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THE PENINSULA PRESENTS  

ITALIAN FLAVOURS AT THE LOBBY 

 

The Lobby is celebrating the flavours of Italy this summer with a special à la carte menu in addition to 

a three-course set lunch and dinner menus created by the restaurant’s Chef, Andy Cheng. The Lobby’s 

regular à la carte menu continues to be available throughout the duration of the promotion. 

 

From 23 June to 7 September, enjoy a wide variety of Italian dishes, ranging from Roma tomato 

compote with buffalo mozzarella and aged balsamico to grilled sardines on fennel purée with garlic 

sauce and arugula. Of course, those with a sweet tooth are not left out with a range of desserts, 

including vanilla sponge layered with Ricotta cheese cream, chocolate chips and Amaretto. 

 

“We are delighted by the success of last year’s Thai promotion at The Lobby, which we offered during 

the month of July. This year, we look forward to providing our guests with another special culinary 

experience. As always, we focus on authenticity and quality; the orechiette and gnocchi are hand-made, 

ensuring excellent texture and flavour,” says Chef Cheng. 

 

The three-course Italian set menu is available daily during lunch (12:00 noon to 2:00 pm) and dinner 

(6:30 pm to 10:30 pm) and is priced at HK$ 280 or HK$ 320 (including a standard cocktail or soft 

drink) per person, and prices are subject to 10% service charge.  
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The Lobby’s À La Carte Italian Flavours Menu 
23 June to 7 September 

 
Appetisers 
 
Bruschette assortite 
Assorted grilled country bread with tuna-tomato, prosciutto-fig and cannellini beans-caviar 
 
Insalata di pomodori e mozzarella di bufala 
Roma tomato “compote” with buffalo mozzarella and aged balsamico 
 
Soup 
 
Minestrone di verdure 
Green vegetable soup served with garlic crostini 
 
Zuppa di vongole 
Clam soup 
 
Mains 
 
Orecchiette al ragù di anatra 
Pasta with duck ragoût, sun-dried tomatoes and broccoli 
 
Ravioli ripieni di vitello, spinaci e burro alla salvia 
Veal ragoût ravioli on wilted spinach with sage butter and Parmesan 
 
Gnocchi paglia e fieno alla Ligure 
White and green gnocchi with artichokes and Ligurian olives, tomato sauce 
 
Sarde alla griglia, purea di finocchio, salsa all’aglio e insalata di rucola 
Grilled sardines on fennel purée with garlic sauce and arugula 
 
Gamberoni alla marinara, risotto ai piselli 
Prawns with seafood sauce, green pea risotto 
 
Mezzo pollo alla griglia, salsa di limone arrostito e raviolo di patate 
Grilled half chicken with roasted lemon sauce and potato raviolo 
 
Involtini di agnello sul pepperonata, polenta grigliata 
Lamb involtini on pepperonata with basil jus, grilled polenta 
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Desserts 
 
Zuppa inglese 
Vanilla sponge layered with ricotta cheese cream, chocolate chips and Amaretto 
 
Gratinated pancakes with Grappa sabayon, hazelnut and grapes 
 
 
For reservations or more information, please call (852) 2315 3146, fax: (852) 2315 3140 or e-mail: 
diningphk@peninsula.com. 
 
 

# # # 
 
Incorporated in 1866 and listed on the Hong Kong Stock Exchange (00045), HSH is a holding company 
whose subsidiaries and its jointly controlled entity are engaged in the ownership and management of 
prestigious hotel, commercial and residential properties in key destinations in Asia and the USA. The hotel 
portfolio of the Group comprises The Peninsula Hong Kong, The Peninsula New York, The Peninsula 
Chicago, The Peninsula Beverly Hills, The Peninsula Tokyo, The Peninsula Bangkok, The Peninsula Beijing, 
The Peninsula Manila, The Peninsula Shanghai (opening in late 2009) and Quail Lodge Resort and Golf Club 
in Carmel, California. The property portfolio of the Group includes The Repulse Bay Complex, The Peak 
Tower and The Peak Tramways, St. John’s Building, The Landmark in Ho Chi Minh City, Vietnam and the 
Thai Country Club in Bangkok, Thailand. 
 
 
For further information, please contact: 
Ms Stella Suen 
Director of Public Relations 
The Peninsula Hong Kong 
Salisbury Road, Tsimshatsui, Kowloon, Hong Kong 
Telephone   : (852) 2315 3010 
Fax    : (852) 2722 4170, 2315 3124 
E-mail    : stellasuen@peninsula.com 
Website   : www.peninsula.com 
Digital Photo Library  : www.leonardo.com/peninsula 
Broadcast Video Library  :           www.thenewsmarket.com/thepeninsulahotels 
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