


Da Ivo is a One-Diamond Restaurant included

in the 2020 Black Pearl Restaurant Guide

that is perfect for anniversaries.

�xploring �restigious �estaurants

�xclusively �elected �elicacies for �hinese �aste �uds

�he �lack �earl �estaurant �uide �dopts �hree �lobal �riteria:

�astery of �ooking �echniques

�uality of �estaurants

�nheritance and �nnovation

�ogether with �ourmets, �ooking �asters and �ulinary �ulture �nfluencers,

�e �elect �xcellent �estaurants to �atisfy �hinese �astes.

Da Ivo餐厅为《2020 黑珍珠餐厅指南》一钻餐厅

精选中国味蕾，探寻美味餐厅

黑珍珠餐厅指南以烹饪水平、餐厅水准和传承创新三大标准

联合美食家、烹饪专家和美食文化传播者

为您挑选出符合中国人口味的优秀餐厅



��� ���� �er �erson

��� ������ ��� �� ��� ��� ������� �
 ��% ������� ������ 

所有价格以人民币结算并附加��%服务费
 

“The Black Pearl” Recommended Set Menu 黑珍珠特别推荐套餐

套餐����元每位

“�he �lack �earl” �muse �ouche
黑珍珠餐前小食

AMUSE BOUCHE 餐前小食

SOUP 汤

COLD STARTER 冷前菜
�laskan 
ing �rab �artar

�exican �vocado, �turgeon �aviar, 	resh �ango, �emon �orbet
阿拉斯加帝王蟹肉塔塔，墨西哥牛油果，鲟鱼籽酱，新鲜芒果，柠檬冰霜

�liced �tlantic 
ctopus, �ixed �alad, �emon 
live 
il, �turgeon �aviar
大西洋章鱼薄片，混合小色拉，柠檬橄榄油，鲟鱼子酱

PASTA 意面/ RISOTTO 烩饭


� 或 

HOT STARTER 热前菜

MAIN COURSE 主菜

�an-fried �okkaido �callops, �icilian-flavored �auce, �turgeon �aviar
香煎北海道扇贝，西西里风味酱汁，鲟鱼子酱


� 或 
�ixed �eafood �isotto, �campi, �ed �lam, �lack �iger �rawn, �quid

混合海鲜饭，鳌虾，红心蛤蜊，黑虎虾，小鱿鱼

6-hour �low �immered �hicken �onsomm� with 	resh �atsutake, �lack �ruffle �aste
�小时慢炖鸡肉清汤配新鲜松茸，黑松露酱

DESSERT 甜品
“�he �lack �earl” �essert

黑珍珠甜品

�inguine with �oston �obster, 	resh �herry �omatoes, �xtra �irgin 
live 
il
波士顿龙虾意式扁面，新鲜樱桃番茄，特级橄榄油

LEMON SORBET 柠檬冰霜


� 或 
�ustralian �9 �agyu �irloin，�ort �ine �auce, �easonal �egetables

澳洲和牛M�西冷牛排，波特红酒汁，时令鲜蔬


� 或 
�lassic �talian 	ruit �up

经典意式特调水果杯

�an-fried 	rench �od 	ish, �easonal �egetables, �aviar 
香煎法国黑银鳕鱼，时令蔬菜，鱼子酱
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�low-cooked �tlantic 
ctopus, �ixed �alad
低温慢煮章鱼，混合有机蔬菜

AMUSE BOUCHE 餐前小食

STARTER 前菜

SOUP 汤

�ixed �ild �ushroom �oup, 	resh �lack �ruffle, �ini �ushrooms


� 或 

混合菌菇浓汤，新鲜黑松露，迷你小蘑菇

�icilian-flavored �ixed �eafood �oup  
西西里风味混合海鲜汤

PASTA 意面/ RISOTTO 烩饭

MAIN COURSE 主菜

DESSERT 甜品

Chef’s Tasting Menu 主厨精选套餐

套餐����元每位

�andmade 	ettuccine with �ew �ealand �angoustine 


� 或 

手工卷面配新西兰鳌虾

�quid �nk �isotto with �callop, �lack �iger �rawn, �alamari
墨鱼汁海鲜烩饭配扇贝，黑虎虾，鱿鱼

�rilled �alf �oston �obster, �easonal �egetables


� 或 

烤半只波士顿龙虾，时令鲜蔬

�ustralian �7 �agyu �irloin, �ort �ine �auce, �easonal �egetables 
澳洲和牛M�西冷牛排，波特红酒汁，时令鲜蔬

�hef’s �pecial �ruffle �ce �ream with �azelnut �am, 	resh �ruffle


� 或 

特别制作黑松露冰淇淋，榛子酱，新鲜黑松露 

�lassic �iramisu, �ady 	ingers, �ascarpone �ream
提拉米苏，手指饼干，马斯卡彭奶油
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�ixed 
rganic �egetables, 	resh �vocado, �herry �omato
混合有机农场蔬菜，新鲜牛油果，樱桃番茄

