[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
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Ostriche fresche Francesi (Gillardeau)
Imported France Gillardeau oyster No. 1
FEHTEERNZ 1 54
88 RMB /R

Carpaccio diricciola, gel d’ uva, salsa bernese, cipolla rossa confit e caviale
Yellow tail carpaccio with grape gel, béarnaise sauce, shallots confit
and siberian black caviar
B AR A A R, BEJE i, IR £ 2R PE A R R T

248 RMB

Luppetta di cozze alla Napoletana
White wine stewed French Le MonT St. Michel Bay blue mussel(450 gram)
11 260 T s [ SR BOR LUV W e D1 Ok 5 (450 5e)
268 RMB

Jamon de bellota 100 % Ibérico
Joselito, Ibérico ham gran reserva ( 50 gram)
AMATBEAF LR AR S KRR “ TR (50 )

456 RMB

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



[ ANTIPASTI |

Insalatina mista con avocado, pompelmo, funghi, asparagi, parmigiano
Mixed salad with avocado, grapefruit, mushroom, asparagus
parmesan and lemon dressing
H g R e 2 R PaAl. BEas . oA, IR b AT

78 RMB

Carpaccio di filetto di manzo australiano, rucola e grana padano
Australian beef carpaccio with rocket and grana padano cheese
WM 2= PR T 2 R e S MRIA 1 221
118 RMB
Adding 12years aged Modena balsamic A0 12 FREEBEAFIEEE 138 RMB

Trilogia di foie gras
Trilogy of foie gras
FIRRGI =2
158 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
168 RMB

Burrata con emulsione di pomodoroe insalata di datterini e mandorle
Burrata with tomato emulsion and cherry tomato and almond salad
BORAAG R 2 R A FLAN B A Ay Vb 4

178 RMB W

Battuto di gamberi rossi, frutto della passione e maionese alla bottarga
Spanish red shrimp tartare with passion fruit sauce and bottarga mayonnaise
VU P 2T MR e e AV SR S b+ R
248 RMB

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

298 RMB

Vegetarian =& [a



[ ZUPPA |

Brodo di gallina allo zafferano, tortellini e uova di quaglia
Saffron hen broth, tortellini and quail egg
FRLLAEEENS G, RIS
78 RMB

Crema di funghi porcini e olio al tartufo
Creamy porcini mushroom soup with black truffle oil
e 26 I TR @I A B 2 R s 5

88 RMB

Zuppa di pesce con crostone all’aglio
Seafood soup with garlic bruschetta
R T 3 2 XA Y B A 2 P i 2 T
128 RMB

[ RISOTTO |

Risotto ai funghi porcini e tartufo nero

Black truffle and porcini risotto tossed

A iR ORI R BC A= T A R AE iR F S A 2
178 RMB

Risotto acquerello timo e limone con ricci di mare, gamberi rossi e cozze
Acquerello risotto with sea urchin, red prawn, mussel, thyme and lemon
BRI Z00F, WAL, RIER i
238 RMB

Vegetarian & [ﬂ



[ PRIMI PIATTI |

La lasagna
Oven baked lasagna
SR AN E T JE1H
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
I il 58 VT AR B ey T . ORI, I =2 PRk
188 RMB

Tagliolini, king krab, bottarga e pane croccante
Homemade tagliolini with king crab, bottarga and crispy bread
S TNV o 37 NI < S a9 AT RN
198RMB

Agnolotti al brasato e funghi selvatici
Agnolotti stuffed with braised beef and wild mushroom
i A P I B A S
218 RMB

Linguine all’astice
Linguine with 1/2 Boston lobster
TR J TG = R W0 | R 2 il A B 25 )
288 RMB



| CLASSIC PIZZA |

Margherita
Tomato sauce, buffalo cheese and fresh basil
g KAEZ L OoH e )
98 RMB @

Diavola
Tomato sauce, buffalo cheese, Napoli salami and fresh basil
PR RDOK . Fhntg . K24 JOH i )
108 RMB

Capricciosa
Tomato sauce, buffalo cheese, mushroom, artichoke and ham
e BELE. FERC . KRR A KA 2
118 RMB

Salsiccia e Taleggio
Italian sausage, taleggio cheese, zucchini, basil and buffalo cheese
HBRER. WA Z L R, B B ok 2+
118 RMB

[SIGNATURE PIZZA]

Stella
Tomato sauce, mozzarella, black olive, arugula, cherry tomato
and sliced Parmesan cheese
& I 5 6
118 RMB @

