FRENCH FRIES 578
ffe Y 2 1%
With Roma's tomato ketchup & creamy herb dip,

seasoned with a choice of salt or spice mix
FEFREMTRDEEEE  TEERFGFRK

+$20 Truffle mayonnaise R EE=#E

CRISPY CHICKEN PIECES s88
= e 2 R

8pcs #
With honey-mustard dip # % # 5t & #&

All prices are in HK dollars & subject to a 10% service charge FiEERKBMEEHEI S —R#HE | Photos are for reference only #5242 | Please inform your server of any food allergies
METARYEHE  FREEFBAEERE | A minimum charge of HK$100 per adult is applied during Saturdays, Sundays & Public Holidays #7< « AR ARBHREREHEE - SLRABESI00
A cake-cutting fee of HK$100 per cake is applied f1# & # S EER A $100 | Additional focaccia HK$28 per basket /NS AFEEIMEBLEBIES28



ANTIPASTO PLATTERS EXAHE

ASSORTED COLD CUT PLATTER
8RR A PR

Parma ham B X R + Coppa ham & A B -
Salami Milano K B5 4 % 5 « Speck ham Z fZ & 72 X R

With apricots, grapes, pickled gherkins, pickled pearl onions & walnuts
BAEH% RF BENEN BEVHRIERZMHK

$198

ASSORTED CHEESE PLATTER
BIEZLIHR

Parmesan B F & * Gorgonzola EXFIEZ + -
Aged Pecorino B F tH SF E %5 - Taleggio cheese i Z AR Z +

With apricots, grapes, pickled gherkins, pickled pearl onions, walnuts, honey & crackers
BES® RF BENEN BEDHRIE - 2 ERRER#R

$s198

ASSORTED COLD CUT & CHEESE PLATTER
MIBRAZ T BE

Parma ham B 5 X & + Coppa ham &4 X BR + Salami Milano KBS & %15 -
Speck ham Z/E @ %2 A B8 * Parmesan B FE * Gorgonzola B AFEZ + -
Aged Pecorino BR F 1 &F E &5 - Taleggio cheese i AR Z

With apricots, grapes, pickled gherkins, pickled pearl onions, walnuts, honey & crackers

A RF BEIEN BEDKRIE & ERERERER

$198 For 1-2 persons @& 1- 21 B ‘ $298 For3 -4 persons @& 3-411 A8



OCTOPUS SALAD s178
WITH ROCKET LEAVES &

US POTATOES

IN TANGERINE OLIVE OIL

NMAEZEEFNERDR
Be A A% 418 O

CLASSIC CAESAR SALAD 5118
#4130 2

With roasted chicken breast +$20
BEHEBEA
With premium smoked salmon +$30

BEERE=XA

W CREAMY CHOWDER
B TR 5
$s78

With fresh clams
[N

+$20

Tuna sashimi, avocado, fingerling potatoes,
boiled eggs, French beans, black olives,
mixed greens in balsamic dressing
BEEZEANG - FHR - FEEF  KE -
EERE BRE - BEDEH#EAFBEIT

