
 

 

Starters 头盘 

 

 

Seasonal Yunnan Mushrooms       198 
emulsion,roasted & raw yunnan mushrooms, bagna cauda sauce 

时令云南蘑菇酱, 烤蘑菇及生蘑菇片配凤尾鱼汁 

 

 

 

Slow Roasted Spanish Octopus      228 

summer vegetables， citrus dressing 

慢烤西班牙章鱼配时令蔬菜，柑橘汁 

 

 

 

Italian Cured Ham Culatello from Zibello 28 months                 248 

seasonal fruits 

28 个月腌制意大利顶级库拉泰罗火腿配时令水果 

 

 

 

Pan Seared Corn Fed Duck Foie Gras     268 

seasonal fruits, moscato wine sauce, passion fruit puré e 

香煎鸭肝配时令水果，莫斯卡托酒汁，百香果茸 

 

 

 

New Zealand Scampi Carpaccio                                                       298 

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 

 

 

 

 

 

 

 

 

                        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 

 

 

 



 

 

Pasta & Rice 意面及烩饭 

 

 

Cavatelli                 148    

traditional “alla norma” style: fresh tomato sauce, eggplant,  

basil, cacio-ricotta cheese 

自制猫耳面配新鲜番茄酱，茄子，罗勒及里卡塔芝士 

 

 

 

Agnolotti                    218 

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乳 

 

 

 

Spaghetti “Gentile” from Naples      238 
north sea crab and summer zucchini, fresh tomatoes 
手工细面配北海花蟹肉，节瓜，番茄 

 

 

 

Fagottelli of Burrata        248  

fresh yunnan mushrooms, butter and parmigiano 

自制意式布拉塔芝士饺子配新鲜云南蘑菇,黄油及帕玛森芝士 

 

 

 

Risotto          258 

classic parmigiana style with seasonal greens, braised beef  

意式烩饭配帕尔玛芝士，时蔬，炖牛肉 

 
 

 

Fettuccine Chitarra        298 

red king prawn, lemon butter, fine herbs 
意式宽面配红虾，黄油，优质香草 

 

 

 

 

 

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 

 

 



 

 

Main Courses 主菜 

 

 

Roasted Canadian Boston Lobster             468 

broccoli green gnocchetti, bisque sauce 

烤加拿大波士顿龙虾配西兰花小圆子，龙虾汁 

 

 

Char-grilled Blue Fin Tuna Belly                              488 

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 

 

 

Dutch Milk-fed Veal Chop       558 

“milanese” style, fondant potatoes, organic tomato salad 

香酥米兰小牛排配土豆及有机番茄沙拉 

 

 
Pan Seared Mayura Beef Striploin                                                            568 

seasonal vegetables, whipped potatoes  

香煎西冷牛排配时蔬，土豆泥 

 

 
Braised Mayura Beef Shoulder & Pan Seared Tenderloin  588 

whipped potatoes, seasonal vegetables 

香煎牛里脊及传统炖牛肩肉配土豆泥，时蔬 

 

 
Grilled Mayura Beef Bone in Rib – Eye (1200g )                  2088                     

potato puré e, seasonal vegetables, red wine sauce                                                                                              

（45 minutes preparation)                                    two or more people                              

香煎顶级肉眼配土豆泥，时令蔬菜及招牌红酒汁(需要准备 45分钟)   

                                                        可供两人或两人以上 

 

 

 

 

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 

 



 

 

Dessert and Cheese 甜点及奶酪 

 

 

 

Limoncello Soufflé  ( 20 min preparation )     178  

citrus fruits sorbet, lemon cream anglaise, marinated cherry salad 

柠檬利口酒苏芙丽配柑橘冰沙，柠檬奶油及卤味樱桃 

Suggested with a glass of dessert wine: 

Planeta “Passito di Noto” Moscato Bianco 2012, Italy  120 

 

 

Lemon Tart          198 

lemon sorbet, yogurt & lemon macaron, citrus light meringue 

柠檬塔塔配柠檬冰沙，酸奶及柠檬马卡龙，柑橘蛋白霜 

Suggested with the Cocktail: 

Sarment “Terroirs” Chenin Blanc 2013, France                    90 

 

 

Chocolate Gianduia         208 

ecuador chocolate & piedmont hazelnuts variation,  

traditional coffee “affogato” 

榛子巧克力慕斯配榛子冰淇淋配咖啡 

Suggested with a glass of sherry: 

Gonzalez Byass (Pedro Ximenez) “Dulce”     110 

 

 

Modern Tiramisù            218 

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 

Suggested with the Cocktail:  

“Havana Caffe’” (Havana 7 years, Kahlua & Orange Bitters) 120 

 

 

Gourmet Cheese Selection       298 

芝士精选 

Suggested with a glass of port:  

Niepoort Vintage 10 years, Portugal      100 

 

 

 

 

 

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 


