| 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.

—EERFEXENBAETEN, RMNBERBHASH ZTHENNEEM, FRAREMERENBIA
SHIRIE.

Ostriche fresche Francesi (Gillardeau)
Imported France Gillardeau oyster No. 1
EETIEER S 1S4
88 RMB /R

Piccione e foie gras con langoustine, lampone e balsamico
Pan-seared foie gras with scampi, raspberry and aged balsamic
SRS 82N . WE. RESMH
198 RMB

Zuppetta di cozze alla Napoletana
White wine stewed French Le Mont St. Michel Bay blue mussel(450 gram)
BfE & EREEZ KRR ILEEE R AN E (450 5)
268 RMB

Jamon de bellota 100% Ibérico
Joselito, lbérico ham gran reserva(50 gram)
/IMAT R4 EE ) T2 A% SR K BB TR R BREE (50 52)

456 RMB

Battuto di manzo a modo mio
The classico way to serve beef tartare with seasoning options(for two people)
Z 4 R P4 R B IR ER(FAD)
548 RMB

Scampi della Nuova Zelanda alla griglia con insalatina mista di stagione
Grilled New Zealand scampi No.1 (4 pz)
FEFTTE = 1 SIBEAN(E R
688 RMB

Combinazione di caviar
Caviar combination
3 kinds of kaluga queen black caviar servied with seasoning (309)
7 FF{AF I 109, 8 FHEKEF 109, 9 F 51 HET 109
=HMMEREMRE FEAER AR
988 RMB



[ ANTIPASTI |

Insalatina mista con avocado, pompelmo, funghi, asparagi, parmigiano
Mixed salad with avocado, grapefruit, mushroom, asparagus,
parmesan and lemon dressing
HEGEIOONEF R mil. Bim. A% HBRZ L RITE

78 RMB W

Trilogia di foie gras
Trilogy of foie gras
ERIB=E%
158 RMB

pan capesante fritte con purea di piselli verde, polvere di prosciutto e carote chip
Pan fried scallop with green pea purée, ham powder and carrot chips
ERBENREZR. KM EHEE NS
178 RMB

Burrata con emulsione di pomodoro e insalata di datterini e mandorle
Burrata with tomato emulsion and cherry tomato and almond salad
BEAFBRIEZ TR EMIALMNB ISR

178 RMB W

Carpaccio di scad con gelatina di wasabi al cetriolo, cipolle marinato e
vinaigrette di bianco balsamico
Scad carpaccio with cucumber wasabi jelly, pickled onion, caviar and white vinaigrette
BEERRRNETREE. BAFEMNEE FERASET
238RMB

Tonno tataki, salsa pizzaiola, stracciatella, capper, oliva
Lightly seared bluefin tuna, pizzaiola sauce, stracciatella cheese capper and olive
AR EE e . T/MFL. RIBEERFE. KT R A
288 RMB

Tavola Anfipasto Misto (per due persone)
Tavola antipasti platter (for two people)
BEAEHEEE (AN
298 RMB

Vegetarian & {fJ



| ZUPPA |

Crema di funghi porcini e olio al tartufo
Creamy porcini mushroom soup with black truffle oil
FBIEA AR YR 7B 458 BB

88 RMB @

Brodo di gallina con raviolini di funghi e tartufo e morel
Mushroom ftruffle raviolini, double clean chicken consommé, morel
MEBEHRIR, NEEEFS7 FHE
108RMB

Zuppa di pesce con crostone all’ aglio
Seafood soup with garlic bruschetta
EXIEEREBE R IR FEEE
128 RMB

[ RISOTTO |

Risotto ai funghi porcini e tartufo nero

Black truffle and porcini risotto tossed

EMBEEAFKREFAFERGRFHLEFRZ L
178 RMB @

Nero disepia risotto con frutti di mare, gremolata e bottarga
Ink risotto with seafood, gremolata and bottarga
RETIRRECEE. ITEEEREHT
238 RMB

Vegetarian & {fJ



[ PRIMI PIATTI |

lasagna alla bolognese
Oven baked lasagna
YEFTXAETFTEE
118 RMB

Fagottelli alla spinaci ricotta con salsa pomodoro e porcini, piseli
Spinach ricotta filling fagottelli with green pea and porcini tomato sauce
BEARFEER. WnkZthREERFHFEEMNT

