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| ANTIPASTI |

Insalatina Mista con Avocado, Pompelmo, Cipolla Rossa, Funghi,
Asparagi e Parmigiano, Condita con Olio e Limone

Mixed salad with avocado, grapefruit, red onion,
mushroom, asparagus, Parmesan cheese and lemon dressing
HEGFCRELER, FhR, Bm, AF, ABMRNZZTH, BUrET
68 RMB W@

Carpaccio di Filetto di Manzo alla Moda Tavola, Rucola e Parmigiano Reggiano
Australian beef tenderloin carpaccio, “Tavola” style, with rocket salad and Parmesan shaving
BRAZREGRER, RIAZHE, HIBHFZT
98 RMB

Insalatina di Mare Servita con Polipo Tiepido, Scampo Crudo, Gamberi, Calamaro, Condita all’ Olio e Limone
Seafood salad served with warm octopus, langoustine, shrimp, squids and lemon dressing
ftipEetibh (ZE&, DRIT, 8FZ, 88&) EFFEHT
118 RMB

Carpaccio Tiepido di Salmone con Verdurine e Pecorino
Warm salmon carpaccio with small vegetables and Pecorino cheese
K = 3 & B U SR B S B R SR S 0 ER
128 RMB

Capesante Spadellate, Ragu’ di Porcini, Salsa al Tartufo e Taleggio
Pan-seared scallops, with porcini mushrooms ragout, truffle and Taleggio sauce
ERR NE R4S A EFIER TR E T
148 RMB

Mozzarella di Bufala in Crosta di Mandorle con Confit di Pomodorini, Crema al Basilico e Misticanza
Fried Buffalo cheese in almond sliced crust, served with sweet tomato , basil cream sauce and mixed salad
MERB(CEKGNBRIEUTHENR, SHEEER DL

108 RMB

Trilogia di Foie Gras, Terrina, Scottato e Caramellato al Cioccolato
Trilogy of foie gras, terrine, pan-seared and chocolate caramelized
ERIBH=8%

138 RMB

Tavola Antipasto Misto (due persone)
Tavola antipasti platter (for two people)
ERRHEHEZE(RABD)

288 RMB

W Vegetarian
E3oY



| ZUPPA |

Zuppa di Pesce Amalfitana con Crostone all’ Aglio
Amalfi seafood soup with garlic bruschetta
BEXMBEREESHRAEUFEDE
88 RMB

Crema di Funghi Porcini e Olio al Tartufo
Creamy porcini mushroom soup with black truffle oil
RIS FFE YRR AL B B E]
78 RMB W

Zuppa del Giorno

Daily special soup

TAVOLA®Z B %
58 RMB

| PASTE FRESCHE |

Cavatelli di Semola al Ragu di Pesce, Gamberi, Vongole Veraci e Pomodoro
Home-made cavatelli pasta cooked with daily fresh seafood
R&BERFTEGEER
128 RMB

La Lasagna all”Emiliana
Oven baked lasagna Emiliana style
YEMNTXRNETEE
108 RMB

Gnocchi Freschi al Pomodoro con Tartare di Mozzarella di Bufala
Fresh potato gnocchi served with tomato sauce and Buffalo tartar
BRAF I A #HE LS EAEUERTKkGZ L8

118 RMB W

Ravioli agli Asparagi in Crema al Parmigiano,rosso d'Uovo al Tartufo
Fresh ravioli filled with asparagus in Parmesan cream sauce,egg yolk and truffle slice
EXRFIAHASFRFEUAEE MBHFTZLTMHBT, BURE
128 RMB w7



| PRIMI PIATTI |

Il “Classico” Risotto alla Milanese con Cialde Croccanti al Parmigiano e Riduzione di Chianti
Classic risotto “Milanese style” with Saffron, Parmesan wafers and Chianti red wine sauce
BEAMEZHK=XWMAEARER, EXAREMREBHFZLRMELTELET

128 RMB W@

Risotto con Scampo Mediterraneo, Chele di Granchio Mantecato all’Olio D.O.P Toscano
Risotto with Alaska king crab leg, langoustine and Tuscany olive oil
BICKIRIE AP HLET AN EE AR, /)N J 3 R FE R 4045
148 RMB

Risotto ai Funghi Porcini e Tartufo Nero Mantecato al Parmigiano 24 Mesi
Porcini and black truffle risotto tossed with 24 months Parmesan cheese
EMBEEXRMKREUGEFERFERIEHFZL
148 RMB @

Cappellini al Pesto Leggero di Basilico, Patate, Fagiolini e Gambero
Cappellini in light pesto cream sauce, served with cube potatoes,French bean and shrimp
REAEELEHERESE, B/1E, EISFLLH
108 RMB @

Spaghetti con Vongole Veraci, Granchio e Pomodorini
Spaghetti tossed with clams, crab meat and cherry tomato
B, ERREREMR
118 RMB

Spaghetti con Gamberone, Aglio Orsino, Olio d'Oliva D.O.P e Pomodorino Piccante
Spaghetti with king prawn, comfit garlic, chili, olive oil
BMELIKHER, R, SRS HHE
128 RMB