AMUSE BOUCHE 餐前小食

STARTER 前菜

SOUP 汤

�talian �inestrone �oup
意式混合蔬菜汤

PASTA 意面/ RISOTTO 烩饭

MAIN COURSE 主菜

DESSERT 甜品

 Vegetarian Set Menu 素食套餐

套餐���元每位

	ettuccine with �easonal �egetables, 	resh �herry �omato �auce


� 或 

意大利混合蔬菜宽面，新鲜樱桃番茄汁

�isotto with �ixed �ild �ushrooms, 	resh �lack �ruffle
意式蘑菇烩饭，新鲜黑松露

�rilled �easonal �egetables , �oncentrated �inaigrette
扒新鲜时令蔬菜，浓缩黑醋汁

�reamy �hantilly �hite �hocolate with �ow-temperature �erries �am
香缇利奶油白巧克力配低温莓果
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“�.” �epresents �a �vo’s �ignature �ishes | “�.” 为da lvo餐厅招牌菜品

 

	rench �illardeau �o.� ��� / �iece 

��� 

��� 

��� 

��� 

法国吉拉多�号生蚝

Fresh Oyster 新鲜生蚝

Seafood Platter Selection 精选海鲜拼盘

�ew �ealand �angoustine, �rish �hite �ea �nail, 	rench �illardeau �o. �, 
�apanese �maebi, �turgeon �aviar（�aw 	ood）
新西兰鳌虾, 爱尔兰白海螺, 法国吉拉多�号生蚝, 
日本甜虾, 鲟鱼子酱（生鲜）

�ourmet �heese �latter 
精选芝士拼盘

Cold Cuts & Cheese Selection 精选冷切肉&芝士

�. �panish �berian �oselito �am with �ocket, �elon (��g) 
西班牙伊比利亚小何赛火腿,芝麻菜,蜜瓜 (��克)

�ixed �old �uts �latter 
�oselito �am, �oppa, �arma �am, �alami, �ortadella 

混合冷切肉拼盘, 小何赛火腿, 风干猪颈肉,帕尔马火腿,
意大利萨拉米,莫塔台拉香肠
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���

���

�obster �alad
	ennel, �arrot, �herry �omato, �rapefruit, �ocket

���
龙虾色拉，茴香根，胡萝卜，圣女果，西柚，芝麻菜
Whole 整只

�a �vo �ixed �alad

Da Ivo 混合色拉

Salad 色拉

�lassical �ocket �alad with 	resh �herry �omatoes
�alsamic �ressing

经典芝麻菜色拉配新鲜樱桃番茄和浓缩黑醋汁

���

���

���

Appetizer 开胃菜

�. �laskan 
ing �rab �artar 
�exican �vocado, �turgeon �aviar, 	resh �ango, �emon �orbet 

阿拉斯加帝王蟹肉塔塔，墨西哥牛油果，鲟鱼籽酱，新鲜芒果，柠檬冰霜

�. 	oie �ras �ombination 
	oie �ras �errine, 	oie �ras �ousse, �an-fried 	oie �ras

鹅肝三吃,鹅肝冻, 鹅肝慕斯, 香煎鹅肝

�an-fried �okkaido �callops, �icilian-flavored �auce, �turgeon �aviar
香煎北海道扇贝，西西里风味酱汁，鲟鱼子酱

���

���

�ous-vide �eal �enderloin with �una �ousse and �ocket �alad 

低温和牛小牛肉配金枪鱼慕斯和迷你芝麻菜

�oasted �eef �one �arrow, 
nion �read, �rish �hite �nail, �osemary

香烤牛骨髓，香葱面包，爱尔兰白螺，迷迭香

���

���

�raditional �urrata �heese
�onfit �omato, �omato �auce, 	resh �asil, �xtra �irgin 
live 
il
传统布拉塔芝士，油浸番茄，番茄汁，新鲜罗勒，特级初榨橄榄油

�icotta �heese with �read, �ow-temperature �erries �am

乳清芝士配黄油面包，低温莓果酱
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rganic �umpkin �oup 
�oasted �lmonds, �ilk 	oam 

��� 

���

���

���

���

招牌南瓜配香烤杏仁片, 牛奶泡沫

Soup 汤

�ixed �ild �ushroom �oup 
	resh �lack �ruffle, �ini �ushrooms 
混合菌菇浓汤，新鲜黑松露，迷你小蘑菇

�. 

�. 

