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

B K TR R AN A2 A IO 254 R B /MR, =B A AL R
2009 La Spinetta “Gallina™ Barbaresco, Nebbiolo, Piedmont

KKk

Sgroppino H#
refreshing ice cream-sorbet, limoncello, grappa

LTI RCA A L, AL

Kk ok

Mela 715

red fuji apple tarte tatin, tonka gelato
R B R A SOk B
2006 Rocche der Manzoni “Remember”, Semullon & Sauvignon, Piedmont

Mewe Rub 2280 sx5rm5 2280
IWere Liiring Rub 1880 wsapnzn 1850

all prices are subjected to 15% service charge

Pt A AR TN N 15 % AR 55 3



Jinovation /Vienw

An e/ gt —course journey, where Z‘ec/ww?aes and seasona/ ingredients
reflect on Chets culinary philosophy

JGEXBASRHER IR, WRREFHNZIEHE
Tonno £ fa

bluefin tuna tartare, eggplant “caponata” sorbet, mediterranean flavors
i r i XU W 65 g FA 5 B BRI A - Uk 2D
*k K
Ricciola 73
charred dry aged shimajii, burned orange, fennel extraction and fennel pollens
BRI T AT I B, 1A T AR
2017 W, E. Frank “Niersteiner Orbel” Gross Lage, Riesling, Rheinhessen

Kk

Scampo Z I}

new zealand scampi contfit, fresh cocoa bean and cardamom sauce, burnt cocoa oil

T T VY 22 R OB ) T S R N, AR T AT
MV17 Henri Giraud “Fit de Chéne™ Brut, Pinot Nowr & Chardonnay, Champagne

KK
Anguilla %8 ff
stuffed smoked eel, fermented yunnan mushroom, “carpione” vegetables and sour butter sauce
MR S8 6 0 5 R B L BRIEH S S BRIR B TIh T
2021 San Marzano “Edda™, Chardonnay & Blends, Puglha

kK

Raviolo B&
homemade pasta filled with sicilian almond, original Oscietra caviar, aged leck clear consommé
H SRR v AR R T, ERE
2009 Cantina Terlano “Rarity”gQ ﬁnot Buanco, Trentino Alto Adige
Risone KIEH

clam & mussel jus, organic kumquat, seaweed foam, fresh sea urchin
BEAOKE S IHTE DI, APLeAs, WEIR, Bk
2019 Perrin & Fils “Ménidion” Chateauneuf du Pape, Clawrette & Blends, Rhone Valley

Kk ok

Astice Jp I

gently steamed boston lobster, savoy cabbage extraction, star anise lobster sauce
P T A U = Ry ) BN TR L S
2013 Domaine Faweley “Les Damodes™ Nuit Saint Georges 1er Cru, Pinot Now; Burgundy
*okk

Manzo 4P

charred australian full blood Wagyu tenderloin,
fermented shitake and foie gras sauce, foie gras snow, fresh black truffle

BRI IR A AN A4 LA O Bl BT o8 . B AL R

2009 il Marroneto “Madonna Grazie” Brunello di Montalcino, Sangiovese, Tuscany
KKk

Agrumi %

blood orange and ginger gelato, verbena ganache, lemon leaves foam, lime meringue
ZEBRIMAG DR ELIREC ¥ H AV, AP IR . FiTE R
Meww Rub 3280 sx56rm5 5280
Wire Puirivg Rub 2780 smsirzs 2750

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

318

428

498

988

258

388

458

688



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

PR AE TS5 % i 55 B

498

788

988

1688
2788

258

198

228

258

288



