


Wine experience 588 RMB  

* Excluding wine & beverages
The set menu is served for the whole table

Please inform your waiter of any food allergies or special dietary requirement 
All-inclusive price 

Mancini half paccheri “alla pescatora” ¥ 1888

¥ 788

¥ 1388400g Roasted Australian Wagyu M9+ beef cube roll, seasonal vegetables

50g Sichuan Oscietra caviar

RMB 1388 per person, minimum 2 diners
人民币 1388 元每位,两位起订

套餐配酒人民币588元每位

¥ 988

Roasted pigeon, foie gras, morel mushroom

The caviar set is served with tortel, chives, sour cream and butter, “cartoccio” potatoes, 
croissant and pan brioches bread
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50 克四川混血鲟鱼鱼子酱

鱼子酱套餐：土豆饼/焗土豆/青细葱/酸奶油/酸味黄油/羊角包/黄油面包

意式粗管面/经典番茄海鲜酱汁

澳洲 M9+和牛眼肉/时令蔬菜

慢烤乳鸽填馅鹅肝/云南羊肚菌

“Condivisione”Sharing Experience
分享式套餐

套餐不包括酒水
套餐与零点菜单不可同时享用

如有任何忌口过敏, 请提前告知服务人员
上述价格包含所有税费



¥ 148 ¥ 168

¥ 258

¥ 258

¥ 288

¥ 298

¥ 158

¥ 158

¥ 168

¥ 148

¥ 138

¥ 178

¥ 208

Fujian Amberjack “Milanese”
米兰风格鰤鱼“面”

芦笋塔塔/蛋黄乳/四川混血鲟鱼鱼子酱

河北扇贝/培根芝士蛋黄乳

牛肉塔塔/黄油面包/鹌鹑蛋/云南黑松露

洋蓟/辣根/南姜

炸龙头鱼/ 金枪鱼酱/柚子啫喱

天使细面 /大连海胆/四川混血鲟鱼鱼子酱

碳烤山东红魔虾

Homemade smoked fettuccine, Ningbo clams, sour cream

Additional Sichuan Oscietra Caviar for 258 Rmb

Angel hair pasta, Dalian sea urchin, Sichuan Oscietra caviar

Linguine, New Zealand scampi, mussels, pecan nuts

Hebei scallop “Carbonara”

Homemade ravioli, Wagyu tail, Sichuan Oscietra caviar

Asparagus tarte, Mimosa, Sichuan Oscietra caviar

Mancini half paccheri “Vittorio” style
Mancini “Vittorio” 经典风格意式粗管面

意式烟熏宽面/宁波蛤蜊/酸奶油

意式扁意面/新西兰鳌虾/贻贝/山核桃

手工意饺/ 和牛牛尾/青豌豆/四川鲟鱼子酱

另加四川混血鲟鱼鱼子酱

Artichoke, horseradish, galangal root

Wagyu beef tartare, quail egg, Yunnan black truffle

Zhoushan dragon fish, “tonnato”, Yuzu

“New Wave” Lasagna
“New Wave” 千层面 

 RMB 658 per person, minimum 2 diners

“Carosello di antipasti”

Shandong Carabinero’s Shabu Shabu
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分享式前菜套餐

人民币 658 元每位,两位起订



栗栗南瓜/生姜/芝士酱

香煎 M7 和牛牛里脊/千层土豆黑松露/鹅肝/芦笋

香煎犬牙鱼/辣根日式出汁

澳洲 M7 和牛牛小排/洋葱/芥末籽

惠林顿比目鱼

Inner Mongolia pumpkin, ginger, cheese fondue

Panfried Patagonian toothfish, wasabi, dashi

Panfried Wagyu M7 beef tenderloin, potato terrine, foie gras, asparagus

Shandong Halibut “Wellington” style, Mediterranean seafood sphere, spinach

100g Braised Australian Wagyu M7 short rib, onion, mustard

3 courses
3 道式品尝套餐

Fresh juice of the day included
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¥ 418

¥ 518

¥ 368

¥ 488

¥ 258

RMB 398 per person
人民币 398 元每位

包含每日新鲜果汁

* Served for lunch only
Saturday, Sunday and public holidays excluded

仅限午餐
周六、周日和公共假日除外

* Excluding wine & beverages
The set menu is served for the whole table

套餐不包括酒水
套餐与零点菜单不可同时享用