128 RMB

Spaghetti con vongole veraci, granchio e pomodorini
Spaghetti tossed with clam, crab meat and cherry tomato
B Ecka . B AERE
138 RMB

Spaghetti al nero di seppia con salsa ai crostacei, friariell, gamberone
e pomodorini freschi
Homemade squid ink spaghetti with crustacean sauce, king prawn
kale and cherry tomato
BHl 2 & T EMESE T KIF. PREEL BRI
188 RMB

Gnocchi con granchio reale, gamberetti, vongole, pomodoro secco e scorza d'arancia
Homemade gnocchi with king crab, shrimp, clams, dried tomatoes and orange zest
Bt ETEERTEE. iR 1. XTERRERE
218 RMB

Tagliolini, scallop, lemon zest, green asparagus & caviar
Homemade Tagliolini, scallop, lemon zest, green asparagus and black caviar
BRIEXHAE. B, 175K EFFREEFE
288 RMB

Linguine all’ astice
Linguine with 1/2 Boston lobster
BAMRERF RK L. EPkE R 8 2 %
298 RMB

Linguine CAV.Giuseppe Cocco... Allo Scoglio... In crosta di pane
Wood fire baked Linguine with lobster, scallop, red prawn, mussel and scampi
in bread by classico style
RARPAEERERFRERKE LWL, BIT. B, ZIHEEEDR
728 RMB (FA1D)

Vegetarian & (/]



[ CLASSIC PIZZA |

Margherita
Tomato sauce, mozzarella cheese and fresh basil
EME. GHEBERNT T NETE)
98 RMB @

Diavola
Tomato sauce, mozzarella cheese, Napoli salami and fresh basil
FRRGEROK. BNE. GHRERNZ T REDE)
108 RMB

Capricciosa
Tomato sauce, mozzarella cheese, mushroom, artichoke, ham and black olive
EME. GHBERZT T BrE. FEIO. KRB
118 RMB

Boscaiola
Mushroom, cooked ham, pancetta and mozzarella cheese
B, TREAR. BERXIERESHERZ -
128 RMB

SIGNATURE PIZZA]

Calzone
Tomato sauce, cooked ham, mushroom, mozzarella cheese, buffalo cheese and fresh basil
EmE. EREX KR, BiE. DARERNZ L. KGFZLMETHH
158RMB

Milanese
Basil sauce, artichok, mozzarella cheese and chopped lbérico ham
THE. FEO. GHRERNZ T RPHF TR KRR
158RMB

Rustica
Buffalo cheese, mushroom, black truffle, parma ham and honey
KEZ L. Eis. BWE. H/RID KGR R
188 RMB

Tavola
Mozzarella cheese, buffalo cheese, artichoke, lbérico ham
OHRBRZ L. KEZL FESRFELEF I KBR
208 RMB

Vegetarian £ {f
For Our Pizza We Only Use Imported Buffalo Mozzarella Cheese From ltaly

FBT A PEB= 3 68 F B ORARE DK 4 9



[ SECONDI |

SECONDI FROM THE SEA...

Rombo fritto con zucchine, pomodori secchi, salsa all'arancia allo zafferano
Pan-fried turbot with zucchini, dried tomatoes, saffron orange sauce
BERZFERTN. RFEM. BLAEET
188 RMB

Cernia fritto con zafferano, bouillabaisse e verdara di stagione
Pan-fried grouper with saffron, bouillabaisse and seasonal vegetable
BRAMEREIE. DREINNSTRE
208 RMB

Tonno rosso scottato,crema di melanzane, coulis di pomodoro e polvere di olive nere
Pan-seared bluefin funa with eggplant purée, ftomato coulis and black olive powder
BRIKSESOBRMFR. FIRT B
338 RMB

Francese dentale, crepinette, guanciale, cavolo seafood bottaggio
pan-seared French tooth fish, crepinette, guanciale and baby cabbage bottaggio
BERUZETIZEHARES M. BRA. BEXEEE
428 RMB

Selezione di frutti di mare alla griglia (astice di Boston, gamberi rossi argentini, gamba di
granchio reale, capesante, calamari)
Selection of grilled seafood (Boston lobster, Argentinian red shrimp, king crab leg,
scallops, squid, for two people)
RIEFECR TR PUARZELIEN. FFEER. B, B&E. AN
1188 RMB



 SECONDI |

SECONDI FROM THE LAND...

