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DA IVO IS A ONE-DIAMOND RESTAURANT INCLUDED
IN THE 2020 BLACK PEARL RESTAURANT GUIDE
THAT IS PERFECT FOR ANNIVERSARIES.

Exploring Prestigious Restaurants
Exclusively Selected Delicacies for Chinese Taste Buds
The Black Pearl Restaurant Guide Adopts Three Global Criteria:
Mastery of Cooking Techniques
Quality of Restaurants
Inheritance and Innovation
Together with Gourmets, Cooking Masters and Culinary Culture Influencers,

We Select Excellent Restaurants to Satisfy Chinese Tastes.




@Z{ “THE BLACK PEARL” RECOMMENDED SET MENU EBIIHIEEER 3%»

v

AMUSE BOUCHE & Hi/MN&

“The Black Pearl” Amuse Bouche
B RERNE

COLD STARTER % Hii3k

Alaskan King Crab Tartar
Mexican Avocado, Sturgeon Caviar, Fresh Mango, Lemon Sorbet

BTz STy G RS, SRS AR, SR GRFEE, BT TOR, AR
OR 8
Sliced Atlantic Octopus, Mixed Salad, Lemon Olive Oil, Sturgeon Caviar
RPGFEE T Fr, TR G/IMEAL, A, 636 15

HOT STARTER #Hij 3¢

Pan-fried Hokkaido Scallops, Sicilian-flavored Sauce, Sturgeon Caviar

EHCILHTER I, PEPE R BRI, 596 T
SOUP %

6-hour Slow Simmered Chicken Consommé with Fresh Matsutake, Black Truffle Paste
6/ NP IEATNS A I EC R AR L, BN TR 5

PASTA &/ RISOTTO &%k
Linguine with Boston Lobster, Fresh Cherry Tomatoes, Extra Virgin Olive Oil
TR AN A SR T, BT B AR, Rr O T
OR 8¢

Mixed Seafood Risotto, Scampi, Red Clam, Black Tiger Prawn, Squid
TREHFEENR, 2R, ZD0MGIR, PR, /Nt £

LEMON SORBET #7 & vk #&
MAIN COURSE F3

Pan-fried French Cod Fish, Seasonal Vegetables, Caviar
EREEBIREE A, NSHE, 175
OR =

Australian Mg Wagyu Sirloin, Port Wine Sauce, Seasonal Vegetables
PRI A MOPE A, BARFLLIETT, I Bk

DESSERT fif i
“The Black Pearl” Dessert
RBIDERE
OR 8¢
Classic Italian Fruit Cup

2R SRR AR

RMB 1388 Per Person
ER&1388TLHNL

ALL PRICES ARE IN RMB AND SUBJECT TO 10% SERVICE CHARGE
AT % AN R RFFIT AN 1090725 22




%C CHEF’s TASTING MENU T il i &R }

\ g ) 4

AMUSE BOUCHE & #i/M
STARTER FizE

Slow-cooked Atlantic Octopus, Mixed Salad
iR ig R =, RE AT

SOUP %
Mixed Wild Mushroom Soup, Fresh Black Truffle, Mini Mushrooms
REE K, HTEF IR, IRIR/NEEGE
OR =%

Sicilian-flavored Mixed Seafood Soup

PHPY L XRIR &

PASTA &/ RISOTTO &k

Handmade Fettuccine with New Zealand Langoustine

F LA ECHT P =2
OR &

Squid Ink Risotto with Scallop, Black Tiger Prawn, Calamari
B TEHRIRECR DL, 2ELF, fif

MAIN COURSE 3¢

Grilled Half Boston Lobster, Seasonal Vegetables
9542 R U, B 2> B

OR 5

Australian M7 Wagyu Sirloin, Port Wine Sauce, Seasonal Vegetables
BEINFDA-M7PE A HE, TRRRELI T, I BT

DESSERT #t &

Chef’s Special Truffle Ice Cream with Hazelnut Jam, Fresh Truffle
R ERARER VKL, 15125, HrarRANER

OR 5

Classic Tiramisu, Lady Fingers, Mascarpone Cream

TRNEKTF, THEUT, ST REZYH

RMB 1188 Per Person
BE&1188ITLHL

ALL PRICES ARE IN RMB AND SUBJECT TO 10% SERVICE CHARGE
BT A % AN R RFFIT AN 1090 AR5 22




%{[ VEGETARIAN SET MENU Z 82 E&% }%

\ g

AMUSE BOUCHE & #i/M
STARTER FiI3E

Mixed Organic Vegetables, Fresh Avocado, Cherry Tomato
REANARIZGTIE, Frie R, ok

SOUP %

Italian Minestrone Soup
BARGHH

PASTA E i/ RISOTTO &tk

Fettuccine with Seasonal Vegetables, Fresh Cherry Tomato Sauce
BRI & BRIE L, HratEnk & At
OR 8

