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Welcome to GIADA Garden!

Inspired by the philosophy of "Art to Art" of the Iconic women fashion brand GIADA.
GIADA Garden embody the vision of Claudio Silvestrin, known as the "pioneer of
European minimalist style architecture". The sharp, modern, and elegant design approach
makes the restaurant itself an outstanding piece of art.

GIADA ingeniously integrates fine dining and fashion, creates beautiful sparks between
culinary and art design, brings the refined and elegant Italian lifestyle with authentic and
unique dining concept.

The Kitchen is leaded by chef Marino D'Antonio from Bergamo. With Italian cultural
background, and rich knowledge of Chinese dining, Marino creates an unique expression
for the concept of GIADA Garden. The restaurant’s menu he designs features the best
ingredients from all over the world, combining ltalian traditional cuisine and modern
culinary techniques, presented to you in an innovative way, expressing the concept of
GIADA brand.

GIADA Garden Awarded One Star in the 2024 MICHELIN Guide Beijing.
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A La Carte Menu
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Appetizer

S
RMB

Scampi & Caviale

Langoustine, citrus, almond, Ricotta & GIADA Caviar 468
BERT, Hg, &C, ILENE, WASEE &

Brodetto di Crostacei

Crustacean & shellfish soup, cherry tomato 368
=Ilisttn, k&N

Aragosta alla catalana

Lobster, tomato, pickled vegetable & Caviar 468
NS AT, BN, BiRnhxk, B8FE

Anguilla
Smoked eel, porcini consommé & celery root 308
= Figam, +FEE7, ~IR

Piccione

Pigeon, figs, foie gras & saba 408
5F, TR, 188, @Rt

Please inform our staff of any food allergy or dietary requirement, we will be more than happy to assist you.
MREETOUEPIHHIREER |, BENRNNRL |, BIEAFERERERS.
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Pasta
B AR

Gnocchetti

Handmade Gnocchetti, Normandy blue lobster & Bottarga
FII=E, HEF, S8

Risotto

Smoked eel terrine, Dashi & Acquarello rice
BAARR, HUEHT, REiEE

Linguine al Rosso di Mazara

Linguine, clam jus & Sicilian red prawn

BIUmE, FHPRELEr, it

Agnolotti

Piedmont Ravioli, veal, Ricotta & veal jus
RIESFERT, INFA, ILEDEE, £t

Pappardelle

Hand crafted Pappardelle, lamb ragout & Pecorino foam

FIEE, FRE, FILEER

RMB

468

408

408

388

388

Please inform our staff of any food allergy or dietary requirement, we will be more than happy to assist you.
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Main Course
£
RMB
Filetto
Mayura beef tenderloin, nature jus & seasonal vegetable 1688
(Good for share)
RIERMNEMANFES, 451, NENR ( #EH= )
Milanese 988
Milan style golden breaded Dutch veal chop, roasted potato & cherry
tomato (Good for share)
RK=NESEIENFARHEE, BLE, EhEN ( EESF)
Agnello
Baby Lamb, seasonal vegetable & Mirto sauce 888
EFA, NFHE, WEIRKEH
Astice 988
Atlantic blue lobster, fennel puree & seafood emulsion
Ar, =&k, BT
Scampi
Roasted langoustine, morels mushrooms & barley 888
BRUBELS, FhE, KZ, 7R
Brasato 588

Braised Wagyu short rib, polenta & Marsala sauce
IEIEFNANE, IRECEE, DAL

Please inform our staff of any food allergy or dietary requirement, we will be more than happy to assist you.
MREETOUEMIEEIREER |, BEMFNNRT | KIFFBERENERS.