s158

SOUP & SALAD kP #E

“CAPRESE” SALAD
tHED R

Buffalo Mozzarella,
tomatoes & rocket leaves
KEZE  BMRAESFE

$138

® NEW DISHES 2# % = ® SIGNATURE DISHES #B &%

Vegetarian & vegan options can also be made upon request I REBEBZRREHRERR D RRE



PASTA & RISOTTOS EMAEKXHEK

With guanciale,
pecorino Romano cheese,
pasteurised egg yolk

EEA T

= ) 9 o e
EREHSER

$168

O SPAGHETTI s168
ALL'AMATRICIANA

ERERERAREMTED
Guanciale spaghetti with red onion &

pecorino cheese in lightly spicy tomato sauce
AFERMIEL S TEREF T

Non-spicy is available T & T &

O SPAGHETTI GORGONZOLA 5178
WITH BLACK TRUFFLE
BMBEANEZLIER

SPAGHETTI ALLE VONGOLE 5168

With fresh clams & Italian parsley in white wine sauce

HAR  BANEBEBH#EANAET

SPAGHETTI AGLIO OLIO E s118
PEPERONCINO

B R 2R

With fresh chilli, garlic, tomatoes & basil

HHERN B BHAREY

+$58 With prawns & i

SPAGHETTI RAGU ALLA (138
BOLOGNESE
WHERNEEY

With beef & Parmesan cheese in Roma’s tomato sauce

BARNEREEESZTHBRAEEIT

SPAGHETTI

AL NERO DI SEPPIA
CON CALAMARETTI
NLBEEITER

With baby calamari &

cherry tomatoes
in squid ink sauce

B MAREEMFSEAT

$s178

LASAGNE DI MANZO s158
BRTRTREE

With beef, Mozzarella & Parmesan cheese
in Roma’s tomato sauce

B4HE KFZIREFEZTHABRRBMT



MIXED MUSHROOMS

RISOTTO
HREBEATR

5148

+$48 With parma ham / crispy guanciale
BESAR/ EREERRER

+$68 With foie gras i #5 it

RISO O

With fresh clams, fresh Australian mussels,
seabass, prawns, baby calamari
Eig AR - BMNHESO - BHEA BBREINEHA

$208

PAS T £

O NEW DISHES 2# R ® SIGNATURE DISHES g% X Vegetarian & vegan options can also be made upon request AIREERBHEAR 2 HRIE



MAINS x %

O FRUTTI DI MARE ALLA GRIGLIA $328
BB IRIE 8

Grilled prawns, baby calamari, tuna fillet & octopus with mixed salad & lemon wedge

BEREEBR - MHA BEAMRNNARERDEHEERA

PRIVIE I

FRESH AUSTRALIAN MUSSELS $228
HBRRMNMEES DO

or sk

FRESH CLAMS IN WHITE WINE SAUCE

BB = KR

With cherry tomatoes & Italian parsley BB E#i &k 2 XA & &

+$28 With focacciaEEEAFNEELEE 4pcsk

GRILLED SPANISH OCTOPUS $298
WITH TANGERINE OLIVE OIL SAUCE

&\ T £ S A A% U8 SR
With mixed vegetables & mashed potatoes B E XK ER

FISH & CHIPS $258
YEBE %

Crispy-fried black cod, French fries & lemon wedge with tartare sauce

MErFEREERM - BFBMRREESEMME

BAKED SEABASS WRAPPED $258
IN PARCHMENT PAPER

EXROBEEHERA

Fresh clams & fresh Australian mussels & K88 « BN &5 O

+$28 With focacciaBEAFNEEHE 4pcs

SIDES s58

=

Sautéed Mixed Vegetables ¥ 88 5 ¥

Broccoli, cauliflower, zucchini mETE « MERE - EXFEMN
Caramelised Sweetcorn in Butter Sauce & ¥ £ 4 4 h 52 K
Sautéed Broccoli ¥ 7 & 7E

Sautéed Cauliflower % #5 3% 7&

Sautéed Yellow & Green Zucchini ¥ £ & E X F| & /I

—_

ur AW N



N

GRILLED
AUSTRALIAN
LAMB CHOP

& JEE M =E N
With mixed salad &

rosemary-roasted new potatoes
EERXDERRESRHE

$298

With pumpkin purée B & K &
$288

ROASTED US BACK RIBS $248
BFEIREBEFEME S

With mixed salad,
rosemary-roasted new potatoes & smoky BBQ sauce

BUXDERRLEERTBFERREE

GRILLED CANADIAN PORK RACK 5258
BFEMEREN

With roasted vegetables in gravy & apple sauce
BME  BITRERE

GRILLED US BLACK ANGUS 5328
RIB-EYE STEAK TAGLIATA
EXEEEZELTKITARN

With rocket salad, cherry tomatoes & Parmesan cheese
BASFEALZ BEEMRESEZSL

Can be served as steak with mixed salad &
rosemary-roasted new potatoes
AERRFINEEIDERREBTRNE

