[PREMIUM GOURMET]

A delicious meal is nothing without incredible ingredients. We have selected the best
ingredients from around the world to create a dining experience that is full of flavour and
delight.

TERIRGOCH B R T B, AT ek B A M) 2 BT a6, mOR IR B RCEA 18
AR £ PR ARIE

| ANTIPASTI |

Ostriche fresche Francesi (Gillardeau)
Imported France Gillardeau oyster No.1
{£I¢L III%V %2 1 lﬁrult
88 RMB /R

Astice cotto al buro con fegato grasso, pan brioche
Slow cooked IobsTer WiTh brioche cmd pon seared foie gras

388 RMB

Jamon de bellota 100 % Ibérico
Joselito, Ibérico ham gron reserva ( 50 gram)
/MATBEAR EERDIAZR IR KRR “ TR R (50 )

456 RMB

[ SECONDI |

Scampi della Nuova Zelanda alla griglia con insalatina mista di stagione
Grilled New Zealand scampi No.1 with mixed salad (4 pz)
JEFTTE 2 1 ST (4 R) Bl v
680 RMB

Tocchetti d'astice con asparagi alla griglia, salsa di piselli e caviale nero pregiato
Chunks of lobster with grilled asparagus, peas sauce and premium black caviar
VECUPEL 55 . BT ALK B T
728 RMB



[ ANTIPASTI |

Insalatina mista con avocado, pompelmo, funghi, asparagi, parmigiano
Mixed salad with avocado, grapefruit, mushroom, asparagus
parmesan and lemon dressing
H el g v R e A SR . VO, BEws . PR, IREARZ L AT

78 RMB g

Carpaccio di filetto di manzo
Australian beef tenderloin carpaccio with arugula and parmesan
22 LA AR T I 2 R A AR 2 L
98 RMB

Trilogia di foie gras
Trilogy of foie gras
FIRRGH == 22
138 RMB

Scallop al grigliate con misto parmigiano e porcini
Pan-fried scallop with porcini and mixed cheese sauce
7 Rk DUBC 2 B R 2 1
158 RMB

Burrata su tortino di melanzane con salsa all aceto Balsamico di Modena
Burrata on eggplant purée with aged Modena balsamic sauce
BORAAT R 2 L 1 X R R A

178 RMB

Battuto di gamberi rossi, frutto della passione e maionese alla bottarga
Spanish red shrimp tartare with passion fruit sauce and bottarga mayonnaise
VUYL 2T AP IO s I b T
228 RMB

Tavola Antipasto Misto (due persone)
Tavola antipasti platter (for two people)
BRSPS (A)

298 RMB

Vegetarian !ﬂ
R



[ ZUPPA |

Zuppa del giorno
Daily special soup
TAVOLA & H 1%
68 RMB

Crema di funghi porcini e olio al tartufo
Creamy porcini mushroom soup with black truffle oil
R 126 2 I B W A2 FC 403 R A R

78 RMB W

Zuppa di pesce con crostone all’aglio
Seafood soup with garlic bruschetta
i ST 5 2 XA Y R 7 T s T
108 RMB

[ RISOTTO |

Risotto con manzo e pomdori secchi ,verdure
Risotto with beef, dry tomato and vegetable
BARMIREC T E A 2F R LB R
148 RMB

Risotto ai funghi porcini e tartufo nero

Black truffle and porcini risotto tossed

S R ORI A T e S PRI S AR =
158 RMB

Risofto ai frutti di mare con pesto alla Genovese e caviale di salmone
Seafood risotto with Genoa pesto sauce and salmon caviar
T KR R A 2 e A = i A F
188 RMB



[ PRIMI PIATTI |

La lasagna
Oven baked lasagna
SEAMN AN E T 1H
118 RMB

Gnocchi al pomodoro con mozzarella di bufala
Potato gnocchi with tomato sauce and buffalo cheese
PR 1 A i) T A e 2 i vt MoK AR Z A

118 RMB

Cavatelli di semola al ragu di pesce e pomodoro
Homemade cavatelli with daily fresh seafood
bk 4 i Jox T T o)A E- D
128 RMB

Spaghetti con vongole veraci, granchio e pomodorini
Spaghetti tossed with clam, crab meat and cherry tomato
R B R P SRR
138 RMB

Tagliolini al nero di seppia con salsa ai crostacei, friarielli, gamberone
e pomodorini freschi
Home made squid ink tagliolini with crustacean sauce, king prawn
spring cabbage and cherry tomato
H il s Ay T A i Ee eyt . ORER, 7% 22 Rk A
168 RMB

Spaghetti alla chitarra, king krab, bottarga e pane croccante
Home made spaghetti with king crab, bottarga, crispy bread and cherry tomato
H i BTG E R A O M e SRk i
198RMB

