Jinovation /Vienw

An ezg/zf —Course jouUrney Ce/eéraf/ng the best of seasonal /nﬁrea//enis and
ref/ecf/ng Chelf"s ca//nary p/n/oSophy

JVERI SRR ER IR, e BN RERE
Tonno ﬁ*@ﬁl

bluefin tuna carpaccio, basil “tigella”,
superior Oscietra caviar, citrus sour cream "foam

Eﬁ?éh’iﬁa AW RIS BRI, KU . AEER IR

MV Krug Grande Cuvée “1700me Edition” Brut, Pinot Nozr & Blends, Champagne

R
Ricciola 73
charred dry aged shimajii, burned orange, fennel extraction and fennel pollens
BRI AT IR, 1A T AR
2021 San Marzano “Edda™, Chardonnay & Blends, Pugha
ok
Anguilla #8ff
stuffed smoked eel, fermented yunnan mushroom, “carpione” vegetables and sour butter sauce
MR T8 0 B0 < P A REH SR S BRIR BT
2019 Pernin & Fils “Méridion” Chdteauneuf du Pape, Clairette & Blends, Rhone Valley

kKK

Linguine Ji [
artisanal “Senatore Cappelli” pasta, sweet oysters and pinenuts sauce, trout caviar, taiwanese bottarga, pear
B T ECAREAL I, SR, RIS, R
2015 W, E. Frank “Niersteiner Orbel” Gross Lage, Riesling, Rheinhessen
L
Ravioli /&
homemade pasta filled with new zealand scampi, fresh sea urchin, eggplant consommé, scampi foam
[ R R B PG 2 R AT RE AL i 18 . R
2010 Cantina Terlano “Nova Domus” Riserva, Pinot Bianco & Blends, Trentino Alto Adige

kKK

Astice Jp I
gently steamed boston lobster, savoy cabbage extraction, star anise lobster sauce
P @ I N Y= 7 SR N ROy A R
2009 Ca’ del Bosco “Maurizio Lanella™ Sebino, Cabernet & Blends, Lombardy

Kk

Manzo 4Py

charred uruguay M9 tenderloin, 25 years balsamic veal jus,
organic yunnan pumpkin variation

WA b SE MO B FL254E R BN R, =B A LR R
2007 La Spinetta “Starderi” Barbaresco, Nebbiolo, Piedmont

Kk

Agrumi i

blood orange and ginger gelato, verbena ganache, lemon leaves foam, lime meringue

SEWR IR DK IR EC Sy BT R H AT, ATRRIHIRIR . BT ERR

Mewe Rub 2280 sx5rm5 2280
IWere Luiring Rub 1880 isapnnn 1850

The Menu is meant for the entire table
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Wiite Taffle Meaa

Celebrate the romance of twhite truffle season
—H—SMBEmEESERE, DB WRAHE A BRI 2565557

Capasanta J3 1
pan seared scallop, hazelnut stew, bagna cauda foam, fresh white truffle
TR NS5, BRI, B aiass
2009 Guulio Ferrari “Riserva del Fondatore” Trento Brut, Chardonnay, Trentino Alto Adige

Fkk

Uovo
marinated egg yolk confit, jerusalem artichoke,
cordyceps mushroom, fresh white truffle
HEARA YIS E R 2, MEAE, B Aa e
MV Krug Grande Cuvée “170eme Edition™ Brut, Pinot Nowr & Blends, Champagne

kkk

Tagliolini 4JHj
homemade fresh egg pasta, alps butter and parmigiano, fresh white truffle
B H AR RO SR AR L, BT AL ER
2010 Cantina Terlano “Nova Domus™ Riserva, Pinot Bianco & Blends, Trentino Alto Adige

kkk

Vitello 4+ A

new zealand milk fed veal tenderloin, hickory nut praliné,
smoked potatoes, savoy cabbage and milk sauce, fresh white truffle

N RS WELE, P HE. e
2004 Lungarotti “Rubesco™ Torgiano Rosso Riserva, Sangiovese, Umbria

Fek K

Monte Bianco ZZ4i

french chestnut, mascarpone cream, almond sponge,
persimmon gel, berries compote, fresh white truffle

SRS UKk, SRUE, ST REe Y, M. R, BEEEAER
2015 Marchest Antinort Vin Santo del Chianti Classico, Trebbiano & Malvasia, Tuscany

Menw Rub 3480 sxstrns S4S0
I ive Luiring Rub 2080 wiszirzs 2050

The Menu is meant for the entire table
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Starter

Culatello 24/~ H EH| JER 22 % kiR

Massimo Spigaroli golden label selection 24 months aged italian ham

NLBigg+ =18l (15Z7) J3im 1200
Remy Martin Louis XIII experience (15ml) for additional 1200

Tonno A XU i 6 S A6 15 55 Ok 16 145

bluefin tuna tartare, original Oscietra caviar, citrus flavor

Caviale k1 1%
Perseus No.2, Superior Oscietra 30g

NL GG+ =T 845 (15271) 5 1200
Remy Martin Louis XIII experience (15ml) for additional 1200

[ustn

Ravioli H i BB WS E B Y. G2 it
handcrafted fresh pasta filled with organic pheasant,
macadamia nuts cream, “cacciatora’ sauce

Cavatelli F i &30 B i eARAIEE, T, KNTEiemods

handcrafted fresh pasta, tuna tartare, sun dried tomatoes, cured tuna heart

Pappardelle [ i35t RAF AR 22
homemade fresh egg pasta with boston lobster,
lobster sauce, tomato variation

Tagliolini [ il &40 I BT 2 S s AR 2 £, Bl FiAss

homemade fresh egg pasta, alps butter and parmigiano, fresh white truffle

Risotto = AUS LTS &2+, i s e

“Vialone nano Riserva”, aromatic cheese, fresh white truffle

all prices are subjected to 10% service charge

P A Hirks TS 10 % i 55 3
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388

458

788

888



Main Course

Agnello i+ ifg XUBRHT P4 2= 3 BLA BC IS VE BLF.O R
pan roasted new zealand “Te Mana” lamb saddle variation,
sicilian pistachio, mediterranean flavor

Astice 15200 DWURIFRCH B, HidF JBAFT
gently steamed boston lobster,
savoy cabbage extraction, star anise lobster sauce

Costata it HH LA FEM7 A IRECFPIT . IR

charred australian Wagyu M7 cube roll, natural jus, seasonal vegetables

Clleese

1000g
Formaggio 4 U R R 2 1 L 28 s p)

selected four kinds of italian gourmet cheese, classic garnish

Dessert

Chicco & Je WifL Se i i

traditional venetian dessert

Gelato WA EFUKILIKECHT T 75 5 T HANVE, APt Sks . A 1 i
pine needle gelato with yuzu and white chocolate ganache,
olive oil sponge, apricot gel

Soufflé FriETT 0 R IR I BUA UKL
limoncello & pistachio soufflé, almond gelato

Monte Bianco

SRS TOKUEEME, e, S RMAEDsh, Wi, &t B aiass

french chestnut, mascarpone cream, almond sponge,
persimmon gel, berries compote, fresh white truffle

all prices are subjected to 10% service charge

PR Ak T 10 % iR 552

498

788

1638
2788

258

198

228

258

388



