[BLACK TRUFFLE GOURMET]

Truffle, foie gras and caviar are know as “Europe’s three culinary freasures”.
Which represent the most luxurious enjoyment in the world. If we did not taste the
truffle, the whole year would never be full felt

Italian chef Marco selected fresh truffle from winter Australia and summer
Yunnan to present new signature dish for your Tose(for you to taste)

N ‘ﬂk%HJr S BRI =57 ARERERREFENZEZ, FREAGHRR I,

QL‘*%ﬂ)J 4\”’/Tﬁﬂ:
RARUBHIT K Marco Kt - LBFEEIIIIN & 5 15 2 1 5L 0 LA 22 1 5 vk 3
A

Doppia battuta di Crostacei con uovo fritto e tartufo nero
Double rabbet of Crustacean with fried egg and black truffle
e B DL 76 SIS U A5 TG RO 2 S PR AL R
368 RMB

Crema di patate con pasta di tarufo bianco, calamaretti, funghi e tartufo nero
Potato cream with white truffle paste, baby squid mushroom and black truffle
T UL A B ML B N R R
398 RMB

Cappellotti ripieni, ricotta, tartufo e gamberi Sicilia con burro fuso e tartufo nero
Cappellotti filled with Sicily shrimp, white truffle cream, ricotta cheese
and black truffle
PUPYELLTAN, fafe. FIEZ BT RO RIA R
458 RMB

Halibut cotto all’olio con salsa di Tartufo, verdure verdi, puree e tartufo nero

Halibut with truffle cream, fresh vegetable, mashed potato and black fruffle
= SRR YN N N TR YN &Y YN
498 RMB

Tradizionale filetto di manzo con lardo di Colonnata, porcini neri e tartufo nero
Traditional beef fillet with black porcini and black truffle
= AL G A MG 2 I B 7 1 % P R
588 RMB



[ ANTIPASTI |

Insalatina mista con avocado, pompelmo, funghi, asparagi, parmigiano
Mixed salad with avocado, grapefruit, mushroom, asparagus
parmesan and lemon dressing

H By b e A e Phidd B P9 MHEAR 2 Rt
78 RMB W

Trilogia di foie gras
Trilogy of foie gras
ERIGH = H %
138 RMB

Burrata su tortino di melanzane con salsa all aceto Balsamico di Modena
Burrata on eggplant purée with aged Modena balsamic sauce
R B 2 O T B BE AR N A A I

178 RMB

Battuta di tonno Giapponese con misto di uova di pesce
Japanese bluefin tuna with mixed fish egg
H A W5 6 < 40 1 L VR & 1 B
208 RMB

Luppetta di cozze alla Napoletana
White wine stewed French mussel (450gram)
1 2 T v R M T AR R 2R Al (450 )

248 RMB

Carpaccio di manzo con uovo in camicia, prosciutto lberico e
tartufo invernale Australiano
Australian beef carpaccio with poached egg, Ibérico ham
and Australian winter truffle
23 JLARE A R O 7K B A BRI KRR S R R A R
298 RMB

Tavola Antipasto Misto (due persone)
Tavola antipasti platter (for two people)
B PHE A (WA
298 RMB

Jamoén de bellota 100 % lbérico
Joselito, Ibérico ham gran reserva ( 50 gram)
ANMATZEAR LU RAZ IR KR “ TR (50 F)
456 RMB

Vegetarian  ff
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[ ZUPPA |

Zuppa del giomo
Daily special soup
TAVOLA 45 H 513
68 RMB

Crema di funghi porcini e olio al tartufo
Creamy porcini mushroom soup with black truffle oil
i prins o i W B RPAT LW aI N SR SY VN R Tid

78 RmB

Zuppa di pesce con crostone all’aglio
Seafood soup with garlic brusche’r’ro
T RT3 22 JXURE R B 7 i ok 7 T L
108 RMB

[ RISOTTO |

Risotto al radicchio rosso alla Trevigiano con ricotta,burrata fresca ltaliana e noci
Trevigian risotto with radiccio, ricotta cheese, burrata cheese, sausage and walnut
SN I ESTEERY B o RO LV T e NI 513 12 7T Y8 Zaeai wiN = NS o 710 LY 28 Y
148 RMB

Risotto ai funghi porcini e tartufo nero

Block truffle and porcini risotto tossed

P B BORFRAR B A= I A BRI S AR 2+
158 RMB

Risotto ai frutti di mare con pesto alla Genovese e caviale di salmone
Seafood risotto with Genoa pesto sauce and salmon caviar
R K AR T 27 s R — S FF
188 RMB



[ PRIMI PIATTI |

La lasagna
Oven baked lasagna
SEM A NE T
118 RMB

Gnocchi al pomodoro con mozzarella di bufala

Potato gnocchi with fomato sauce and buffalo cheese
Bk T 1 B ] T AT e 2 i vt MoK A2 A
118 RMmB W

Spaghetti con vongole veraci, granchio e pomodorini

Spaghetti tossed WiTh clam, crab meat and cherry tomato
A TCRAER . By Rk ah
138 RMB

Cavatelli alla pescatora con porcini neri ,vongole veraci ,zucchine e pomodorini
Cavatelli with daily seafood, black mushroom, clam, zucchini and cherry tomato
B 3 E T O e . B . I, T TSR A
148 RMB

Spaghetti al nero di seppia con salsa ai crostacei, friarielli, gamberone
e pomodorini freschi
Squid ink spaghetti with crustacean sauce, king prawn, fresh broccoli
and cherry tomato
Se M ACHEEEET . ORUR, PUaUPE 2248 Sk 3k
168 RMB