Ravioli con king crab e gamberi rosa in brodo di crostacei
King crab and red shrimp ravioli in bisque
D A NP AR R ET
218 RMB

Linguine all’astice
Linguine with 1/2 Boston lobster
TR e THITC = R WO | RER 2 ih J B 25 )
228 RMB



| CLASSIC PIZZA |

Margherita
Tomato sauce, buffalo cheese and fresh basil
Fhnve s K24 ROE iR )
98 RMB @

Diavola
Tomato sauce, buffalo cheese, Napoli salami and fresh basil
PR RDOK . &g K24 JOH e )
108 RMB

Capricciosa
Tomato sauce, buffalo cheese, mushroom, artichoke and ham
Bhnve BELs. FEEDS . KR LKA Z A
118 RMB

Salsiccia e Taleggio
Italian sausage, taleggio cheese, zucchini, basil and buffalo cheese
WWER . BRFZ L R, PE). B ok4dZ 4
118 RMB

[SIGNATURE PIZZA|

Stella
Tomato sauce, mozzarella, black olive, arugula, cherry tomato
and sliced Parmesan cheese
BT 61
118 RMB

Boscaiola
Mushroom, cooked ham, pancetta and buffalo cheese
B fERE KR BEAEAR oK 24
128 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
HEPWFERY . RAHEEAEE L
148 RMB

Rustica
Buffalo cheese, porcini mushroom, black truffle, parma ham and honey
IKEZ L FIHEEL . BT MR KR
168 RMB

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

AT B BRI (8 P BRI Dk 4 9



[ SECONDI |

SECONDI FROM THE SEA...

Spiedino di pesce e verdure alla griglia
Grilled seafood skewer with assorted seasonal vegetable
(king prawn, salmon, snapper, sea bass)
BRI 2 R, =30, 8, hit) oyl e
228 RMB

Tonno in crosta di sesamo con verdure
Roasted tuna in sesame crust with eggplant tartare, red pepper
vegetable and lemon sauce
WAl Z R A TR AR, ERSR ST
248 RMB

Filetto di merluzzo Australiano e gamberone gigante
Australian cod fish and tiger prawn with cherry tomato, caper
black olive and basil compost
VRPN R T R 6% 0 R 22 PR OB B 00 . ZKTCHI . RO S % )

248 RMB

Halibut all’olio, con salsa all’acqua di Friarielli
Slow cooked halibut with friarielli sauce
RIS & b H AR 2= et
328 RMB

Astice alla catalana con verdure fresche croccanti di stagione
Slow-cooked Atlantic lobster in aromatic water with mixed crispy vegetable
and lemon dressing
18 8 K VUV e MM BT i g i v BT R
418 RMB

Samone in padella con salsa al tartufo,verdure verdi con tartufo estivo dello Yunnan
Pan-seared salmon with truffle sauce, green vegetable and Yunnan truffle
BRI = BRI, R ORI R
468 RMB



[ SECONDI |

SECONDI FROM THE LAND...

Tagliata di manzo con rucola e parmigiano
Grilled Australian flank steak with arugula, parmesan
PPN ZE A=Al 2 BRE  MAFS AR 2 R AR WM O it

208 RMB

Costolette d’agnello alla griglia con salsa al cacao amaro

Grilled Australian lamb rack with baby potato, organic cauliflower
and chocolate sauce
22 e (H VAN A S )| Y i Y SRy ban
248 RMB

Piccione e foie gras con amarene e zucca candita
Pan-seared pigeon with foie gras, wild cherry and pumpkin
FRIFLAYHCRG I, B PRk Ao I
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
oK 22 CEORL RPN /N 2= PR TC A B A % A S KA R v
318 RMB

Australian 300 days grain feed full blood Wagyu is available in Tavola.
KB 300 R A4l IE gt - 2 P AT Ak 4%

Grilled Wagyu Beef Tenderloin ¥ L. ¥ 200 gr 468 RMB

Grilled Wagyu Sirloin #4250 gr 388 RMB
Grilled Wagyu Rib eye ¥R A 300 gr 438 RMB
Grilled T-bone steak #5 T & 4-HE 700gr 988 RMB

Grilled Bone in Rib eye #%/II& IR AI4-HE 700gr 1188 RMB



[ SIDE DISH ]

Patate arrosto
Roasted baby potato
FiS T Peay iy 22N
28 RMB

Verdure alla griglia
Grilled Mediterranean vegetable
P\ g R i
28 RMB

Spinaci saltati
Spinach beurre
BOMIE =K
28 RMB

Patatine fritte
French fries
JEE %

28 RMB

Misto di funghi saltati
Sautéed mixed mushroom
IR A TR

48 RMB

Asparagi bolliti
Boiled asparagus

TBKF A
68 RMB

Vegetarian
Ey-

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

MBS 10%R%%, C88