Risotto with Mixed Wild Mushrooms, Fresh Black Truffle
BB, Frif BANEE

MAIN COURSE 3¢

Grilled Seasonal Vegetables , Concentrated Vinaigrette

PURTEEI S BRIE, W GE B

DESSERT #t &

Creamy Chantilly White Chocolate with Low-temperature Berries Jam

E A Y E Y5 e BRI AR

RMB 888 Per Person
ERR8SILE

ALL PRICES ARE IN RMB AND SUBJECT TO 10% SERVICE CHARGE
AT A 8 AN R RIFFIT AN 1090 AR5 22




|+ FRESH OYSTER #rf#f kI

French Gillardeau No.1 108 / Piece
BEEZ 1540

+ SEAFOOD PLATTER SELECTION X1t i & $f £ +

New Zealand Langoustine, Irish White Sea Snail, French Gillardeau No. 1, 998
Japanese Amaebi, Sturgeon Caviar (Raw Food)

P2 /R EEIR EES N2 154 E,
HASEHER, 69655 (CEE)

+ COLD CUTS & CHEESE SELECTION #HiER A& Z +

5. Spanish Iberian Joselito Ham with Rocket, Melon (60g) 468
VEEE S G LR IMAT B KRR, 2 Rk, % TR (6052)

J‘\

Mixed Cold Cuts Platter 398
Joselito Ham, Coppa, Parma Ham, Salami, Mortadella

RERVIRAPHE, /IMAIZR KR, XTFRESA, IH/R KR,

BARFERCK, B AN EW

Gourmet Cheese Platter 328
IS tPra

“S.” Represents Da Ivo’s Signature Dishes | “S.” yda Vo T AR5
ALL PRICES ARE IN RMB AND SUBJECT TO 10% SERVICE CHARGE
A ks AN R &S FIT AN 10960855 2%




+ SALAD i «

[.obster Salad
Fennel, Carrot, Cherry Tomato, Grapefruit, Rocket

ARMERL, EER, SHE N, 2R, T, 2R
Whole #&H 528

Da Ivo Mixed Salad 168
Da Ivo IR &thr

Classical Rocket Salad with Fresh Cherry Tomatoes 168
Balsamic Dressing

ZRHUZ R R BCHT SRR B AN TR G R T

<+ APPETIZER FF B ¥ ¢

S. Alaskan King Crab Tartar 238
Mexican Avocado, Sturgeon Caviar, Fresh Mango, Lemon Sorbet

Blf N RN PESE, SEVH B TIRIR, SR EFFEE, FTEErt R, AUk

S. Foie Gras Combination 328
Foie Gras Terrine, Foie Gras Mousse, Pan-fried Foie Gras

FERT =Pz JEIT IR, JEAT =T, & RS AT

Pan-fried Hokkaido Scallops, Sicilian-flavored Sauce, Sturgeon Caviar 218
ERALHER UL, PPY Xk T, 69615

Sous-vide Veal Tenderloin with Tuna Mousse and Rocket Salad 218

IR AN A/ N PAIBC A BT ANIRE VR Z RS

Roasted Beef Bone Marrow, Onion Bread, Irish White Snail, Rosemary 238
BB, AN, B/REAE, HiEE

Traditional Burrata Cheese 218
Confit Tomato, Tomato Sauce, Fresh Basil, Extra Virgin Olive Oil

G RIEE Z &, R A, BAOTT, Frit2 8, R vl i

Ricotta Cheese with Bread, L ow-temperature Berries Jam 218
AiBZ LiEmEE, RERE

“S.” Represents Da Ivo’s Signature Dishes | “S.” yda Vo T AR5
ALL PRICES ARE IN RMB AND SUBJECT TO 10% SERVICE CHARGE
A ks AN R &S FIT AN 10960855 2%




+ SOUP # +
S. Organic Pumpkin Soup 128

Roasted Almonds, Milk Foam
B E MBS ES A, R

Mixed Wild Mushroom Soup 158
Fresh Black Truffle, Mini Mushrooms

RO ELEK, B BANER, IR/ N

Italian Minestrone Soup 128
BEXREHXD
Sicilian-flavored Mixed Seafood Soup 198
PE P XURTE & 7

S. 6-Hour Slow Simmered Chicken Consommé with Scampi Ravioli, 158

Black Truffle Paste
6/ NI AN AITE 17 B B NN 7, BN 5

“S.” Represents Da Ivo’s Signature Dishes | “S.” Jyda Vo T AR5
ALL PRICES ARE IN RMB AND SUBJECT TO 10% SERVICE CHARGE
A ks AN R &S FIT AN 10960855 2%
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PASTA E i/ RISOTTO &tk +

