
 

 
 

 

 

 

Degustation Menu 

Benvenuto 

欢迎小吃 

Amuse Bouche 

开胃小吃 
 

Scampi & Caviale 

Langoustine, citrus, almond, Ricotta & GIADA Caviar 

海鳌虾，杏仁，柑橘，乳清芝士，鱼子酱 
 

Piccione 

Pigeon, figs, foie gras & saba 

鸽子，无花果，鹅肝，葡萄浓缩汁 
 

Fregola all Algherese 

Traditional round pasta, shellfish soup & king crab 

传统圆粒意面，海鲜汁，帝王蟹 
 

Agnolotti 

Piedmont ravioli, veal, Ricotta & veal jus 

皮埃蒙特式饺子，小牛肉，乳清芝士，牛汁 
 

Filetto 

Mayura beef tenderloin, nature jus & seasonal vegetables 

炭烤纯血和牛里脊，牛汁，应季时蔬 
 

Or 或者 
 

Astice 

Atlantic blue lobster, fennel puree & seafood emulsion 

蓝龙虾，茴香泥，海鲜汁 
 

Sorbetto al Melograno 

Pomegranate Sorbet, yoghurt foam & almond 

石榴雪葩，酸奶泡沫，杏仁 
 

Cioccolato Giada Garden 

Equatorial 70%, Gianduja & Guanaja 

厄瓜多尔黑巧，榛子巧克力 
 
 

Piccola Pasticceria 
餐后小点 

Menu at RMB 1988 per person, additional RMB 988 with sommelier recommendation wine pairing 

套餐每位 1988 元，另加 988 元可享侍酒师推荐佐餐配酒 
 

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

如果您有任何食物过敏或饮食要求 ，请告知我们的员工 ，我们非常乐意为您服务。 


