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煎鹅肝“Foie Gras” 配红烧洋葱和浓缩香醋
Pan Seared  Goose  Liver“Foie  Gras”served  with  braised 
 onions,  balsamic reduction

￥95

罗曼沙拉配烤鸡及柑橘酱
Romain Salad with Grilled Chicken,Citrus Mayonaise

￥60

混合鱼和海鲜意大利面“Spaghetti”配西红柿酱底和辣椒
Mixed  Fish  and  Seafood“Spaghetti”with  tomato-base with 
peperoncino chilli

￥69

肉酱意面 ￥59

烘烤鳕鱼配小茴香和蛤蜊酱
Oven roasted black cod “merluzzo” with parsley and 
clams sauce

￥119

排酸肉眼       rib eye ￥159

￥159

￥179

排酸西冷       sirlion

排酸牛里脊   tenderlion

1956 年提拉米苏“Tiramisu”蛋糕与特浓咖啡，饼干和可可 
1956  Recipe Mascarpone Cheese“Tiramisu”Cake with  Espresso 
Coffee,Biscuits And Cacao

 

￥39

￥45 70％黑巧克力热挞“Crostata”与牛奶冰淇淋
（烹调时间：10 分钟） 
70% Hot  Dark Chocolate Tart “Crostata”with  Milk Ice Cream 

(Cooking Time： 10 Minutes)

Pasta

特别推荐



开胃菜
Antipasti /Appetisers

煎鸡蛋"uovo"配松露酱和芝士

Deep Fried  Squid“Calamari”with  its  ink  mayonnaise

Pan fried Egg“uovo”withTruffle Puree and Cheese Fondue 

蟹肉沙拉“granchio”配以腌制蔬菜
Crab Meat Salad “Granchio” with Marinated Vegetable

烘焙茄子“Melanzane”配以帕尔玛干酪与
马苏里拉奶酪和西红柿(素)
Oven-Baked  Eggplant“Melanzane”Parmigiana with
mozzarella cheese and tomato (V)

煎鹅肝“Foie Gras” 配红烧洋葱和浓缩香醋
Pan Seared  Goose  Liver“Foie  Gras”served  with  braised 
 onions,  balsamic reduction

炸乌贼“Calamari”配乌贼墨蛋黄酱 

￥39

￥75

￥95

￥59

￥45
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￥75

￥59

￥59

￥89

￥69

Selection of Mixed Cold Cuts“Affettati”served with 
Shallots, Onion and Gherkins 

冷盘 
Cold Cuts

18 个月的帕尔玛火腿“Prosciutto”配哈密瓜
18 months Parma Ham “Prosciutto” with rock melon

猪肉萨拉米“Salame” 配珍珠洋葱
Pork“Salame”with pearl onion 

自制腌牛肉“Bresaola” 配帕尔玛干酪和混合生菜
Homemade Cured  Beef“Bresaola”with  parmigiano  and  
mixed salad 

自制五花肉“Spek” 配梨芥末
Homemade Pork Belly“Spek”with pear mustard 

混合冷盘选择“Affettati”配青葱，洋葱和小黄瓜
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汤 

混合蘑菇浓汤配“Porcini” 牛肝菌
Thick Mixed Mushroom Soup served with“Porcini” mushrooms

沙拉

虾鸡尾酒配“Aurora”酱和绿地园林
Prawns Cocktail in “Aurora” sauce and  green garden 

￥40

￥52

￥59

￥60

￥35

Zuppe /Soup

鱼和海鲜汤“Cioppino” 配蒜蓉面包丁
Fish and Seafood Soup“Cioppino”served with garlic croutons

今日例汤“Del Giorno”
Soup of the Day“Del Giorno”

Insalate /Salad

Romain Salad with Grilled Chicken,Citrus Mayonaise

罗曼沙拉配烤鸡及柑橘酱
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混合生菜配帕玛森奶酪，意大利香醋酱
Mixed  salad with parmesan cheese and balsamic dressing 

￥50



￥89

￥59

￥59

￥69

意大利饭
Risotto/Arborio rice Quality

配黑松露“Tarfufo”和马斯卡彭芝士
With Black Truffle“Tarfufo”and Mascarpone Cheese (V)

意大利面

混合鱼和海鲜意大利面“Spaghetti”配西红柿酱底和辣椒
Mixed  Fish  and  Seafood“Spaghetti”with  tomato-base with 
peperoncino chilli

意式扁面“Linguine”配蟹肉、柠檬皮、小番茄、白葡萄酒酱

意式通心面“Penne”,培根、洋葱和西红柿

“Linguine”with crab meat,lemon skin,cherry tomato and 
   white wine sauce

“Penne” with pancetta, bacon, onion and tomato

Pasta 
Dry Durum Wheat Pasta D.O.C. From Gragnano City

Page4



￥59

￥59

￥59

自制意大利面
Pasta/Homemade Fresh Pasta 

                                          