Tagliata di manzo con rucola e parmigiano
Grilled Australian flank steak with arugula, parmesan
PURM U EA-HEAD Z F3e . IRIZARZE T RFEAT RNV EAE

238 RMB

Duo di piccione con spirococco, verdura di stagione, sago croccante, emulsione di kiwi
e riduzione di mirtilli rossi
Double of pigeon with Sparassis crispa, seasonal vegetable, crunchy sago, kiwi emulsion
and cranberry reduction
ABWNERREKE. HSHEXR. BREAK. HRETALSHEE
318 RMB

Carre’'di agnello con pure di cipolla, cavolo saltato e carbone di cipolla
Grilled new zealand lamb chop with onion purée, sautéed kale and onion charcoal
BT = FHEREEROR M HEFFR K
328 RMB

Spalla di maiale Iberico con ciliegia, pure di aglio nero fermentato, polvere di cinque
spezie e salsa di senape

lberico pork shoulder with cherry, fermented black garlic purée, mustard sauce

PR TREETAREEF. RERFRE. TRET
338 RMB

Filetto di carne di verdure fritto in padella in stile milanese al latte d'Olanda con rosmarino
affumicato e salsa al tartufo
Milanese style pan- fried Holland milk fed veal fillet with smoked rosemary and truffle sauce
KEFFERIER ZA/NE AR A ERE S RIRET
368 RMB

Australian 300 days grain feed full blood Wagyu is available in Tavola.
Sk BEIM 300 XA TR IE M4 P4 Al %
Grilled Wagyu Beef Tenderloin %82 200 gr 488 RMB

Grilled Wagyu Sirloin #gg4 250 gr 448 RMB
Grilled Wagyu Rib eye ¥R 300 gr 688 RMB
Grilled Bone in Rib eye #pBRAL4HE 700 gr 1288 RMB
Grilled T-bone steak # T &4#E 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; sautéed mixed mushroom 48 RMB;
boiled asparagus 68 RMB
FRE  ERKERE/NLE TR EBAgERS | JEilEX | FEHE 28 RMB;
MIREH S 48 RMB; JB/KF5 68 RMB
All Prices Are Subject To 10% Service Charge, Inclusive Of Tax

BrR Mis 7 S i 10%8k% %, 288



| SUMMER GOURMET |

Olive brioche, sun-dried tomato sour butter, olive oil powder
M RAEE. KNTEHRBRIRE. HHOhG

Bisol Desiderio 'Jeio' Brut Valdobbiadene Prosecco Superiore DOCG

Prawn, cocktail sauce, romaine salad
KER BREET Z 504
Cavit Bottega Vinai Pinot Grigio Trentino DOC 2020

Cauliflower cream, cuttlefish, sea urchin, caviar

=@, XA BE. &a1FE
Monte del Fra Bardolino Chiarello Rosé 2019

Smoked ox-tongue with watercress purée, caramelized orange sauce, leek
4E IR BEERE. KR

Torre Rosazza Frivulano Colli Orientali del Friuli DOC 2019

Plin Ravioli mortadella and ricotta, clam and zucchini sauce
BERF. EXERAGMASEEE. BH. TR

Monte del Fra Corvina Veronese 2019

Slow cooked milk fed veal fillet with chocolate mushroom purée, shallot
KREENDEANFEE. TR hEEIARREREER

Domaine Tortochot Bourgogne Pinot Noir 2019

Italian black truffle mousse with fragrant apricots, peach blossom, thyme
BAFBMEBERIRES. EEREERITRH

Patricius Tokaji Szamorodni 2014

Caramel-brandy chocolate, White sake - yuzu ganache, Namelake 80% puff
Baci di dama, chocolate fruffle, Fruit Mini-tart
B aEM. FEMTFIIRA. BE. Bz V. MEIZR N KRE

W & J Graham's 10 Year Old Tawny Port

Gourmet set menu price is 1388RMB per, subject to 10% service charge, Inclusive of tax
BEEmEER 1388t S MIL 10%R 5%, 228

4 wine pairing 588 RMB, 8wine pairing 788 RMB
AREEERE S8 T SHEEERE 788 T