Boscaiola
Mushroom, cooked ham, pancetta and buffalo cheese
B AR, BN K42
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
REWFREY 8%, REGHFE KRG Z L

148 RMB @

Rustica
Buffalo cheese, porcini mushroom, black truffle, parma ham and honey
KAZ A S EER . BT TR KRR g%
188 RMB

Vegetarian % & {ff
For Our Pizza We Only Use Imported Buffalo Mozzarella Cheese From ltaly

AT B PR3 (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)
Wi 252 CRBIIR, =20, ., iEhim) iy R
248 RMB

Tonno in crosta di sesamo con verdure
Roasted tuna in sesame crust with eggplant tartare, red pepper
vegetable and lemon sauce
el 2R, AR, B BRSR STRE
248 RMB

Filetto di merluzzo Australiono e gamberone gigante
Australian cod fish and tiger prawn with cherry tomato, caper
black olive and basil compost
RN R g R A 0 M 22 PR Ok B i« AT, REAORE S 0 &

288 RMB

Salmone confit, finocchio al sambuco e profumo di arancia
Salmon confit, fennel with elderflower and orange fragrance
RRIEE =20, EEEEERIEMNERE
298 RMB

Bernice rossa, salsa airicci di mare e verdure all orientale
Pan-seared Japanese alfonsino with sea urchin sauce and oriental vegetable
P BT H AR 4 H RSNV A B
448 RMB

Astice alla catalana con verdure fresche croccanti di stagione
Slow-cooked Atlantic lobster in aromatic water with mixed crispy vegetable
and lemon dressing
(EF-WNVIE A W e SR ST iR - Sa
528 RMB



[ SECONDI |

SECONDI FROM THE LAND...

Tagliata di manzo con rucola e parmigiano
Grilled Australian flank steak with arugula, parmesan
PGB B A=FFRC 2 BRSE . MAFD AR 2 L SRR g vE O

238 RMB

Piccione e foie gras con amarene e zucca candita
Pan-seared pigeon with foie gras, wild cherry and pumpkin
FRIFLA ARG Bk S m I
288 RMB

Carre’ di agnello con pistacchi di bronte, crema alla vaniglia e perle di aceto balsamico
Australian lamb with pistachio, vanilla cream and balsamic pearl
PE YN FE R IO R B B2y A A I 2k
298 RMB

Filetto di vitello alla milanese leggermente affumicato
zabaione al tartufo
Milanese style pan-fried Australian veal fillet
with smoked rosemary and truffle sauce
K 2R ORI /N2 PO T RO B R FE i
318 RMB

Australian 300 days grain feed full blood Wagyu is available in Tavola.
SR EH I 300 KA 4 IE e w4 PR ] Ak 4%
Grilled Wagyu Beef Tenderloin #5 5% 200 gr 488 RMB

Grilled Wagyu Sirloin #%74¥ 250 gr 448 RMB
Grilled Wagyu Rib eye # iR A 300 gr 688 RMB
Crilled Bone in Rib eye JEEIRAIA4-HE 700 gr 1288 RMB
Grilled T-bone steak #5 T & 44 700 gr 1688 RMB

Selezione di contorni
Selection of side dish: roasted baby potato, mashed potato, grilled mediterranean
vegetables, spinach beurre and french fries 28 RMB; sauteed mixed mushroom 48 RMB;
boiled asparagus 68 RMB
BUSEE T : A mrRiE T /N L6, L0, R, R, ME 2 2% % 28 RMB;
JUVE S 175 48 RMB; 57K 74 68 RMB

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

FrA MRS MK 10%0R% %, Ca8



| 5 Courses Degustation Menu |

Australian beef carpaccio with rocket and grana padano cheese
UM B PSE /iR Z RS R IRIXTEZ &

Saffron hen broth, tortellini and quail egg
BAEEEE7, BXIREMEEE

Agnolotti stuffed with braised beef and wild mushroom
BERXA4ARFRELEET

Pan-seared Japanese alfonsino with sea urchin sauce and oriental vegetable
FRIHARES BB R

or ¢

Grilled Wagyu sirloin steak with fruffle mashed potato and black pepper sauce
FEBUN AR RS A HERL B E 2R M B EARUT

Napoleon with vanilla chantilly cream and vanilla ice cream
ERCERR S EYR RS EKHE MK

5 courses price is 688 RMB 5 E311& 2 688 7T
with 3 wine pairing is 208 RMB, with 5 wine pairing is 338 RMB
3 FBERCE N 208, 5 FER RN 338

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

B i & 5 i 10%R % %, C&H



