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Casual Ualicn dai.lting

IL BUON CIBO E IL FONDAMENTO DELLAVERA FELICITA

GO0D FOOD IS THE FOUNDATION OF TRUE HAFPFINESS
EERFEGIE,

MANGIARE E UN PIACERE: GODITELO!
TO EAT IS A PLEASURE: ENJOY IT |
ReLEiE AR EER]

NIENTE UMNISCE LE PERSONE COME IL BUON CIBD. W &
NOTHING BRINGS PEOPLE TOGETHER LIKE GOOD FOOD T N ) L Iy
EHETT Al EREESILATISRRE 2T,




SEAFOOD APPETIZER
SEBESLATIR

POLPO ALLA GRIGLIA 128 RMB

Char—Grilled Octopus tentacie served on stir—fry artichokes and olives
TS W R EERET | AR

TARTARE DI SALMONE E AGRUMI 88 RMB
Salmon tartare with avocado and cltrus dressing served on orange car—

pacclo

EXEmHEnSwmS, B4, WS

FRITTO MISTO 138 RMB
Golden fried mix of selected seafood served with mayo sauce
WIS WA AR SR B

TATAK] DI TONNOD

Sesame crusted seared tuna served on roasted eggplant sauce and S0 RMB
pepper chips

IE ARSI R RIS TE | R

SGOMBRO IN AGRETTO 98 RMB

Marinated biue mackerel, Greak olives Tapenade, red onlon chutnay
mEEY E S B AR, S ELRTEE




MEAT APPETIZER
9 SR H

BRUSCHETTA DI MELANZANA E BUFALA &0 RMB
Crispy eggplant (2 pcs), topped with cherry tormatoes, speck and buffalo

mozzarella

RISk i, B FE, RFEMEHF 4+ (245)

VITELLO TONNATO 105 RMB
Thinly sliced sous vide roastad veal, servad with tuna—mayo sauce, baby

capers and driaed tomatoes

EHAE,SFESFREeSEERTE, ATES, SR LS

CARPACCIO DI CAVALLDO 125 RMB
Prime Horse tenderioln carpaccio tossed with truffle pasbs, lemon olive

ofl, rocket and parmesan shaves

seE s DomE e, B REsE, RS MIaEts

BURRATA & CAPONATA 88 RMB
Creamy Apulian Burrata, paired with zucchini ‘Caponata’ and pista—

chios—basll Pasto sauce

T A AL A YL, TS RSFEYE

TARTARE DI MANZO 125 RMB
Wagyu beef tartare, DiJon mustard vinalgrettsa dressing, topped with egg

and bread chips (100g)

FoS e ISR ERISRES, SE, REeX (100%)
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CHARCUTERIE CHEESE & CUTS
2 oM

IL. GEPPO

Slicad 18 month Parma Ham board, topped with Apulion burrata, served
with rosemary pizzd =bread

18-~ B B AFMARIME, B R A s e S 3R T

| FORMAGGE]
4 Kind chesse selection palred with honey and nuts, served with warm

pizza—bread
MR FE A AR SHiFRG

COPPA & FRITTELLE
Cured pork collar ham board, served with rosemary puffs and honey
g R ) S5 e 2Ly i B O e R

CINQUANTA

50 cm wooden board of prime cured cold cut & cheease selection, served
with warm plzzo—bread ( 4 Persons)

He oy, E SRR ARG (AT

IL METRO

1 Meter wooden board of Prime cured cold cuts & cheesa salection,
served with warm rosemary plzza—bread (6—8 parsons)
—HEStrE, s kEmet (6-0AL)

158 RMB

155 RMB

138 RMB

395 RMB

780 RMB




SALAD &3t

INSALATA GRECA B85 RMB
GCombination of tomatoes, cucumbers, frash beall peppars, arugula, fraesh
cheass, Kalamata olivas, red onlon, Greek yogurt sauce
H PR eSS, B4, B, EHE, iR, SLRE, F8EE a4,
e B AT
85 RMB
INSALATA VERDE DI GAMEBERI
Creamy—lettucsa, baby spinach, staamead black tiger prawns, sweaet corn,
drassed with pineapple—sweet chilll sauce
AT R dnsE R JEFR, BEAT, SHESREEEEHFEE

INSALATA DI POLLO E SESAMO 85 RMB
Roman lettuce, toasted sesame, bolled eggs. sous vide chicken breast,

honey mustard dressing

IR MmEN FEEXR, ERFR, LFE, MG SESEIT-FE

SOUP &

MINESTRA DI ORTAGG] B85 RMB
Seasonal vegetables consomme”’ , chick peas, sweet corn and asparagus
FET ETERE., BEwWE, Zhs, ==

IMFEFPATA DI COZZE 88 RMB
GCanadian black musseils, crushad pepper, lemon, dry wine, fine herbs,

croutons (250g)

;Ao AH mEXRRol, HEsE, T8, FF., Taxr (200%)




