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Bistecca Italian Steak House Speisek ‘

Soups

SOUP OF THE DAY

Antipasti

PORTOBELLO MUSHROOM

Extras

GREEN SAUCE

Snacks

BRUSCHETTA

Sides & Extras

MOZZARELLA CHEESE STICKS

Fish dishes

FISH OF THE DAY

Seafood
CALAMARI

Meat dishes

MEATBALLS

Salad

CHOPPED SALAD

Sauces

BBQ

Appetizer

WAGYU BEEF CARPACCIO

HK$78

HK$128

HK$158

HK$128

HK$188

Dessert

DESSERT PLATTER

Soft drinks

COKE HK$42

Snacks & side dishes

MIXED FRIED SEAFOOD HK$188

Main Course

POLLO ALA DIAVOLA HK$228
Beer
GINGER BEER HK$42

American Food
MAC AND CHEESE

Fettuccine
FETTUCCINE BOLOGNESE HK$168

Pasta Al Dente

PORCINI RISOTTO HK$188

Sea Food

SEASONAL MEDITERRANEAN

FILLET OF FISH His238
To Share
SAN DANIELE HAM 16 MONTHS HK$198

AGED

Chef's Specials

SEAFOOD SYMPHONY HK$248
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Small Appetizers

MIXED APPETIZER HK$198

Popular Items
100Z TENDERLOIN

Mods

WELL DONE

Extra Toppings

BUFFALO MOZZARELLA HK$219

From the Land

140Z PRIME RIB EYE

Share

FONTINA FONDUE HK$158

Soft Drinks and Juices

SODA WATER

Grilled to Perfection

BLUE RARE

House Dressings &

Sauces
HORSE RADISH CREAM

Snacks Without Sides

FRIED MOZZARELLA

Affy's Guide to the Most
Perfect Steak

RARE

Starters & Salads

FRENCH FRIES HK$78
ANTIPASTO

Chicken

FRIED CHICKEN
CHICKEN NUGGETS

Starters

SPICED OCTOPUS HK$188
GRILLED BONE MARROW HK$79

Red Wine (All 37.5Cl)

TOMMASI RIPASSO DELLA
VALPOLICELLA 2016

SPY VALLEY MARLBOROUGH
PINOT NOIR 2016

HK$258

HK$228

Temperatures

MEDIUM RARE
MEDIUM WELL

Salads

CESAR SALAD
KALE SALAD HK$128
AUTHENTIC CAESAR SALAD HK$128

Appetizers
MEAT BALLS
NUGGETS
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CHEESE STICKS

Restaurant Category
STEAKHOUSE

DESSERT

ITALIAN

Pasta
FETTUCCINE
SPAGHETTI FRUTTI DI MARE

TENDERLOIN AND BLACK
TRUFFLE PAPPARDELLE

SPAGHETTI POMODORO

Ingredients
MOZZARELLA
CHOCOLATE
SEAFOOD
CHEESE

Non alcoholic drinks
COKE LIGHT

SPRITE

GINGER ALE

AQUA PANNA

SAN PELLEGRINO

Mains
CHICKEN
MUSSELS
BREAD
MEAT
PASTA

HK$198
HK$228

HK$188

HK$42
HK$42
HK$42
HK$68
HK$68

HK$188

DESSERTS
SPAGHETTI

Side dishes
' TRUFFLE FRIES

BISTECCA'S MAC
CHEESE

BRAISED FENNEL PANCETTA
POTATO PUREE ROSEMARY

HK$88

BUTTER HK$78
ROASTED CHESTNUT

MUSHROOMS HK378
ROASTED CAMBRAY POTATOES HK$78
FRESH HERBS

CREAMED SPINACH HK$78
GRILLED ASPARAGUS HK$88
Steaks

WAGYU RUMP AUSTRALIAN

WAGYU STEAKS, GRAIN FED HK$538
GRIGLIATA MISTA AUSTRALIAN HK$698
WAGYU STEAKS, GRAIN FED
FIORENTINA AUSTRALIAN

WAGYU STEAKS, GRAIN FED HK$1.318
FILLET TAVOLA DEL

MACELLAIO BUTCHER’S TABLE HK$328
RIBEYE TAVOLA DEL

MACELLAIO BUTCHER’S TABLE HK$728
SIRLOIN TAVOLA DEL

MACELLAIO BUTCHER’S TABLE HK$548
SKIRT STEAK TAVOLA DEL HK$698
MACELLAIO BUTCHER’S TABLE
DELMONICO AUSTRALIAN HK$1.198

WAGYU STEAKS, GRAIN FED

Uncategorized
MDEIUM
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280Z DELMONICO 140Z PRIME SIRLOIN

SALSA BORDELESE PERONI LAGER BEER
BLACK PEPPER COGNAC CREAM 320Z FIORENTINA

BLACK TRUFIE BEARNAISE SOUS VIDE SPRING CHICKEN

Bistecca Italian Steak House

2nd Floor, Grand Progress Offnungszeiten:
Building, 15-16 Lan Kwai Fong, Donnerstag 06:00-22:00
Hong Kong, hong-kong Freitag 06:00-22:00

Samstag 06:00-22:00
Sonntag 06:00-22:00
Montag 06:00-22:00

Dienstag 06:00-22:00
Mittwoch 06:00-22:00

Gemacht mit Menu
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