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WEEREND FEAST

i UA R4

RMB 288 FOR 3 COURSES 3 i&:\ &% A\ KM 288
APPETIZER JT & =2

CREMA DI CECI &CO.

Chickpeas Cream, Yogurt, Eggplants Cream
[EWE T e, TRy, AT

CALAMARIALLA ROMANA
Deep Fried Squid, Paprika Mayo
YESR M FEE B B

POLPETTE AL POMODORO

Tomatoes Meatballs
AL

uava In CAMICIA & SALMONE

Egg Royal, Smoked Salmon, Muffin
Ve, =30,

INSALATA DI AVOCADO & SALMONE

Salmon & Avocado Salad
= A R R

MAIN 33

PANE DOLCE & COCKTAIL DI GAMBERI

Sweet Bun, Prawns Salad, Cocktail Sauce
KEF =036, MR

POLLO BUN

Chicken Burger Bun
T A6 30 PR L A

PACCHERI ALL AMATRICIANA

Guanciale, Tomatoes
B AR hn = R RH A T

UOVA AL PURGATORIO
Egg, Spicy Tomatoes Sauce, Guanciale
EABIRMEE, R

TORTELLI PANNA ESALMONE

Tortelloni Dumpling, Ricotta & Smoked Salmon,

Cream Fresh, Dill, Salmon Roe
E ) FLE T & JHEE =0T,
BB U, = SCHFF

DESSERT it i

TIRAMISU

Mascarpone, Ladyfinger Biscuit
AR ALK IR

PANNACOTTA AL COCCO

Coconut Pannacotta
A E YR

PANCAKE BANANA & NUTELLA
Homemade Pancake, Chocolate Sauce
FTREMYE, Iy

WAFFLE PANNA & FRAGOLE

Waffle, Fresh Whipped Cream, Starwberries
WREARIGE, RO, A

DRINKS FREE FLOW X & 870k

CHOICE OF FREE FLOW 188 RMB / PERSON ##1%& /K 177K 188 JrAEfr
Aperol Spritz B R% #&
Cita Draft 4=
Prosecco Tallero" it Je 5 %' % v <Ly
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Salmoriglio, Red Wine & Beef Reduction

(EACH PORTION WILLBE1.2KG) (AA3%E 1.2 A7) M AFIIHK A M 7 T B4+

APPETIZER T ¢

INSALATA DI POLLO / Roman Lettuce, Anchovy, Garlic 148
SR XY A €5 4

INSALATA DI GRANCHIO, FINOCCHI E ARANCE / Crab Salad, Fennel, Orange 168
BV R, WA, A

MIX SALAD (V) / Mixed salad with Cherry Tomatoes 128
TRV AR e A

BURRATA / Burrata Cheese, Cherry Tomatoes, Basil Olive Oil 168
BRRKAZAL, HEN, B

MANZO E TARTUFO / Beef Carpaccio, Pickled Mushroom, Truffle Mayo 168
AP, R, MARRET

MAIN COURSE ¢

LINGUNE ALL ARAGOSTA / Boston Lobster Linguine 358
My ]

RISOTTO E CAPRESE / Basil Risotto, Spicy Salami, Buffalo Mozzarellq, 168
Burnt Lemon Powder, Tomato Sauce

EZE ) s TR L7 N v NS DN e s Y R ) PO

TAGLIATELLE FRASCA RAGU' / Mayura Wagyu Beef, Pork Shoulder, 0ssobuco 248
F LR KRR

SALMONE / Pan Fried Salmon, Braised Fennels, Porcini & Pink Peppercorn 288
o0, AR, AR & R A T

TAGLIATA DI MANZO RUCOLA & GRANA / Infinity Wagyu M3, 288
Arugula & Parmigiano Cream, Roasted Potato, Red Wine Beef Jus

RN LA MO SR IEHE , ZRCEWID R, BT, AT

TO SHARE 4%

RISOTTO ALLA MARINARA / Squid, Prawns, Mussels, Clams 388
S Wt e

VEAL MILANESE / New Zealand Veal, Cherry Tomato, Arugula 388
K22 ENRHE, BRI, Z RS

T-BONE /Chargrilled Wagyu Ranger Valley M7 T-Bone, Confit Garlic, Grain Mustard, 1688/HG
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DESSERT it

TIRAMISU &%
Mascarpone, Ladyfinger Biscuit
PKTR, ST RN, TR

HANDCRAFTED GELATO AND SORBET
Pick 3 flavours:

Chocolate, Vanillq, Pistachio,
Lemon, Strawberry, Mango

Igﬁﬁh):ﬁﬁi }ﬁb%% Fﬂ%’:ﬁﬁi %5%
LIMONE E BASILICO

Lemon Mousse, Basil Gel, White Chocolate
B AT e W ERR

MELE E WHISKY

Apple Compote, Vanilla Cream, Whisky Ice Cream, Puff Pastry
SERRE, FEYYN, LSOk, R

CAFFE / COFFEE / nhnE

Espresso 7= Ik 4H 55

Double Espresso ¥ i 20k i 60

Macchiato = ILAF 2 60
Americano 3&ZMNHE 60
Cappuccino RATAT I 60
Café Latte =4k 60
Mocha 60

Classic Hot Chocolate & #3475 70 )y
60

Caffé Affogato i ZEfEZE 68

OO OO OO OO

88

88

98

88

THE/TER / %%

Blue Tea
LR
Dark Tea

LES
N N

Black Tea
a5

Black Tea
LERIIEARS

Tisane

T

PERPERSON %34z

Floral Anxi Tieguanyin 68
HEYNE

1990's Royal Cooked Puerh

68
1990 5 3 H
English Breakfast 68
PSS
Earl Grey 68
SRS
Peppermint 68
T %
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