PASTA, RISOTTO, RAVIOLI
BAFE, MARFIKRE, EARAFERT

GRANC AL NERO E CAPESANTE 110 RMB
Wheat “risotto” with scallops In biack Ink and  “agllo e olle” sauce
P-E S STt ]

CHITARRINE Al FRUTTI DI MARE 138 RMB
Hand made “spaghett alla chitarra”™ |, squid, mussails, clams, shrimps In

white wine Saucs, slightly spicy

FLSHEAfaETRGE woll, 58, 5F, SWIET, M

SPAGHETTI ALLE VONGOLE 110 RMB
Durum wheat spaghett] in a siightly spiced white wine— clams sauce
T E R T EAsE aiE, MER

TAGLIATELLE NERE AL PESGCE SPADA 110 RMB
Hand made durum wheat black tagliatslie in a yeliow tomato saucs,

slightly smoked sword flish, topped with pistachlos, lightly splcy
FLE#HEERTIEATEEER ETS., EREHE FARSE, B

CALAMARATA VONGOLE E BOTTARGA 138 RMB
Durum wheaat ltallan CGalamarata, with clams and zucchinl saucs, topped

with dried mullet roe

A E M TS E T A, TiEES

PAPPARDELLE Al 1’ ARAGOSTA 298 RMB
Hand made pappardelle dressed with spinny lobster ( 280gr) ,crab bisque

sauca and shrimps, slighty spicy
FIL W mEEdirA (2503 ) | &F1=, AAFH, ™




PASTA, RAVIOLI
AARFE, ARFIRT

ROSETTE SENSO
Baked green rolled Lasagna fllled with zucchinl and speck, served with

D.O.P. gorgorizola fondus
FLEAERREESRTL, EEEE, DOF EEEEE -5

MEZZE MANICHE Al. RAGOUT BIANCO

Durum Mezze Maniche , slow cooked Angus beef whibte ragout, pancetta
and grana Padano cheese (Milk Marinated)

FEARF F L TEERESRAESAE, SRR NS S AL

CHITARRINE ZUCCA E TARTUFO

Hand made “spaghett alla chitarra” creamed with roasted pumpkin
saucsa, walnuts and shaved fresh black truffie

FILE WA TEEELES, FEN, FTEsEEFeE

TORTELLI DI MELANZANA E SCAMORZA
Hand made grean ravioll flilled with roastaed eggplants, baby capears and
smoked scamorza cheess, served on yellow pepper Saucse

F LB f R RPN EFTEERT, R L eEE A O, SRt

STROZZAPRETI AL TARTUFDO E FUNGHI PORCINI

Hand made strozzapret], pork sausags, fresh porcini, truffie patse and
cream
FLEHNETRSAG, FESHFT, D S05E, MESae=t

PAPPARDELLE RUSTICHE

Hand made traditonal pappardells In slow cookead beef meatball tomato
saucs, parmesan cheass

FILTEHMEERENSEAT, S, mEEAaeX L

110 RMB

110 RMB

128 RMB

110 RMB

118 RMB

118 RMB



SEAFOOD MAIN COURSE
BRI R

FILETTO DI SALMONE 158 RMB
Pan seared saimon served with brocoolini and Turmeric pepper sauce
IEXBERAEZE, =THE

PESCE SPADA IN SALMORIGLIO 158 RMB
Slighly smoked grilled swordfish tossed with almonds honey salmor—iglio,

sarved on apple clder purple eggplants

ke o R el o B i T S o T i

SAUTEE DI PESCE 218 RMB
Traditional itatian fish sautee’ with prawns, shrimps, calamari, cod fish,

clams, musseis, scallops, tomato and crab sauce served with sourdough

bread (for 2 parsons)

AR AT, A=, B, B2 W, FOR, B, BRI

wit, sEma (2A)

GRIGLIATA MISTA DI PESCE 788 RMB
Premiurm char — grilled mix seafood platter: 350 gr. spinny lobster, 250 gr.

firesh squid, 250 gr. king prawns, 120 gr. mussals, 120 gr. cod fish, 120 gr.

swordfish, 2 pcs scallops

SESaRIsEeRsEs - 300 A, 200 sressnm | 2003 EREF, 120%E 5

an, 120xsS=, 12022, 2R




MEAT MAIN COURSE
PR

FLANK STEAIK
Flamed ME wagyu flank steak served with arugula pesto
S 8 Sl e e o <= e

FILETTO Al PORCINI

Char—grilied chilled M6 wagyu beef tenderioln served on fresh porcinl
dami-glace

SIS EEC A S S ST AT

POLLO ALLO SPIEDO
Roastad rosemary chicken, served with roastad baby potato
R o e =S e~ -

TAGLIATA DI CAVALLO

Horse Tenderioin tagliata on radicchio . balsamico and pecorino shaves

MBS ESmESFrEAETSE, DEXRAEAREAAE, MEAEEZT
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158 RMB

238 RMB

120 RMB

238 RMB




MEAT MAIN COURSE
S E -

SECRETO IBERICO 178 RMB
Flame—grilied Iberian black pork coliar steak, served with beetroot
IS TR E F) S RS A B A R A

