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(ONDIVISION, .,
Cosharing Experienc, NZ:
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RMB 1388 per person, minimum 2 diners
NETN 1388 JLf i, ML TT

Wine experience 588 RMB
EEMHE N RH 5881

VA VA VAN

* Excluding wine & beverages
The set menu is served for the whole table
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50¢g Sichuan Oscietra caviar v988
5O i U )I| 5 I 6 £ £ 1

The caviar set is served with tortel, chives, sour cream and butter, “cartoccio” potatoes,

croissant and pan brioches bread
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Mancini half paccheri “alla pescatora” v1888
R R 1 /2 303 7in i 0F 8 T

400g Roasted Australian Wagyu M9+ beef cube roll, seasonal vegetables  v1388
PN MO+AI7F B IA /I 43 15 28

Roasted pigeon, foie gras, morel mushroom y788

1 48 2L o SR RS I/ = S

Please inform your waiter of any food allergies or special dietary requirement
All-inclusive price
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Fujian Amberjack “Milanese”
K22 RUAK fifli £2 “ Ti ”

Asparagus tarte, Mimosa, Sichuan Oscietra caviar

RSB R FL/ 79 )1 R I 6 At 0

Hebei scallop “Carbonara”
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Wagyu beef tartare, quail egg, Yunnan black truffle
ERAR - RUINTRINE - YAy R Y i

Artichoke, horseradish, galangal root
& /PR e 2

Zhoushan dragon fish, “tonnato”, Yuzu

Ko Skt ) B £ 98 /Al I

Angel hair pasta, Dalian sea urchin, Sichuan Oscietra caviar

KRG /K% W HE /74 )36 i 69 #4 £ 7 95

Shandong Carabinero’s Shabu Shabu
T 65 11 7 &1 g F

v148

¥158

v158

v168

v148

¥v138

v178

¥208

Mancini half paccheri “Vittorio” style
Mancini “Vittorio” £ it X% 2 =X H %

Homemade smoked fettuccine, Ningbo clams, sour cream

I 0 B i /7 9 0 9/ R 0y ik

Additional Sichuan Oscietra Caviar for 258 Rmb
S5 mva 1HE i 69 0 f4 F

“New Wave” Lasagna
“New Wave” T E 1

Linguine, New Zealand scampi, mussels, pecan nuts

R R /7 PG 22 B0 /0 DL/ il % bk

Homemade ravioli, Wagyu tail, Sichuan Oscietra caviar

FLER/ MR/ W BEE /)6 61

v168

v258

v258

v288

¥298
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Inner Mongolia pumpkin, ginger, cheese fondue ¥258

RREN/ A%/ ZLHE

Panfried Wagyu M7 beef tenderloin, potato terrine, foie gras, asparagus v488
HEOM7 NIB4HE/ TR GRRE/ B/ S5

Panfried Patagonian toothfish, wasabi, dashi ¥368
FHRCR S/ H R H

* Served for lunch only

Saturday, Sunday and public holidays excluded
100g Braised Australian Wagyu M7 short rib, onion, mustard ¥518 DR 2
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Shandong Halibut “Wellington” style, Mediterranean seafood sphere, spinach v418
Hbhwitt H * Excluding wine & beverages

The set menu is served for the whole table
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