
 

 

 

8 ½  Otto e Mezzo BOMBANA  

Degustation Menu  

经 典 品 尝 套 餐 

 
New Zealand Scampi Carpaccio 

italian calvisius caviar, lime and honey citronette, 

diced seasonal vegetables, fresh herbs 

新西兰生虾薄片配青柠及蜂蜜， 

意大利卡尔维希乌斯鱼子酱，蔬菜丁，新鲜香草 

Masi “Levarie” Soave Classico 2013 Veneto, Italy 

********* 

 

Slow Cooked Organic Japanese Egg 

yunnan mushroom & mushroom sauce 

慢煮日本有机蛋配云南蘑菇及蘑菇酱 

Lageder “Porer” Pinot Grigio 2013 Alto Adige, Italy 

********* 

 

Homemade Agnolotti 

filled with braised brisket, parmesan cheese, spinach fondue 

自制意式牛肉饺子配帕玛森芝士及菠菜泥 

Angelo Gaja “Promis” Merlot Syrah sangiovese 2012 Tuscany, Italy 

********* 

 

Pan Seared Australian Mayura Beef Striploin 

seasonal vegetables, whipped potatoes 

香煎澳大利亚西冷牛排配时蔬，土豆泥 

Castello Di Banfi “Summus” Sangiovese & Syrah 2003 Tuscany, Italy 

 

OR 

 

Char-grilled Blue Fin Tuna  Belly 

traditional marinated vegetables, summer zucchini puré e 
炭烤蓝鳍金枪鱼肚配传统腌制蔬菜及夏季节瓜泥 

Sebastian A. Prü m Riesling 2013, Germany 

********* 

 

Modern Tiramisù  

mascarpone ice cream, coffee panna cotta 

现代提拉米苏：意大利白甜酒风味马斯卡泊尼乳酪冰淇淋及咖啡布丁 

Donnafugata “Ben Rye” Zibibbo 2012 Sicily, Italy 

 

 

 

RMB1368 per person/ RMB 2188 per person with wine pairing  

每位人民币 1368 元/ 配酒每位 2188 元人民币 

All prices are in Rmb and are subject to 10% service charge  

账单以人民币结算并附加 10%服务费 


