Served Family Style (Minimum 2 persons)

Festa della Mamma Brunch cdarna
by

ON THE TABLE CE(I‘.)(".AI‘-IRIIIS)I

Homemade Focaccia Bread, Charcoal Carasau,
Pickled Vegetables, Mixed Green Salad

APPETISERS a1l you can enjoy! (Unlimited re-orders)

Verdure alla Griglia con Burrata
Apulian Burrata Cheese, Grilled Vegetables, Balsamic Vinegar

Tartare Di Manzo
Rump Beef Tartare, Black Truffle, Chianti Salt

Bruschetta al Ragui di Chianti
Carna-style Braised Spiced Beef Ragu

Salmone Affumicato
Smoked Salmon, Capers, Pickled Baby Onion

Insalata di Polpo
Octopus Salad, Celery, Red Onion, Carrot, Honey Mustard Vinegar

PASTA (unlimited re-orders)

Casarecce con Tonno e Uova di Trota
Casarecce Pasta, Seared Tuna Belly, Bottarga Butter Sauce & Trout Roe

CARNA’S CHARCOAL GRILL Grilled Meat Platter to Share

Salsiccie di Spezie, Guancia di Manzo Brasata
Homemade Spiced Beef & Pork Sausage, Braised Beef Cheek

Select your favourite steak:

ITA Carima Beef Sirloin (2 $728 (Min 2 persons)
U.S Chuck Tail Flap M5 (6) $788 (Min 2 persons)
AUS M3 T-Bone Steak @) $888 (Min 4 persons)

SIDE DISHES Tell us if you like more (unlimited re-orders)
Dario’s Stewed White Beans (»)

Roasted New Potatoes (»)

Stewed Vegetables (v)

DESSERT

Tiramisu alle Fragole (»)
Layers of Savoiardi Biscuit, Strawberry, Mascarpone Cream

AT THE END
Freshly Brewed Coffee

$280 per person for free-flowing Sommelier-selected wines, prosecco,
mixologist cocktails, house draft beer and sodas
Additional $200 to upgrade your Prosecco to Champagne Thiénot, Brut, NV

(v) Vegetarian

All prices are in Hong Kong dollars and subject to 10% service charge



With the belief that all cuts of meat can be utilized
TO B EEF, OR when cooked properly, Carna’s Nose-to-Tail concept

eliminates waste and promotes sustainability.

NOT TO BEEF

O Tongue @ Flat Iron ©® Tenderloin
Q@ Beef Check Etruscan Cut Belly

® Brisket ® Cube Roll ® Eye Round
(@ Beef Shank Ribeye Rump

G Beef Shin @ Bistecca Alla Fiorentina @ Bone Marrow

(® Chuck Flap © Striploin Beef Tail