Ravioli di pasta integrale con bisque di crostacei, scampo, seppioline e caviale nero
Ravioli stuffed with burrata cheese and tomato jelly served with scampi
cuttlefish and black caviar
H i BEYIER FRCEER . N AR e SRR
188 RMB

Linguine all’astice
Linguine with 1/2 Boston lobster
T KR Jo TR FC > U e PR i A B 25
228 RMB



| CLASSIC PIZZA |

Margherita
Tomato sauce, buffalo cheese and fresh basil
Enes s KA Z L RS
98 RMB W

Diavola
Tomato sauce, buffalo cheese, Napoli salami and fresh basil
BREE AR Fahts . KA Z L e )
108 RMB

Capricciosa
Tomato sauce, buffalo cheese, mushroom, artichoke and ham

AAAAAA

118 RMB

Boscaiola
Mushroom, cooked ham, pancetta and buffalo cheese
B gk, B kA4 21
128 RMB

[SIGNATURE PIZZA]

Stella
Tomato sauce, mozzarella, black olive, arugula, cherry tomato
and sliced Parmesan cheese
FHE G
118 RMB

Pizza vegetariana con salsa al basilico,verdure miste e mozzarella di bufala Campana
Vegetarian pizza with basil sauce, mixed vegetable and buffalo mozzarella cheese
HEWFERE K. WAHRKKEZEL W
148 RMB

Pizza salsiccia e broccoli
Sausage, buffalo, mozzarella, broccoli and black pepper
KEZ 4, Gy, BAEW. 782200 K B
158 RMB

Rustica
Buffalo cheese, porcini mushroom, black truffle, parma ham and honey
IKEZ A BN BT TR KR R g
168 RMB

For Our Pizza We Only Use Imported Buffalo Mozzarella Cheese From Iltaly

ARBT FT A BEBEIGE B RO MK A e



[ SECONDI |

SECONDI FROM THE SEA...

Filetto di salmone e capperi in brodetto di cozze, vongole e zafferano
Roasted salmon fillet with caper, rosemary, clam
vegetable and saffron sauce
P BT = SCABOKTHN, REIER . SRR AL Bk SO A et
218 RMB

Spiedino di pesce e verdure alla griglia
Grilled seafood skewer with assorted seasonal vegetable
(king prawn, salmon, snapper, sea bass)
DRI REZS RS CRIMR, =306, i, i) Py
228 RMB

Tonno in crosta di sesamo con verdure
Roasted tuna in sesame crust with eggplant tartare, red pepper
vegetable and lemon sauce
e me ZRR. AR, SR BRSSO
248 RMB

Filetto di merluzzo Australiano e gamberone gigante
Australian cod fish and tiger prawn with cherry tomato, caper
black olive and basil compost
WK e R 6 0 R0 2 PRUP IO RR A 50 . AT, RS %' )

248 RMB

Astfice alla catalana con verdure fresche croccanti di stagione
Slow-cooked Atlantic lobster in aromatic water with mixed crispy vegetable
and lemon dressing
18 3 RV P M BCHT i B b o R AT
418 RMB

Cobinazione d’ Astice,scampi e gamberoni Siciliani alla griglia
Grilled seafood combination(1 Boston lobster, 2 New Zealand scampi
2 Sicily red prawn) served with mixed salad(for two pepole)
35 R NN it 3 ST AR N W D S A PN )

1288 RMB



[ SECONDI |

SECONDI FROM THE LAND...

Tagliata di manzo con rucola e parmigiano
Grilled Australian flank steak with arugula, parmesan
PPN B A= HERC Z BRSE . M FD AR 2 AR g vE RO

208 RMB

Agnello Australiano cotto in padella, con salsa al pepe verde, verdure di stagione e
involtino di carne ripieno di funghi
Australian lamb chop, meat roll stuffed mushroom
seasonal vegetable and green pepper sauce
18I BN EHEBC B 1 A B2 B 38 S SR A
288 RMB

Filetto di vitello alla milanese leggermente affumicato
zabaione al tartufo
Milanese style pan-fried Australian veal fillet
with smoked rosemary and truffle sauce
K22 AR CORL SRR /N A DA AR B Rk 7 R R VT
318 RMB

Filetto di wagyu, fegato d'ocaq, fritto d’ossobuco con salsa Rossini
Wagyu beef fillet with pan-seared foie gras, fried ossobuco
spinach and Rossini sauce
Pe b R IA RS YEK =R Jse K et
408 RMB

Australian 300 days grain feed full blood Wagyu is available in Tavola.
K H B 300 KA ] 2l 1F I 2 4 7 2= A AT AR e 4%

Grilled Wagyu Beef Tenderloin 45 B.# 200 gr 468 RMB

Grilled Wagyu Sirloin #%74¥4 250 gr 388 RMB
Grilled Wagyu Rib eye 1R A 300 gr 438 RMB
Grilled T-bone steak #% T ‘& 2-HE 700gr 988 RMB

Crilled Bone in Rib eye /& IR 4-HF 700gr 1188 RMB



[ SIDE DISH |

Patate arrosto
Roasted baby potato
T mn i LT G /N
28 RMB

Verdure alla griglia
Grilled Mediterranean vegetable
P\ g
28 RMB

Spinaci saltati
Spinach beurre
Eelib e
28 RMB

Patatine fritte
French fries
JEE 2%

28 RMB

Misto di funghi saltati
Sautéed mixed mushroom
IOIR AR

48 RMB

Asparagi bollifi
Boiled asparagus
THKFT 5
68 RMB

Vegetarian ff

R

All Prices Are Subject To 10% Service Charge, Inclusive Of Tax

BB 5 i 10% )% %, 4%