天使细面“ Angelo”配混合蘑菇、大蒜、辣椒和细香葱

意式宽面“Fettuccine”配无骨猪腿肉,红酒和黑胡椒 

意式饺子“Ravioli” 配小牛肉百里香酱

*可以根据要求使用其它传统酱汁
*Other Traditional Sauces Available Upon Request

“Angel  Hair”“Angelo”with  mixed  mushrooms,  garlic,  
  chilli  and chive (V)

“Fettuccine" served with braised boneless pork leg in
  red wine and black pepper

“Ravioli” filled with veal In thyme brown sauce 
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￥110

￥105

￥99

用海盐“Al Sale”烘焙的海鲷配清煮西兰花
(烹饪时间:35 分钟,受视情况而定)
Oven-Baked  Whole Seabream  in a crust  of  Sea Salt“Al Sale”
with poached broccoli 
(Cooking Time: 35 minutes and subject to availability)

鱼
Pesce/Fish

香煎斑鱼“cernia”配樱桃西红柿，酸豆和罗勒
Pan fried grouper “cernia” with cherry tomatoes, capers and basil

烤三文鱼配花椰菜和茉乔栾那菜泥
Grilled Salmon Fillet "salmone"with Caulflower and Majoran Puree
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烘烤鳕鱼配小茴香和蛤蜊酱
Oven roasted black cod “merluzzo” with parsley and 
clams sauce

￥119



￥99

￥45

￥65

 肉 
Carne /Meat

慢烤五花肉“Maiale”配蜂蜜和黑无花果及红酒酱
Slowly Roasted Pork Belly “Maiale” with honey and black 
figs in red wine

香煎腌制鸡腿肉配薯条
Pan fried boneless chicken leg "polo" marinated with
garlic,chilli and olive oil

200 克牛里脊“Filetto”配黑松露，绿芦笋和蛋黄酱 
200g Beef  Tenderloin  “Filetto” with  black  truffle,  green 
asparagus and sabayonsauce 

油封鸭腿配玉米，土豆泥  (一只)
Duck leg confit  "anatra" with corn mashed potato (1pc)

￥199
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￥159

￥149

烧烤
La Griglia/The Grill

带肉肋骨    beef rib                                                                                                                                                                                                                 
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排酸肉
dry aged meat

肉眼            rib eye

西冷            sirlion

牛里脊        tenderlion

￥159

￥179

6+和牛沙朗(100g)   
 

waggu sirlion 6+

￥109

牛小排        beef steak ￥89



￥39

￥39

甜品
Dolci /Desserts

奶油香草布丁“Pannacotta”配黑胡椒焦糖酱
Double Cream Vanilla Flan“Pannacotta” in
 black pepper caramel sauce

1956 年提拉米苏“Tiramisu”蛋糕与特浓咖啡，饼干和可可 
1956  Recipe Mascarpone Cheese“Tiramisu”Cake with  Espresso 
 Coffee,Biscuits And Cacao

  70％黑巧克力热挞“Crostata”与牛奶冰淇淋
（烹调时间：10 分钟） 
70% Hot  Dark Chocolate Tart “Crostata”with  Milk Ice Cream 

 (Cooking Time： 10 Minutes)

￥45
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￥18

￥18

￥18

￥18

冰淇淋
Gelato /Ice cream

牛奶冰淇淋 
Milk Ice Cream

￥18

冰沙 
sorbetto

草莓 
Strawberry           

￥18

黑巧克力
Dark Chocolate         

杏仁饼干 
amaritti biscuit    

柠檬-薄荷
 Lemon-Mint  

 菠萝-罗勒 
Pineapple-Basil  
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240元套餐

混合鱼和海鲜意大利面配番茄和辣椒
Mixed fish and seafood spaghetti

with tomato base and peperoncino chilli

煎鲈鱼配小番茄、刺山柑和罗勒
Pan fried sea bass with cherry tomato ,capers and basil

慢烤五花肉配蜂蜜和黑无花果以及红酒酱
Slowly roasted pork belly with honey and black figs in red wine

烤澳洲安格斯西冷，配牛肝菌酱
Grilled aust angus beef sirloin with porcini sauce

奶油香草布丁配黑胡椒焦糖酱
Double cream vanilla flan with black pepper caramel sauce

混合生菜沙拉配虾仁和黄瓜
Mixed salad with baby shrimp and cucumber
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备注： 240元1位
            420元2位



320元套餐

自制腌牛肉“bresaola”配帕尔马干酪和混合生菜
Homemade cured beef “bresaola” with 

parmigiano and mixed salad

鱼和海鲜汤配蒜蓉面包丁
Fish and seafood soup served with garlic croutons

意式小牛肉饺子配芝士和蘑菇酱
Ravioli filled with veal in cheese and mushroom sauce

煎扇贝配花椰菜和茉乔栾那泥
Pan fried scallop with cauliflower and majoran puree

烤和牛西冷配黑松露酱
Grilled wagyu sirloin with black truffle sauce

1956 年提拉米苏蛋糕与特浓咖啡，饼干
1956 recipe mascarpone cheese tiramisu cake 

with espresso coffee,biscuits
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备注： 320元1位
            599元2位
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