Linguine with Boston Lobster
Fresh Cherry Tomatoes, Extra Virgin Olive Oil

B WO TR T, Hr R, R

. Traditional Spaghetti with Clam

Chili, Cherry Tomato, Garlic, Extra Virgin Olive Oil

e vseanELilid]
SRR, MEPREAN, KGR, RRRARI VR T

. Spaghetti with Wagyu Beef Bolognaise

Fresh Cherry Tomatoes, Parmesan Cheese

FOA-S RO, ek, tHS &=t

Traditional Penne with Sausage, Parmesan Cheese
Fresh Cherry Tomatoes

EAEWRVEE, HDARZ L, e

Squid Ink (Pasta or Risotto), Squid, Red Clam
Black Tiger Shrimp

S EEEUR), /M, L0010, BRI

Fettuccine with Seasonal Vegetables, Fresh Cherry Tomato Sauce

REAMTE S BRI L, ettt At

Roman Risotto with Langoustine

LB AT EAMRTR

- Milanese Saffron Risotto, Black Tiger Prawn, Fresh Asparagus

ERCR =LA R, BRE R pRAT, Hriet =

“S.” Represents Da Ivo’s Signature Dishes | “S.” Jyda VO[T AR5
ALL PRICES ARE IN RMB AND SUBJECT TO 10% SERVICE CHARGE
A kg AN R &S FIT AN 1096855 2%

A

A

358

218

238

218

238

218

238

218




-+

S.

MAIN F3¢ «

Da Ivo Baked Halibut Wrapped in Sea Salt and Chocolate 800g
(Approx. 25 Mins Preparation, Only 6 Portions Provided Per Day)

Da Ivo & AT o 1 #hkE tL H 1 (800g, MEEZI25704h, B HIRRE /)

. Pan-fried French Cod Fish, Seasonal Vegetables, Caviar

B RAE RIRES &, 950, 15

Low-temperature Cooked Boston Lobster
with Lobster Sauce Cooked for 4 Hours, Morel, Sturgeon Caviar

IR S VR WA, 184/ NIRRT, 63 e

Grilled Assorted Seafood Platter

Hokkaido Scallops, French Cod Fish, New Zealand Langoustine
New Zealand Mussel, Argentina Red Prawn

P\ IR &P

ALIIE R UL, TR E RS A Frvh =20, o= 1 D, AR LR

. Grilled Marinated Crispy Spring Chicken

Baked Potatoes, Cherry Tomatoes, Salad, BBQ Sauce
JE HEHING 2 B0S, 18 -, Rk, (ahy , BBO®

- Australian M9 Wagyu Sirloin

Port Wine Sauce, Seasonal Vegetables

TRPNATA-MOPE A, AT LLTE T, I S BE R

Australian M6 Wagyu Tenderloin
Pan-fried Foie Gras, Black Truffle Sauce

TR M o4 B AL 7 AT R SRAA TR

Grilled Australian M5 Bone-in Ribeye 1000g
(Need 25 Minutes Preparation)

BB TRPNM S & ARR1000570 (FR22255 BifE 5 I [A])

36-Hour Sous Vide Style Australian Wagyu Short Rib
Grilled Matsutake, Asparagus, Seasonal Vegetables, Black Truffle Sauce

36/ RIR AR RN A BIHE, Y URE, 7573, I 5, BRInEaTt

“S.” Represents Da Ivo’s Signature Dishes | “S.” Jyda IVO&T AR5
ALL PRICES ARE IN RMB AND SUBJECT TO 10% SERVICE CHARGE
A kg AN R &S FIT AN 1096855 2%

A

A

598

368

558

1388

398

598

528

1500

888




N

DESSERT # & +

. Classic Tiramisu

Lady Fingers, Mascarpone Cream

TR, FHEYT, SRS

Gelato
VUK

. Chef’s Special Truffle Ice Cream, Hazelnut Jam, Fresh Truffle

Rl E AR ER VLI, 1 788 B e SR AN ER

Creamy Chantilly White Chocolate with Low-temperature Berries Jam

E LAY E Y5 v BRI AR

- 72% Valrhona Dark Chocolate Fondant, Vanilla Ice Cream

T2% R RN RIS v S B REBC A B UKL

Magic Mirror (A Selection of Da Ivo’s Special Desserts)

B JEHTEE S (Da Ivo & flkE %)

Mixed Seasonal Fruits Platter
7K R PEEE

Small /My

Big X

“S.” Represents Da Ivo’s Signature Dishes | “S.” yda VO[T AR5
ALL PRICES ARE IN RMB AND SUBJECT TO 10% SERVICE CHARGE
A kg AN R &S FIT AN 1096855 2%

A

A

118

68

168

108

128

368

128
168




