prrin

Degustation Menu

Benvenuto
SRR/ NIz,
Amuse Bouche

FENZ

Scampi & Caviale

Langoustine, citrus, almond, Ricotta & GIADA Caviar
BENF, &, 1B, ST, BFE

Piccione
Pigeon, figs, foie gras & saba
R5F, TR, 188, BERGET

Fregola all Algherese

Traditional round pasta, shellfish soup & king crab
BHRENESH, 81, B8

Agnolotti

Piedmont ravioli, veal, Ricotta & veal jus
FRIRSEFRF, MR, B2, 4t

Filetto
Mayura beef tenderloin, nature jus & seasonal vegetables
RIBEMAIAGES, 41, NEHR
Or =&
Astice

Atlantic blue lobster, fennel puree & seafood emulsion
EAr, E&Ek, BT

Sorbetto al Melograno

Pomegranate Sorbet, yoghurt foam & almond
OISR, BRINER, &

Cioccolato Giada Garden

Equatorial 70%, Gianduja & Guanaja
[BJRZ/RZELS, HFI5

Piccola Pasticceria
Blaa
Menu at RMB 1988 per person, additional RMB 988 with sommelier recommendation wine pairing
EEH/ 1988 7T, BN 988 TRl =fHEIMEFIEECH
Please inform our staff of any food allergy or dietary requirement, we will be more than happy to assist you.
MREEHUEMIEEIREEK |, BEENRIINRT | RIVFEER2NERS.



