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All photos for reference only. Menu prices subject to 10% service charge.
In the interest of environmental preservation, disposable boxes will be
charged at $2 each.
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LOBSTER BISQUE 78
BEMRS

TRUFFLE & WILD MUSHROOM SOUP </ 68
ENBRFRRS

MINESTRONE </ 68
BRRXES

"PROSCIOTIO, MELQMTIGSAl
BRSO
£ A > > 7

P N
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CAESAR SALAD 118
Ik PRE
WITH SMOKED SALMON OR PROSCIUTTO +30

IMECE=X A B ARH R EZ A B

PROSCIUTTO, MELON, FIG SALAD 158
BARH EEZABED
With arugula, roasted banana shallot, pine nuts and shallot vinaigrette

EreEM. BER. BERE. MF(C. LZEUhEET

BEETROOT, ORANGE, FENNEL SALAD Q\p 148
A REEEREE SRV E
With kale, frisee, candied walnuts and orange vinaigrette

EPREE. HE. FEGH. EFEHEET

(\\pVegetarian J Spicy Chef’s Recommendation ® Production Time Required



WHITE WINE CLAMS ¥ 128
Bl BB KR

Sautéed fresh clams and cherry tomatoes with aglio olio white wine sauce and rosemary toast

fERIR. BEEM. AF. B, BREET. XEEZL

PARMESAN TRUFFLE FRIES </ 68
ESEERLESE

Crispy fries with shaved parmesan and truffle mayo
fElFER. BEREZ TR, ENBEESE

GOLDEN WINGS 88
HEHE
Deep fried chicken wings with salted egg yolk and jalapefio mayo

WERMIFHRE. EAFHRPERE

WILD MUSHROOM & MASCARPONE TOAST <./ 98
MINEBEEZ LT

Sautéed wild mushrooms with mascarpone on sourdough toast

BENFE. BHrZNEK. RES T

WILD MUSHRO@EI} &\ }

MASCARPONE Z0AST/

BB HESS |

VQ

o

(\ﬁVegetarian J Spicy Chef’s Recommendation ® Production Time Required
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" MUSHROOMS ANBIBEAGK TRUFFLES
o 7> BUEBEF TR

CLASSIC CARBONARA 142
RHEFFENREN

Classic Romano linguine carbonara with guanciale, egg yolk and pecorino shavings

REREE. HER. BANFENZE. BREH

BEANBRRE/ NF
Low-gluten handmade potato gnocchi with Italian sausage ragu, spinach,
semi-dried cherry tomatoes and crispy sage

BEAMNERAE. &KX, REZEEN. BREFITEABFLF

GNOCCHRAGUﬁMﬁ@% 148

FRESH EGG FETTUCCINE WITH WAGYU BEEF CHEEK -l 7made. 168
MAFEEF TEAMN R

House-made fresh egg fettuccine with red wine braised
wagyu beef cheek and parmesan gravy

BROBENFEERN. EFEEZLRT. BREFIEATER

Q\pVegetarian J Spicy Chef's Recommendation @ Production Time Required




LINGUINE VONGOLE & 158
ERnANBRBEXNIERER

Linguine with sautéed fresh clams and cherry tomatoes with aglio olio white wine sauce

AR, BEM. K B BREET. BREY

FRESH EGG SPAGHETTI WITH ABALONE AND BOTTARGA J 164
XOEMIBMF TEAFSE ol 7,
House-made fresh egg spaghetti with abalone, bottarga, XO sauce and scallions

geag. FE. XOE. BAT. BRUFIEAMY

PAPPARDELLE WITH WILD MUSHROOMS </ 158
AND BLACK TRUFFLES /o mater

RMBEHEF TR

ORECCHIETTE WITH SEAFOOD RAGU & BOTTARGA 158
SRFEHABRAHBEE R

Q\pVegetarian J Spicy Chef’s Recommendation @ Production Time Required



RISOTTO WITH HOKKAIDO SCALLOPS
FRL BB FEARFER

Risotto with pan-fried Hokkaido scallops, pickled turnips, burdock,
and dried scallop infused broth

