8 /2 OtTOo E MEZZ0O BOMBANA
DeEcusTATION MENU

ZRBEZER

NeEw ZEALAND ScaMPlI CARPACCIO
ITALIAN CALVISIUS CAVIAR, LIME AND HONEY CITRONETTE,
DICED SEASONAL VEGETABLES, FRESH HERBS
U == AR B AT MR,
EARMRRYER S it 1, Bk ], WriEd

Masi: “Levarie” Soave CLassico 2013 VENETO, ITALY
X% 3k k >k Xk Xk X % %

SLow Cookeb ORGANIC JAPANESE EGaG
YUNNAN MUSHROOM & MUSHROOM SAUCE
1% HAE WU 2 5 5 15 S 5

LAGEDER “Porer” PINOoT GrRIGIO 2013 ALTO ADIGE, ITALY
3k >k k >k Xk Xk >k k k

HoMEMADE AGNOLOTTI
FILLED WITH BRAISED BRISKET, PARMESAN CHEESE, SPINACH FONDUE
H il & S R RO AR 2 L Ok e

ANGELO GAuA “Promis” MErRLOT SYrRAH SANGIOVESE 2012 TUSCANY, ITALY
k %k k k k Xk k %k %

PAN SEARED AUSTRALIAN MAYURA BEEF STRIPLOIN
SEASONAL VEGETABLES, WHIPPED POTATOES
B R FE PG A - HEEC R 3%, 5

CasTeLLo D BanFi “Summus” SANGIOVESE & SYyrAH 2003 TUSCANY, ITALY
OR

CHAR-GRILLED BLUE FIN TuNA BELLY
TRADITIONAL MARINATED VEGETABLES, SUMMER ZUCCHINI PUREE
TR Y% W < A 0 JHE A% S R o > I R 2 T
SEBASTIAN A. PRUM RIESLING 2013, GERMANY
%k 3k %k %k k ok %k k %k

MobERN TIRAMISU
MASCARPONE ICE CREAM, COFFEE PANNA COTTA
IARIR K T =R 1 B XK = 70 JE LB KLk A o EA T

DONNAFUGATA “BEN RYE” ZiBIBBO 2012 SICILY, ITALY

RMB 1368 PER PERSON/ RMB 2188 PER PERSON WITH WINE PAIRING
M ANRT 1368 u/ Bl 2188 L AR T
All prices are in Rmb and are subject to 10% service charge

M DA B T 45 SRR I 10% 55 2



