
   

 Chef’s Signature Dishes 主厨推荐菜            Vegetarian 适合食素者 
Please let your waiter know if you have an y food allergies or intolerance 如果您有任何对于食物过敏或忌口，请及时告知我们。 

Above prices are in RMB subject to 6% tax. 以上价格均按人民币结算，另需加收 6%的增值税。 

ANTIPASTI ED INSALATE 前菜&色拉 
INSALATA GIULIO CESARE 凯撒大帝色拉       98 

Romaine Lettuce, Crusted Egg, Anchovy, Rosemary Croutons, Parmesan Flakes  
Cherry Tomatoes and Crunchy Pancetta    
Add crispy chicken 加香煎鸡胸   28  Add shrimp 加红虾  38  

Add smoked salmon 加烟熏三文鱼  48 

 
CAPRESE 2.0 番茄啫喱，水牛芝士慕斯，帕玛森芝士脆片，罗勒汁    98 
Tomato Jelly, Buffalo Mousse, Crispy Parmesan and Basil Gel 

 
CARPACCIO 生牛肉薄片，芝麻菜色拉, 帕玛森芝士      128 
Beef Carpaccio with Confit Tomatoes, Pickled Mushrooms, Rocket Salad 
Parmesan Flakes 

 
TUNA CARPACCIO          128 
吞拿鱼塔塔，牛肉风味蛋黄酱，银鱼柳酱汁，黑橄榄面包碎，罗勒 

Yellow Fin Tuna Carpaccio Served with Veal Mayonnaise, Anchovies Sauce,  
Black Olives Crumbles and Basil 
 

SALMONE E STRACCIATELLA 烟熏三文鱼薄片，芝麻菜，巧香纯奶芝士     128 
Smoked Salmon Carpaccio, Arugula Salad and Stracciatella Cheese 

 
ZUPPE   汤 
VELLUTATA DI FUNGHI 意式蘑菇浓汤，白蘑菇，牛肝菌，土豆           88 

Creamy Mushroom Soup, Porcini Mushrooms and Potato 

 
ZUPPA DI MARE 意式海鲜浓汤，青口，扇贝，虾，鱿鱼     88 
Typical Liguria Region Seafood Soup with Mussels, Scallops, Shrimps, Squid and  
Toasted Bread 

 
PASTE E RISOTTI   意大利面&烩饭 

MEZZEMANICHE SALSICCIA E BROCCOLI        98 
香肠西兰花小圆管面，茴香风味香肠，西兰花，帕玛臣芝士                                     
Mezzemaniche with Fennel Seed Sausage, Broccoli and Parmesan Cheese 
 

LINGUINE ALLA SICILIANA          138 

西西里安纳扁直面，开心果罗勒酱，带子薄片，史特拉查达芝士                                  

Linguine Pasta with Pistacchio Pesto, Scallop Carpaccio and Stracciatella Cheese 
 

RISOTTO TRICOLORE 三色烩饭，布拉塔芝士，番茄，罗勒酱    158 
Risotto with Creamy Burrata Cheese, Tomato and Basil Sauce               
 
 

 

I SECONDI 主菜 
 
FILETTO DI SALMONE 烤三文鱼配芦笋火腿卷，土豆泥     188 
Grilled Salmon Filet, Black Olive Crumble, Roll of Asparagus on Pancetta Ham, 
Sautéed Peas, Sweet Beans, Mint and Scallions, Potato Purée 

 
FILETTO DI MANZO 新西兰草饲牛脊肉       298 
Prime Cut New Zealand Grass Fed Beef Tenderloin   
Red Wine Morel Mushroom Sauce 
 

TAGLIATA 新西兰草饲牛排         298 
Grilled and Sliced New Zealand Grass Fed Beef Filet with Rocket Salad  
Parmesan Flakes, Balsamic Reduction 

 
LA BISTECCA 330/350Gr. 新西兰谷饲牛肉眼       368 

Char-Grilled New Zealand Grain Fed Rib-Eye with Thyme Demi Glace Sauce  
 
MARE E MONTI           598 
海陆双拼（带子，明虾，金枪鱼，牛脊肉，肉眼，扒芦笋，土豆泥，扒时蔬） 

Sea Scallops, King Prawns, Tuna Steak, Rib-Eye,  
Grilled Asparagus, Potato Purée and Grilled Vegetables 
 

T- BONE            888 
T 骨牛排 （1.2 kg ）扒时蔬，蘑菇，土豆泥，芦笋 

American T-bone Steak 1.2 kg Served with Grilled Vegetables, Sautéed Mushrooms 
Potato Purée and Asparagus 

 
 

 
TASTING MENU 主厨推荐双人品鉴菜单 

 
788 RMB 

 

 
MILLEFOGLIE DI BACCALA’ MANTECATO 

鳕鱼千层酥，丝滑奶油鳕鱼蓉，酥皮，薄荷柠檬，鱼子酱 

Creamy Cod Fish with Crispy Puff Pastry, Mint, Lemon and Caviar 

 
 

EGGPLANT SOUFFLE’, BURRATA E NUVOLA DI POMODORO 
茄子舒芙蕾，布拉塔芝士酱，番茄泡沫 

Eggplant Soufflè Served with Burrata Cream and Tomato Foam 

 
********** 

 
RISOTTO AI PORCINI E PATE’ DI FEGATO D’OCA 

牛肝菌烩饭，鹅肝批 

Porcini Mushroom Risotto with Foie Gras Pate’ 

 
 

GUANCETTA DI VITELLO BRASATA AL SANGIOVESE 
低温慢煮牛颊肉，桑娇维塞葡萄酒酱汁 

Braised Slow Cooked Beef Cheek with Sangiovese Wine Sauce 

 
********** 

 
THE SISTER’S CAKE  

巧克力三重奏 

Dark Chocolate 72%, Chocolate 45%, Milk Chocolate and Strawberry Jam 

 
 

 
 
 
 
 

 
DOLCI  甜品 
 
TIRAMISÙ 自制提拉米苏         68 
Homemade Tiramisu Flavored with Marsala & Amaretto 

 
 
VANILLA ICE CREAM 香草味手工冰淇淋      38 

 
 
 

CHOCOLATE 70% ICE CREAM 70% 巧克力味手工冰淇淋    38 

 

 
 
LEMON SORBET 柠檬味雪芭        38 
 
 
 
TORTINO FONDENTE 熔岩巧克力蛋糕，香草冰激凌    88 
Hot Chocolate Lava Cake with Vanilla Ice Cream 

 


