Al C appal [0
Trattoria

ANTIPASTI ED INSALATE BiSE& &
INSALATA GIULIO CESARE YA 98 TASTING MENU FFH#ENAmRERER

Romaine Lettuce, Crusted Egg, Anchovy, Rosemary Croutons, Parmesan Flakes
Cherry Tomatoes and Crunchy Pancetta
Y OmMaroes ant - | 788 RMB
Add crispy chicken & RIYZhY 28 Add shrimp fZTHEF 38
Add smoked salmon IIAEZE =& 48

© CAPRESE 2.0 BHinstE, k4T HEE, WEHETERE, BT 98

Tomato Jelly, Buffalo Mousse, Crispy Parmesan and Basil Gel IMIELEFOGEIE DEBACCALATMANTECATO

Ea TR, ZBNHEER, K, HHITER, 878

CARPACCIO &4 S E . SRR, MEES+ 128 Creamy Cod Fish with Crispy Puff Pastry, Mint, Lemon and Caviar

Beef Carpaccio with Confit Tomatoes, Pickled Mushrooms, Rocket Salad

Parmesan Flakes
EGGPLANT SOUFFLE’, BURRATA E NUVOLA DI POMODORO

TUNA CARPACCIO 128 TFEFRE, MAEZE, JFIEK
EE&EE, FRNGERE, RaWET, BREa®, T Eggplant Soufflé Served with Burrata Cream and Tomato Foam
Yellow Fin Tuna Carpaccio Served with Veal Mayonnaise, Anchovies Sauce,

Black Olives Crumbles and Basil % %k ok ok ok ok ok ok K ok

SALMONE E STRACCIATELLA RE=x&# ), ZHKxK, TE4HZL 128

RISOTTO Al PORCINI E PATE’ DI FEGATO D’OCA
FREGIR, ROATHE

Porcini Mushroom Risotto with Foie Gras Pate’

Smoked Salmon Carpaccio, Arugula Salad and Stracciatella Cheese

ZUPPE %
@ VELLUTATA DI FUNGHI BXE%#E%%7%, AELE, £HE, £5 88
Creamy Mushroom Soup, Porcini Mushrooms and Potato GUANCETTA DI VITELLO BRASATA AL SANGIOVESE
KEBASHR, REHEFHEET
ZUPPA DI MARE E&3Ug#R%, A, BN, iF, &Hé& 88 Braised Slow Cooked Beef Cheek with Sangiovese Wine Sauce
Typical Liguria Region Seafood Soup with Mussels, Scallops, Shrimps, Squid and
Toasted Bread % % ok ok K K K K K K
PASTE E RISOTTI EXFIHE&ILR THE SISTER'S CAKE
i‘;f/ MEZZEMANICHE SALSICCIA E BROCCOLI 98 DRA=ZER

EHELENASE, SERGER, B2, HEESE Dark Chocolate 72%, Chocolate 45%, Milk Chocolate and Strawberry Jam

Mezzemaniche with Fennel Seed Sausage, Broccoli and Parmesan Cheese

i‘;f/ LINGUINE ALLA SICILIANA 138
AEELAREE, TURTHE, B8, EFRNERZL

Linguine Pasta with Pistacchio Pesto, Scallop Carpaccio and Stracciatella Cheese

LI RISOTTO TRICOLORE =815, #RIES L, Bit, SH% 158

Risotto with Creamy Burrata Cheese, Tomato and Basil Sauce

I SECONDI F3 DOLCI #H5h

FILETTO DI SALMONE (= R4 ks, TS5 188 TIRAMISU B IR 7% 68
Grilled Salmon Filet, Black Olive Crumble, Roll of Asparagus on Pancetta Ham, Homemade Tiramisu Flavored with Marsala & Amaretto
Sautéed Peas, Sweet Beans, Mint and Scallions, Potato Purée

FILETTO DI MANZO Hff=ER4FER 298 VANILLA ICE CREAM & Lk Tk E 38
Prime Cut New Zealand Grass Fed Beef Tenderloin
Red Wine Morel Mushroom Sauce

TAGLIATA 5 Z R4 H 298 CHOCOLATE 70% ICE CREAM 70% T53% 15k Tok:E b 38
Grilled and Sliced New Zealand Grass Fed Beef Filet with Rocket Salad

Parmesan Flakes, Balsamic Reduction

LA BISTECCA 330/350Gr. TH=81F4+HBR 368 LEMON SORBET #&LkEw 38
Char-Grilled New Zealand Grain Fed Rib-Eye with Thyme Demi Glace Sauce

}Q{ MARE E MONTI 598
BB (5T, BRER, eit&, 458, AR, I\EFE, L2k, IHH)

Sea Scallops, King Prawns, Tuna Steak, Rib-Eye,

Grilled Asparagus, Potato Purée and Grilled Vegetables

TORTINO FONDENTE 13 &5 h&ERE, HFEKBEZE 88
Hot Chocolate Lava Cake with Vanilla Ice Cream

£ T-BONE 888
“STEAH (12kg) IHE, B, TR, BE
American T-bone Steak 1.2 kg Served with Grilled Vegetables, Sautéed Mushrooms
Potato Purée and Asparagus

i

< Chef’s Signature Dishes FE##E#R @ Vegetarian @& B E#H

Please let your waiter know if you have an y food allergies or intolerance SAREEE AT EYEHHEO, HRAEHEANT.
Above prices are in RMB subject to 6% tax. LA LN &R ARTEE, HFMU %RIEEF.