�talian �inestrone �oup 
意式混合蔬菜汤

�icilian-flavored �ixed �eafood �oup
西西里风味混合海鲜汤

6-�our �low �immered �hicken �onsomm� with �campi �avioli, 
�lack �ruffle �aste
�小时慢炖鸡肉清汤配意式鳌虾饺子，黑松露酱
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PASTA 意面/ RISOTTO 烩饭

�inguine with �oston �obster
	resh �herry �omatoes, �xtra �irgin 
live 
il

���

波士顿龙虾意式扁面, 新鲜樱桃番茄, 特级橄榄油

�. 

���

���

���

���

���

���

���

�. �raditional �paghetti with �lam
�hili, �herry �omato, �arlic, �xtra �irgin 
live 
il
传统意式蛤蜊面
辣椒，樱桃番茄，大蒜，特级初榨橄榄油

�. �paghetti with �agyu �eef �olognaise
	resh �herry �omatoes, �armesan �heese
和牛酱意大利面, 新鲜樱桃番茄, 帕马森芝士

�raditional �enne with �ausage, �armesan �heese
	resh �herry �omatoes
意式香肠斜管面，帕马森芝士，新鲜樱桃番茄

�quid �nk (�asta or �isotto), �quid, �ed �lam
�lack �iger �hrimp
墨鱼汁（意面或烩饭），小鱿鱼，红心蛤蜊，黑虎虾仁

	ettuccine with �easonal �egetables, 	resh �herry �omato �auce
意大利混合蔬菜宽面，新鲜樱桃番茄汁

�. 

�oman �isotto with �angoustine
经典意大利罗马鳌虾烩饭

�ilanese �affron �isotto, �lack �iger �rawn, 	resh �sparagus
意式米兰藏红花烩饭，越南黑虎虾，新鲜芦笋
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�rilled �ssorted �eafood �latter
�okkaido �callops, 	rench �od 	ish, �ew �ealand �angoustine
�ew �ealand �ussel, �rgentina �ed �rawn

�a �vo �aked �alibut �rapped in �ea �alt and �hocolate ���g
(�pprox. �� �ins �reparation, 
nly � �ortions �rovided �er �ay) 

���

���

���

����

���

���

���

����

Da Ivo主厨招牌巧克力盐烤比目鱼 (���g, 准备约��分钟, 每日限量六份) 

Main 主菜

�an-fried 	rench �od 	ish, �easonal �egetables, �aviar
香煎法国黑银鳕鱼，时令蔬菜，鱼子酱

�. 

�. 

�. 

�ow-temperature �ooked �oston �obster 
with �obster �auce �ooked for � �ours, �orel, �turgeon �aviar 
低温烹饪波士顿龙虾，慢煮�小时龙虾汁, 羊肚菌, 鲟鱼籽酱

扒烤混合海鲜拼盘
北海道扇贝，法国黑鳕鱼，新西兰鳌虾，新西兰青口贝，阿根廷红虾

�rilled �arinated �rispy �pring �hicken
�aked �otatoes, �herry �omatoes, �alad, ��� �auce
烤腌制脆皮春鸡，烤土豆，樱桃番茄，色拉 ，BBQ酱

�. �ustralian �� �agyu �irloin 
�ort �ine �auce, �easonal �egetables 
澳洲和牛M�西冷牛排,波特红酒汁,时令鲜蔬

�ustralian �6 �agyu �enderloin
�an-fried 	oie �ras, �lack �ruffle �auce 
澳洲和牛M�牛里脊配香煎鹅肝及黑松露汁

�rilled �ustralian �5 �one-in �ibeye 1000g
(�eed �� �inutes �reparation) 
香烤澳洲M�级带骨肉眼����克 (需要��分钟准备时间) 

�����-�our �ous �ide �tyle �ustralian �agyu �hort �ib 
�rilled �atsutake, �sparagus, �easonal �egetables, �lack �ruffle �auce 
��小时低温慢煮澳洲牛肋排，扒松茸，芦笋，时令蔬菜，黑松露汁
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时令水果拼盘
Small 小份
Big 大份

�lassic �iramisu 
�ady 	ingers, �ascarpone �ream 

���

��

���

���

���

���

���
���

提拉米苏,手指饼干,马斯卡彭奶油

Dessert 甜品

�elato
意式冰淇淋

�. 

�. �hef’s �pecial �ruffle �ce �ream, �azelnut �am, 	resh �ruffle 
特别制作黑松露冰淇淋,榛子酱,新鲜黑松露

�. ��% �alrhona �ark �hocolate 	ondant, �anilla �ce �ream
��%法芙纳黑巧克力熔岩蛋糕配香草冰淇淋

�agic �irror (� �election of �a �vo’s �pecial �esserts) 
威尼斯魔镜(Da Ivo 甜品精选)

�ixed �easonal 	ruits �latter 

�reamy �hantilly �hite �hocolate with �ow-temperature �erries �am
香缇利奶油白巧克力配低温莓果