ITALIAN STYLE $228
ROASTED SPRING CHICKEN

WITH ROSEMARY & LEMON
ERREEERESS

With mixed salad & rosemary-roasted new potatoes
BMXDERREETRHAE

Please allow 20 minutes for roasting time

HEFTHHN200 E

® NEW DISHES 2# % = ® SIGNATURE DISHES g% X

Vegetarian & vegan options can also be made upon request I REBEBZRREHRERR D RRE



PIZZAS & &

O PIZZA AL POLLO 5148

2R E B

Tender chicken breast, cherry tomatoes,
buffalo Mozzarella & Roma'’s tomato sauce
MR  HEMN - KFEZITREREMT

PIZZA PROSCIUTTO 5168
CRUDO E RUCOLA

Parma ham, rockets, buffalo Mozzarella &
Roma'’s tomato sauce

BEARE - KSR KFZETREREHT

Pl /Y

PIZZA SEAFOOD 5188
B B TE B

Prawns, baby calamari, smoked salmon,
buffalo Mozzarella & Roma'’s tomato sauce

BR MR B=XA - KFZEREREMT

PIZZA PEPPERONI s158
B P BR 5 Bt

Pepperoni slices, cherry tomatoes,
buffalo Mozzarella & Roma'’s tomato sauce

RABA  EEMN  KFZIRERBHT

PIZZA NAPOLITANA s158
2R EE

Anchovies, capers, buffalo Mozzarella &
Roma'’s tomato sauce

HORERR KM - KFEZERBRRMIT

PIZZA MARGHERITA $128
Wik R E

Basil, buffalo Mozzarella & Roma’s tomato sauce

Y kFELRAREMT

PIZZA FANTASY s178
BOEEEH

Choose four toppings below 132 T I /1 5 B £

Meats, Seafood & Cheese W% - B R = +
Prawns 5 &

Baby Calamari /M &

Smoked Salmon EE =&

Tuna B/

Anchovies &R A&

Roasted Chicken Breast #& % ifi iy
Pepperoni & A &

Parma Ham B 5 X B2

Speck Ham Z & E & X K&

Ham X &

Parmesan Cheese BEEZ +
Gorgonzola Cheese B AFIEZ £
Mozzarella Cheese k42 +

Extra Toppings 2 /ME & +$30 | Each &%

Vegetables i %
Rockets X &3
Cherry Tomatoes # E #if
Red Onion #L¥ &
Basil #&#
Mixed Mushrooms 3 B
Pineapple 3 #
Extra Toppings Z8SMEE %} +$15 | Each &%



BURGERS Z2£€&

PINEAPPLE BACON CHEESEBURGER
EREERNTAZLESR

Grilled beef patty (200g), pineapple, bacon, cheddar cheese, romaine lettuce,
red onion, tomato, pickles in a brioche burger bun

BESLHN (200%) HE - ERA BIfZ:  EBEEXR  AFE - FH- BN

B EEFRERE

$158

CLASSIC CHEESEBURGER
FEEZTER

Grilled beef patty (200g), cheddar cheese,
romaine lettuce, red onion, tomato, pickles
in a brioche burger bun

ERE4AH (200%) B2t - BHFEX
AFE B BOARZEZEFHEES

$s148

Upgrade to BURGER COMBO with fries & drink

AREZEEBERER KRR Mm

+$38 Soft Drinks 57k
+358 Milkshake 3% / Smoothies £%& / Mocktail & BERE % 2E
+$68 Draught Beer 41 / Cocktail %2 E

O NEW DISHES 2 #H 5= ® SIGNATURE DISHES Bk 52 = Vegetarian & vegan options can also be made upon request AIREERRHEZRR2FEE



NATY,
DESSERTS #& We use Movenpick ice cream & & f Movenpick B # MGVENPICK 'ié%—;
GE;\G-“

DO

O APPLE TART
ERIE
With mixed berries
R
With Moévenpick vanilla ice cream
fi Mévenpick ZEE £k B 1

WARM CHOCOLATE CAKE
DRREKENDER

With Movenpick vanilla ice cream

fit Movenpick & fE £ Ik B #

O AFFOGATO
R E o ek B B s
With mixed berries & #f £ % & CAKE OF THE DAY
$s88 HEER

