STARTERS 3L#

SEASONAL YUNNAN MuUsHROOMS 198
EMULSION,ROASTED & RAW YUNNAN MUSHROOMS, BAGNA CAUDA SAUCE

I & R e, I SR R R A

SLow RoasTED SrPaNisH OcToOPUS 228
SUMMER VEGETABLES, CITRUS DRESSING

1K PEIEF 7 f IO AT A B8, MG

ITaLIAN CURED HAM CULATELLO FROM ZIBELLO 28 MONTHS 248
SEASONAL FRUITS

28 A M e R THZR P i 28 2 K R BC I 2 7K R

PaAN SEARED CorN FED Duck Foie Gras 268
SEASONAL FRUITS, MOSCATO WINE SAUCE, PASSION FRUIT PUREE

ARG ATECIS /AR, S RITITT, A& RE

New ZEaLaND ScamMmpri CARPACCIO 298
ITALIAN CALVISIUS CAVIAR, LIME AND HONEY CITRONETTE, DICED SEASONAL
VEGETABLES, FRESH HERBS

WvE AR A AT MR, ORI R R Bl s, e T, B

All prices are in Rmb and are subject to 10% service charge
M B A R T 45 51 N 10% 1 5% 2%



PAsTA & RICE B &R

CAVATELLI
TRADITIONAL “ALLA NORMA” STYLE: FRESH TOMATO SAUCE, EGGPLANT,
BASIL, CACIO-RICOTTA CHEESE

I OB s, AT, PR REZ L

AGNOLOTTI
FILLED WITH BRAISED BRISKET, PARMESAN CHEESE, SPINACH FONDUE

H il B R AT Fo i AR 2t o sL

SPAGHETTI “GENTILE” FROM NAPLES
NORTH SEA CRAB AND SUMMER ZUCCHINI, FRESH TOMATOES

T LAmACALIAEEEN, K, Fl

FAGOTTELLI oOF BURRATA
FRESH YUNNAN MUSHROOMS, BUTTER AND PARMIGIANO

) AR P 2 BC T B 2 e I s, S A AR 2

RisoTtTO
CLASSIC PARMIGIANA STYLE WITH SEASONAL GREENS, BRAISED BEEF

BRI /RIS Z 1, IR, MER

FETTUCCINE CHITARRA
RED KING PRAWN, LEMON BUTTER, FINE HERBS

BRI ACLLER, sk, AR

All prices are in Rmb and are subject to 10% service charge
M B AN R T 45 S N 10% 1 5% 2%
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MAIN COURSESs 3¢

RoasTeEp CANADIAN BosToN LOBSTER 468
BROCCOLI GREEN GNOCCHETTI, BISQUE SAUCE

SYNEDNi T N i R 0N T R A S

CHAR-GRILLED BLUE FIN Tuna BELLY 488
TRADITIONAL MARINATED VEGETABLES, SUMMER ZUCCHIN| PUREE

R )6t W 058 < e 0 T A S i e b R 2T T

DuTtcH MiLk-FED VEAL CHOP 558
“MILANESE” STYLE, FONDANT POTATOES, ORGANIC TOMATO SALAD

FFERK 22N - 5 A HLE

PaAN SEARED MAYURA BEEF STRIPLOIN 568

SEASONAL VEGETABLES, WHIPPED POTATOES

HRPGR A R, LS

BrAaISED MAYURA BEEF SHOULDER & PAN SEARED TENDERLOIN 588
WHIPPED POTATOES, SEASONAL VEGETABLES

A RUE B R ARG R R W LS8, IR

GRILLED MAYURA BeEer BoNE IN RIB - Eye (12006 ) 2088

POTATO PUREE, SEASONAL VEGETABLES, RED WINE SAUCE
(45 MINUTES PREPARATION) TWO OR MORE PEOPLE

FRITRGNIRE + T, I 2555 AR e it (75 Bk 45 404h)
IR PNE PN

All prices are in Rmb and are subject to 10% service charge
M B DL B T 5 SR B T 10% 1 55 9%



DEssSeRT AND CHEESE it & BB

LIMONCELLO SouUFFLE ( 20 MIN PREPARATION ) 178
CITRUS FRUITS SORBET, LEMON CREAM ANGLAISE, MARINATED CHERRY SALAD

Frag R B T 2E R ARG UKD, Fris i R i R ARk
SUGGESTED WITH A GLASS OF DESSERT WINE:
PLANETA “Passito pr NoTto” Moscato Bianco 2012, ITALY 120

LEMON TART 198
LEMON SORBET, YOGURT & LEMON MACARON, CITRUS LIGHT MERINGUE

FrER G BEMCAT UKV, R ST R e, M EE A

SUGGESTED WiTH THE COCKTAIL:

SARMENT “TErRrROIRS” CHENIN BLANC 2013, FRANCE 20

CHocoLATE GIANDUIA 208
ECUADOR CHOCOLATE & PIEDMONT HAZELNUTS VARIATION,
TRADITIONAL COFFEE “AFFOGATO”

BT 15 50 5 e AR UK LIk e min v
SUGGESTED WITH A GLASS OF SHERRY:
GonNzaLEz Byass (Pepro XIMENEZ) “DuLce” /10

MobERN TIRAMISU 218
MASCARPONE ICE CREAM, COFFEE PANNA COTTA
AT PR T B R 1 B XK = yE e LS UKL Ik A oA T

SUGGESTED WiTH THE COCKTAIL:

“Havana CAFFE’” (HAvaANA 7 YEARS, KAHLUA & ORANGE BITTERS) 120
GoURMET CHEESE SELECTION 298
Z Rk

SUGGESTED WITH A GLASS OF PORT:
NIEPOORT VINTAGE /10O YEARS, PORTUGAL fele)

All prices are in Rmb and are subject to 10% service charge
KB AN R A5 10% )R 55 9%



