S anch Mena

Capasanta J3 ]
pan seared scallop, almond foam,
sicihan pistachio veil, pickled white chives
R DS R, PUPHELITOOR, e
2018 Ca’ del Bosco Franciacorta Dosage {ero, Chardonnay & Blends, Lombardy

kkk

Cavatelli Jf H-1A

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

H RS ISR s, BT, KNTE&aa
2020 Buglion: “Musa” Lugana Bianco, Trebbiano, Veneto

KKk

Merluzzo R 7 i
slow cooked patagonia tooth fish,
lime pil pil glaze, tamarind sauce and coriander sponge

BERFAMEHETE, BRATT LT SR
2021 San Marzano “Edda™, Chardonnay & Blends, Pugha

o7*¢

Manzo 4}

uruguay wagyu beef brasato, port wine and plum sauce,
yunnan mushroom, whipped potato
MR BRI, ZEE, LER
2018 San Marzano “Sessantanni™, Primitwo, Pugla
kKK

Torta Delle Rose “¥{ 3>

traditional northern italian cake, sicilian bitter almond gelato

g B NERE I VY 7Y B A UKk

Mena 7@/ S8 sxpsiird SSS
e Luiring Rl 488 wianirnn 455

all prices are subjected to 15% service charge

PR RS TS N5 % iR 55 2%



2/@0@&&% Mena
fxp/ore one of the world's exc/z‘/ng cuwisines with Chef GGabriele ‘s

fnz‘e_/*//‘ez‘ai/on\f of’ TZalian classics
T FJF Gabriele 3 78 F & R 2 16 &7 SR Z iR

Tonno £ A8
bluefin tuna carpaccio, sea urchins and lime cheese cake, fresh sea urchin, kumquat gel
WS AR A LM R AU IR AT 2 ARk BTERIGIE, A
2009 Giulio Ferrart “Riserva del Fondatore” Trento Brut, Chardonnay, Trentino Alto Adige

kkk

Capasanta J3 Il
caramelized scallop, yunnan mushroom and truffle consommé, marjoram oil, fresh black truffle
PR DUBC B AN B T . EHAR =29 B AN R
25 Years “loro Albald “Poley” Palo Cortado, Pedro Ximénez, Andalusia

Kk ok

Fettuccine i A
homemade fresh egg pasta, alps butter & parmigiano, fresh black truffle
R Um R, DDAk L, B R AARE
2020 Fabien Coche Auxey Duresses, Chardonnay, Burgundy

kKK

Manzo -4

charred australian full blood Wagyu tenderloin,
25 years balsamic veal jus, organic yunnan pumpkin variation

TRJE IR A AN A A= LA 254 A RS /N, ZF AV
2010 La Spinetta “Starderi” Barbaresco, Nebbiolo, Piedmont
FHH

Sgroppino H#
refreshing ice cream-sorbet, limoncello, grappa
2o AU E I ACFT A T AL LT

KKk

Mela 3715

red fuji apple tarte tatin, tonka gelato
SR L SR AR Sk Lk
2006 Rocche der Manzoni “Remember”, Semallon & Sauvignon, Piedmont

Menw Rub 2280 ssxs1mrx5 2280
IWere Luiring Rub 1880 isapnnn 1850

all prices are subjected to 15% service charge

Pt A AT TN N 15 % AR 55 3



Starter

Capasanta {4 i VUICE GAA TR 7. SHAR=200 ., BrEE R AT
caramelized scallop, yunnan mushroom and truffle consommeé,

marjoram oil, fresh black truffle

Culatello 24/~ J & )R] R 22 % I it
Massimo Spigaroli golden label selection 24 months aged italian ham

Nk Bigg+ =T aiE (1527) 53 1200
Remy Martin Louis XIII experience (15ml) for additional 1200

Tonno 47 XU i 6 G AR FEF B FORS 1 1

bluefin tuna tartare, original Oscietra caviar, citrus flavor

Caviale }5ik 1%
Perseus No.2, Superior Oscietra 30g
NLBES =T 845 (1527) 5 1200
Remy Martin Louis XIII experience (15ml) for additional 1200

[ustn

Ravioli | il &A% TG HEXS ELE BT R Y5, X Pt
handcrafted fresh pasta filled with organic pheasant,
macadamia nuts cream, “cacciatora” sauce

Cavatelli g #i| Z3U B WL AR, FiT, XTetefo

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

Fettuccine JH|EA W EHCHE M, WIDAHRZ L, Wl BMNE
homemade fresh egg pasta, alps butter & parmigiano, fresh black truffle

all prices are subjected to 15% service charge

PR AE TS L5 % i 55 B
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Main Crurse

Agnello 13 XU HT P4 2 3 B LS V5 RO R
pan roasted new zealand “Te Mana” lamb saddle variation,
sicilian pistachio, mediterranean flavor

Astice V52 DWURIFRCH B, BiF BEFTT
gently steamed boston lobster,
savoy cabbage extraction, star anise lobster sauce

Manzo BRI BAF RO e RO TF 48 . BreE SR G
charred australian full blood Wagyu tenderloin,
fermented shitake and foie gras sauce, foie gras snow, fresh black truffle

Manzo &R KFDEFA4MT7 A IRECA AT, B

charred australian full blood Wagyu M7 cube roll “costata”,
natural jus, seasonal vegetables 600g

Clleese

Formaggio 4 VU R R 2 il 28 i Js0R)

selected four kinds of italian gourmet cheese, classic garnish

Dessert

Chicco J3 )2 Wi 4eii i

traditional venetian dessert

Gelato PAETHUKELIKECHI T F 75 52 T HNVE . PPt SR A 7 g
pine needle gelato with yuzu and white chocolate ganache,
olive oil sponge, apricot gel

Soufflé #7500 R IR FEH LA vk ik
limoncello & pistachio soufflé, almond gelato

Mela 37 05 it B35 T ok i g
red fuji apple tarte tatin, tonka gelato (For 1-2 people)

all prices are subjected to 15% service charge

FT A Hirks TR 15 % i 55 B
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