SPIEDONE DI CARNE 498 RMB
Char— grilled mix meat skewer: flank steak(120g), horse tenderioin (100g)
Iberian pork collar{ 100g), chicken (250g), itallon sausage ( 200g) served
with vegetables ( for 2 persons)
SRS A S (1203) . EEEAS (1005%) | Froflm =i e
(1003) , g (230%) . RAHES (200%) 2N Exss (FEalm)

T—BONE 998 RMB
Char—griled 600 days of grain fed chiiled wagyu T—bone steak paired with

oyster mushrooms, Balsamico onlons, butber—sakt sweet com, served

with eggplant smultion and green pepper—vodka beef Jus (1kg, for2—3

persons )
msshEi RESEAAETESHEE, EmS5HEST, BmitdFRE, HERETTT.

FKAFIET (1A, 2-3A1F)




SIDE DISH B3R

MANGETOUT
Staeamed sword beans, flavored olive oll, roasted sesame
ITTESE

ZUCCA ARROSTO

Roastaed pumpkin chunks dressad with flavoraed butter, truffie ol and
parmesan cheessa

EE LSRR ES, RS RS T

BROCCOLI
Sauteed broccoll
INNTEEIE

MELANZANE MARINATE

Apple cidar eggplants
FHREIT

PATATINE FRITTE
French fries, black truffia mayo
ES, REiICEEEE

35 RMB

40 RMB

35 RMB

45 RMB

40 RMB




PIZZA 3R #*=

PlZZA BREAD 50 RMB
Rosamary, salt, extra virgin olive ol

ek s FiE e EAH

TRIFOLA 158 RMB

Mushrooms, black truffie cream, Mascarpone, Stracclatella chesse,
rockets

EFr BB B, BACES, S EHFREFEESL, FEEEEE4, =
BRI

PARMA HAM E RUCOLA 148 RMB
Tomato saucs, Mozzarslia, Parma ham, rockets, parmesan shaves
MARDKEIFRERS I BT B, MARDKE, THE, =

f R S

PIZZA TONNO 115 RMB
Tomato sauce, Mozzarella, tuna, capers, ollves, herbs
FEmings EixE., I BT SR AP, iR, '

QUATTRO FORMAGGI 135 RMB
Tomato saucs, mozzarella, Scamorza cheess, Gorgonzold, Brie cheese,

Parmesan shaves

A=t | FoE, 2 Brv 4+ JEFEI T4+ THRERFS FE

¥4 mEAE T

GUSTO 125 RMB

Tomato saucs, Mozzarella, cookead harn, splcy salami, sausage, onlons
A MerEM G BiNE, BKE, sk, B8, $E




PIZZA 3R #=

CAPRICCIOSA 115 RMB
Tomato sauce , Mozzarslla, cooked ham, artichokes, mushrooms
HimmEIer FiuE., ®II B FOAR, BI3E, R

DIAVOL A 110 RMB
Taomato saucs, Mozzarella, splcy salami
Hoamimer FxeE., XILEHF 4+ FEHEKRAS

MARGHERITA S5 RMB
Tomato sauce, Mozzarella
AL TTAS e BEss, I B4

ROTOLO SENSO 125 RMB
Mozzarella, olives, spicy Salaml, smoked provolone, anchovies

SENSORE=&- | ML B>+ ik, MR, EEEESAZT . 4

RE

ROTOLO PROSGIUTTO E FUNG#HI 120 RMB
Mozzarella, cooked ham, mushrooms
REFEmEmeS B BT BOKE I




CICCHETTI SMALL BITES R 4L

POLPETTINE AL SUGO (8 pcs) 38 RMB
Beeaf meatballs In tormato sauce
FioitE A

35 RMB

OLIWE MARINATE
Marinatad olives

B R
CAVOLFIORI FRITT! (8pcs) 30 RMB
Crispy Caulifiower

B E

ARANCINI (5 pes ) 35 RMB

Fried Rice balis with Scamorza Chease
B FPEE




BABY MENU JUEE K¢

COTOLETTA DI POLLO
Crispy crumbed Chicken breast with fries
LEFL R A Bl A

SPAGHETTI/PENNE POMODORO
Dururm wheat pasta, tomato sauce, basll
EE S EET L ERERESE

PIZZA TOPOLINO
Tomaoto sauce, Mozzarslla
FTEEFE FIoE,. EES=ES

85 RMB

65 RMB

65 RMB




DESSERT @&

CHEESE CAKE ARANCIA E CIOCCOLATO
Home made orange basque cheasa cake toppeaed with chocolata chips
SEHEREFATD A I F8E

TROPICAL—PANNA COTTA
Coconut creamy pudding , topped with mango purea and frults
W RAAF TERESRER, SR

SENSO TIRAMISU
A la minute Tiramisu’
SENSOMR IR AT

TARTUFO
Dark chocolate Ice cream, plstachlo Ice cream, coffes ganache
BIG T | T RSN IR IS O

75 RMB

65 RMB

75 RMB

80 EMB