Please check with your server for more details
FOREEAMHERS

$s78

+$20

$s88

$s78

$s78

PANNA COTTA
EXMR

With mixed fruits
e 5 R

$s88

MOVENPICK ICE CREAM 2scoops 578
MOVENPICK T # 23

Choose from the following flavours 1£ ¥ T %I O Bk
Chocolate % 7

Vanilla ZE 2

Strawberry £ 3L

With whipped cream, chocolate sauce & almond slices

BSR KELERECH

O NEW DISHES 2 # % = ® SIGNATURE DISHES g5 X 9 ALCOHOLIC & 1E



VIN]

SPARKLING WINE %8B GLASS #f | BOTTLE %

LA GIOIOSA PROSECCO DOC TREVISO 70 | s350
NV | GLERA | VENETO, ITALY

Fruity aroma with hints of ripe golden apple and small mountain flowers.
The dry & fresh sensation on the palate with a fruity aftertaste.

RED WINE # 8

MAPACHI CABERNET SAUVIGNON s65 | $330
2023 | CABERNET SAUVIGNON | CENTRAL VALLEY, CHILE

Shows ripe berry fruit flavours with some soft floral hints.

BANFI PLACIDO CHIANTI $70 | $350
2023 | SANGIOVESE | TUSCANY, ITALY

Delightfully charming with a hint of violets on the nose and a dry,
harmonious taste of black-fruit.

LES JAMELLES PINOT NOIR s70 | $350
2022 | PINOT NOIR | PAYS D’OC, FRANCE

Rich berry and floral aromas with a complex & full-bodied palate,
smooth tannins, and a long, elegant finish.

MASI BONACOSTA VALPOLICELLA - 15490
CLASSICO DOC
2022 | CORVINA, RONDINELLA & MOLINARA | VENETO, ITALY

Intense bouquet with ripe cherry aromas, fresh with good acidity,
soft and silky tannins. Cherries are the dominant flavour with hints of vanilla.

WINE B8 &

WHITE WINE B & GLASS # | BOTTLE %X

MAPACHI CHARDONNAY s65 1 $330
2023 | CHARDONNAY | CENTRAL VALLEY, CHILE

Fruity with flavours of tropical fruit and melon.

MICHELE CHIARLO s70 | $350
PALAS GAVI DOCG
2022 | CORTESE | PIEDMONT, ITALY

Floral and fruity, very fine with notes of exotic fruits and white peach,
great fragrance and a pleasing roundness.

CANALETTO PINOT GRIGIO s70 | $350
2016 | PINOT GRIGIO | DELLE VENEZIE DOC, ITALY

An elegant dry wine with floral notes and fresh flavours
that provide a refreshing, crisp finish.

LES JAMELLES CINSAULT ROSE s70 1 $350
2023 | PAYS D'OC, FRANCE

Fruity and aromatic, with aromas of raspberries, strawberries,
pomegranate, floral tones of pink & lavender.

All vintages are subject to change based on availability ff 4 4 3 o &

HES R B E R | A corkage charge of HK$200 per bottle of wine is applied & #i B # & % B # W ELBS i & 38 % $200



