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PLEASE ENJOY SHARING OUR FAMILY-STYLE DISHES

CRUDO

Sliced Kingfish, Crushed Olives and Dill

Diver Scallop Carpaccio, Sea Asparagus
Green Chillies and Spring Herbs

Spicy Tuna Tartare with Black Olives
Cucumber, Avocado and Mint

Beef Carpaccio with White Mushrooms
Arugula and Parmesan Cheese

Salmon Carpaccio with Shaved Radishes and Nasturtium Vinaigrette

APPETIZERS

[talian Chicories Salad with Cucumber and Tomato
Aged Balsamic Vinegar and Olive Oil

Gem Lettuce Hearts and Sugar Snap Pea Salad
Parmesan Dressing and Herbs

House Made Ricotta with Strawberry Compote
Qlive Oil and Grilled Bread

Fritto Misto, Gem Lettuce, Cherry Peppers
Burrata with Fresh Passion Fruit, Arugula and Basil

Warm Seafood Salad with Avocado
Lemon and Parsley

Grilled Octopus, Green Olive, Arugula

Antipasto Misto with Salumi
Caper Berries and Bocconcini

Wood Oven Roasted Asparagus
Fontina and Prosciutto

King Crab Risotto with Peas and Dill

Asparagus, Blue Cheese, Bacon
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All prices are in RMB and subject to10% service charge MR AN TREESL, I 53 lse— i 55 %%
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WOOD OVEN PIZZA

Tomato, Basil and Fresh Mozzarella

Wild Mushrooms, Three Cheese and Farm Egg
Spicy Salami, Broccolini and House Made Ricotta
Three Cheese and Asparagus with Pepperoni
Black Truffle, Three Cheese and Farm Egg
Prosciutto San Daniele, Four Cheese and Arugula

Pea and Morel with Chillies

HOUSE MADE PASTA

Tagliatelle with Fresh Mozzarella
Parmesan, Tomato Sauce and Basil

Rigatoni and Meatballs
Smoked Chili Tomato Ragu

Capellini with King Crab, Cherry Peppers and Mint

Lobster and Shrimp Ravioli
Olive 01, Lemon and Herbs

Fresh Fettuccine, Fava Bean Crush

Linguine and Shrimp Scampi

RUSTIC SPECIALTIES

Wood Oven Roasted Canadian Lobster with Chili Butter
Shoestring Potatoes (300/600g)

Wood Oven Roasted Whole Live Grouper
Tomato, Chili, Herbs, Lemon and White Wine (700g)

Red Wine Braised Beef Short Ribs
Tender Carrots, Whipped Potatoes and Herbs

Grilled Black Angus Ribeye
Salsa Verde, Sautéed Market Greens (800g)

Australian M7 Purebred Wagyu Beef Striploin
Pistachio Crusted Broccoli, Espresso Butter

All prices are in RMB and subject to 10% service charge
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MAINS

Cod with a Stew of New Onions, Carrots, Peas and Dill

Roasted Snapper, Spring Garlic Nage
Fava Beans, Artichokes

Porcini Crusted Salmon with Warm Leek Vinaigrette

Caramelized Sea Scallops, Sorrento Lemon-Cauliflower Sauce
Fried Onions, Garlic and Capers

Veal Milanese with Parmesan Cheese
Tomato, Arugula Salad and Red Wine Vinaigrette

Prosciutto Wrapped Pork Chop
Glazed Mushrooms with White Wine and Sage

Chicken "Cacciatore"
Roasted Mushrooms, Lemon and Garlic

Panko Crusted Eggplant Parmesan
Tomato Fondue, Mozzarella, Pepperoncini and Basil

SIDES

Qlive Oil Whipped Potatoes with Parmesan

Grilled Asparagus

Sautéed Spinach with Chili Crumbs and Aged Balsamic
Crispy Potatoes and Red Chili Dressing

Glazed Mushrooms with Garlic, Wine and Sage
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Our cuisine is prepared using the finest Italian products and freshest local ingredients. To learn more about our passionate
farmers and suppliers, please visit our website at: www.threeonthebund.com

All prices are in RMB and subject to10% service charge MR AN TREESL, I 53 lse— i 55 %%