BRULBESF. EWETE. BED. ZEERRRESEREAFER

RISOTTO WITH ARGENTINIAN RED PRAWNS
FRIMREATIR = A FIER
Risotto with Argentinian red prawns, sea asparagus and Japanese dashi broth

MREATIR. BEE . BRARSEEARFER

SPINACH RISOTTO WITH
ASPARAGUS & TALEGGIO CHEESE </
R EREE TR TEATIER

Q\pVegetarian J Spicy Chef’s Recommendation ® Production Time Required
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MARGHERITA </~ 138
IKEZ IR E

Buffalo mozzarella, cherry tomatoes, basil, tomato sauce

KEZE. BEM. #¥. SnE

QUATTRO FORMAGGI </ 148
&2 Tk

Ricotta, parmesan, gorgonzola, buffalo mozzarella

Bz L. BEEZL. BEAFEZ L. KF2Zt

HOKKAIDO SCALLOPS & PRAWN 168
biEE TR RN

Hokkaido scallops, fresh prawns, bell peppers, red onion, black olives, tomato sauce

BESTF. BFR. EEM. ADFE. B8, EnE

HAWAIIAN CHICKEN 158
BRI

Grilled chicken, caramelized pineapple, bell peppers, red onions, cilantro, tomato sauce

B, SRR, MM ADFR. xE. HhE

(\\pVegetarian J Spicy Chef’s Recommendation ® Production Time Required




BLACK FOREST </ 148
AR

Wild mushroom, baby spinach, truffle oil, tomato sauce
FHE. JvExR. MEH. BnE

FARMER 148
R\ EZ 58 E R =

Guanciale, potato, taleggio cheese & rosemary

BEAMEZEEA. BFfhH. BESRZL. XEF

ROMAN 168
BAM R EZ A BRI R 102

Prosciutto, figs, pistachio, arugula, balsamic drizzle

BEAFEEZABE. BEER. AFIX. AOR. RE

SMOKED SALMON 168
18 = SR

Smoked salmon, shaved fennel, red onions, capers, dill, cream cheese sauce

E=Xf. BEEA. DFE. KW, I8, BRZTE

SAUSAGE & HONEY 158
E iR B VER

Italian sausage, mascarpone, jalapefio, honey drizzle, tomato sauce

BEAMNERR. B rwZt. EASHM. BfE. EniE

(\\pVegetarian J Spicy Chef’s Recommendation @ Production Time Required






OSSO BUCO ALLA MILANESE 238
ALBEETFRR

Braised veal shank with red wine sauce, polenta and gremolata

ADEAMNBANEEREE. #EAEXRNH

ROASTED CRISPY SUCKLING PIG Q 328
ffe B2 15 ¥ 5

With passion fruit whisky sauce, seasonal green and roasted potato

EABERELIE T FRSHERKES

GRILLED USDARIB EYE 318
EEIRR

With beef jus, garden salad and fries
e t. HFHEEDERERK

ROASTED SALMON BOUILLABAISSE
BERIE =R
With mussels, zucchini noodles and seasonal vegetables in seafood broth

REO. BAFBMN4%. BTHR¥E. B8+

218

ROASTED SALMON BOUILLABAISSE

0SSO BUCHWA LLA]LANESE Y,
kﬁfﬂzﬁ}ﬁ - 7o /ﬁﬂﬁ/ﬁ% YEQ
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CHOCOLATE BROWNIE PARFAIT 72
K EAEESE

Chocolate brownie, vanilla ice cream, toffee foam, mixed berries

KENFEE. ERETHRE. LK. ME

COOKIES & CREAM CHEESECAKE 68
gyimER T TEAR

BLACK SESAME CHEESE CAKE 72
RZRMZTER

VIRGIN PINA COLADA PANNA COTTA 68

TR IATE & = AT IR
Coconut panna cotta, pineapple coulis, air-dried pineapple

R, SRER. RISKRE

SALTED CARAMEL APPLE TART A LA MODE ® 72
BEANEERR TR RS

AAEEA PPLETART ALA MODE
s

' - Y .35
R i A I

=
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