COCKTAILS #EHA

O TROPICAL DELIGHT

Vodka, mango purée,
lime juice, pineapple juice

O PEACHY FlZZ

Vodka, peach purée, lime juice, ginger ale

COCK T

s70 GLASS #

CREATIVE COCKTAILS RIZ# BB

SGROPPINO

Prosecco, vodka, limoncello, lemon juice, syrup

CAMPARI PUNCH

Campari bitter, pineapple juice, soda water

ITALIAN MARGARITA

Tequila, orange juice, lemon juice, blue Curagao syrup

ROSSINI STRAWBERRY

Strawberry purée, prosecco, lemon juice, syrup

LIMONCELLO GIN COLLINS

Limoncello, gin, lemon juice

BELLINI

Peach, prosecco, peach liqueur

MANGO PARADISE

Fresh mango, mango purée, rum, pineapple juice

ESPRESSO MARTINI

Vodka, espresso, Bailey's, creme de cacao brown,
créme de cacao white, syrup

LYCHEE MARTINI
Muddled lychee, vodka, lychee liqueur, lychee syrup

CLASSIC COCKTAILS A #HEH

APEROL SPRITZ
MARGARITA
MOJITO

NOTHING

PINA COLADA

SEX ON THE BEACH
TEQUILA SUNRISE

O NEW DISHES 2 # % = ® SIGNATURE DISHES #B g%



BEVANDE

Xl O

SPIRITS & ALCOHOL B R FE 50ml=#

BEEFEATER

BOMBAY SAPPHIRE
ABSOLUT CITRON
BACARDI
BALLANTINE’S

JOHN JAMESON

JACK DANIEL’S

RODIN NAPOLEON V.S5.0.P.
PIMM’S NO. 1
CAMPARI

BAILEY’S IRISH CREAM
KAHLUA

MALIBU

COINTREAU

s60
s70
s70
s60
s60
s70
s70
560
s70
s70
s70
s70
s70
570

ALCOHOLIC BRf®RM

LIQUEUR COFFEE Wl U 5l O & CUP #
IRISH COFFEE s65
BAILEY’S COFFEE s65
DRAUGHT BEER 4 @ s50 HALF

570 FULL
SAPPORO /

KRONENBOURG 1664 BLANC

BOTTLED BEER Mg

CARLSBERG $s50 330mi=#
ZETEEH
CORONA EXTRA s50 330mi=#
aJ 44 4 08 5

SOMERSBY APPLE CIDER $50 330ml=#
SOMERSBY 3 R A

GUINNESS s68 520ml =7
#ht



DRINKS & m

MOCKTAIL BB &EE B

s50 GLASS #

ROMA PUNCH

Orange juice, cranberry juice, strawberries, blueberries

ROMA PARADISE

Fresh peach, cranberry juice, blueberries, soda

PINEAPPLE BREEZE
Fresh pineapple, pineapple juice, Sprite

ASIAN PUNCH

Muddled lychee, mint leaves, lychee syrup, ginger ale

MANGO WONDERLAND

Fresh mango, pineapple juice, mango purée

LEMON SQUASH
ORANGE SQUASH
FRUIT PUNCH

PEACH ON THE BEACH

MILKSHAKE 13 %& s65 GLASS #F

STRAWBERRY tzmi3
VANILLA R =
CHOCOLATE %&#h

+M7y,  We use Movenpick

MéVENPIC 14 :—:%E ice cream for milkshake

Seepw® 3 & R A Movenpick SRR R

O TROPICAL BLUE

Coconut milk, fresh milk, pineapple juice,
syrup, curacao blue, strawberries

O SUNSET GLEAM

Strawberry purée, lemon juice,
grenadine syrup, sprite

YOGURT SMOOTHIES 8 & s60 GLASS #

STRAWBERRY +zm3l
O PINEAPPLE sz

MANGO &g

WHITE PEACH gk

MIXED BERRIES #%

SEVANDE

® NEW DISHES & # % =t

® SIGNATURE DISHES #B g%



COFFEE mnmk CUP # O FLORAL TEA &% CHOOSE 2 | &2 s50 poT =

ESPRESSO i o 40 CHRYSANTHEMUM | ROSELLE | GOJI | ROSE | LONGAN | JUJUBE
Wik | wwie | BRE | mm | BER | 4z

AMERICANO == mn s40
MACCHIATO 35 % 4 muk s40
CAPPUCCINO s s wn o s45
LATTE & oo m s45
MOCHA % & 77 s45
MILK 5 %8 & & s40 cup

CHOCOLATE %&# 5
BABYCCINO &kt

TEA 2% s45 poT =

ENGLISH BREAKFAST sXs&%
CHAMOMILE &% %

EARL GREY & & @B % SOFT DRINKS 7% s40 GLASS # JUICE 25t 540 GLASS #F
JASMINE 755 COKE = # ORANGE #3+
PEPPERMINT 8% 2 COKE NO SUGAR mima # APPLE %5t

SPRITE &% CRANBERRY #a &3t
MINERAL WATER # 5Kk  $48 sooml = # GINGER ALE #5t5K PINEAPPLE sgzst
ACQUA PANNA - STILL TONIC WATER g #17k
SAN PELLEGRINO - SPARKLING SODA WATER ##7k

Drinking water is charged at HK$8 per person (Participation of the entire table) 8t Ak S BH $8 (U B R A E A B H)