Linguine all'Astice, Pomodorini e Basilico
Linguine pasta with 1/2 Boston lobster, cherry tomato and fresh basil
BERMREAERETWRL, SRERSHESHI
208 RMB

Paccheriin Salsa di Pomodorini, Menta e Melanzane con Grattuggiata di Pecorino
Bronze made Gragnano pasta cooked with cherry tomato, aubergines and grate Pecorino cheese
BAFNFIEmAERER, nFRMEERETE
118 RMB W

Pappardelle con Fondo di Carne, Straccetti di Vitello e Pagliata di Verdure
Pappardelle cooked with veal meat and vegetable julienne
ERFEEENG NN FIRSE L
138 RMB



| PIZZA |

Margherita
Tomato, Buffalo cheese and basil
BENE, k=L, TEIT
98 RMB W@

Diavola
Napoli salami, tomato, Buffalo cheese and basil
RERER EE FHHRKkGFZL
108 RMB

Salsiccia e Taleggio
[talian sausage, Taleggio cheese, zucchini, basil and Buffalo cheese
BRED BRFZL DI T8, FERERKFZL
108 RMB

Capricciosa
Tomato, mushroom, artichokes, ham and Buffalo cheese
Eineg B GFES, KREKFZT
118 RMB

Briosa
Tomato, Buffalo, Brie, ham, artichokes, slice fresh tomato
EmE, KFZL, fEZL, KR, FESERMSHEMR
128 RMB

Boscaiola
Champignons mushroom, cooked ham, pancetta ham and Buffalo cheese
B R EX K, EXERRKFZL
128 RMB

Saporita
Tomato, Buffalo, funa, onion, peppers
Emg, KFZL, &€&, A, M
128 RMB

Rustica
Buffalo cheese, porcini mushroomes, truffle, Parma ham and honey glaze
k4ZE, FEELR, BNE, ARIDAEREE
148 RMB

Prosciutto e Rucola
Cherry tomato, rocket salad, Parma ham, smoked cheese and Buffalo cheese
EHkER, ZM3k, HIBARE, MEZL, EMERKFEL
138 RMB

For Our Pizza We Only Use Imported Buffalo Mozzarella Cheese From ltaly
AE T A TiEHE A E X # O K78



| SECONDI |

Secondi From The Sea ...

Filetto di Branzino con Consomme di Pomodoro e Finocchi Stufati
Fillet of sea bass with tomato consommé and fennel stews
K gtA BRI E MmN E SRS
188 RMB

Filetto di Salmone al Rosmarino e Capperi in Brodetto di Cozze,
Vongole ed Ortaggi all' Olio Crudo e Prezzemolo al Profumo di Zafferano
Roasted salmon fillet with cappers, served with rosemary, clams, mussel soup, and vegetables, Saffron flowers
BRIZX&EDUKIG, #EE, M, SON, RERBLAELT
208 RMB

Filetto di Merluzzo Australiano e Gamberone Gigante Serviti con Composta di Peperoni, Timo, Aglio e Menta
Australian cod fish and tiger prawn combination, served with roasted pepper and thyme & mint compost
B R G BT B R R AMA LR FH AR
238 RMB

Tonno in Crosta di Sesamo con Melanzane,Peperoni e Verdure,Olio al Basilico e Crema di Limone
Roasted funa in sesame crust, served with aubergine tartar, red pepper,vegetables and lemon cream sauce
BERBEIZR, fnFHE, M, RXRTESE
218 RMB

Frittura di Calamari, Gamberi Argentini e Verdure in Lafte e Semola, Servita con Salsa Tartara
Fried squids, Argentina red shrimps and vegetagles mixed with milk and semola flour, served with tartar sauce
BEESE, MRELLN, RREBERM/NEMEIBEE
198 RMB

Spiedino di Pesce e Verdura alla Griglia
Grilled seafood skewer served with assorted seasonal vegetables (king prawn, salmon, snapper, sea bass, squid)
ke (KIRIF, =X &, R, BHE, 5E) LU

198 RMB

Astice alla Catalana
Atlantic lobster cooked in aromatic water served with a typical Sardinian salad made by tomatoes,
red onion, celery, extra virgin olive oil and lemon dressing
RETERNEFRMIAAELIN, ¥R, FRT\REVR, BE)UTRT
Or
Astice alla Griglia con Concasse di Pomodoro all’ Aglio e Basilico
Grilled Atlantic lobster served with fomato concasse, garlic, extra virgin oil and basil

REFEREFREMEUERT, 7E, #MHURMSHH
398 RMB



| SECONDI |

Secondi From the Land...

Petto d’Anatra al Miele con Patata al Cartoccio e Broccoletti alle Mandorle
Duck breast roasted with honey, served with baked potato, broccoli and almond slice
MR EIELS, AZENSCH
168 RMB

Costolette d'Agnello Australiano Servite con Patate Arrosto, Punte d'Asparagi, Salsa al Pepe Nero e Spugnole
Grilled Australian lamb rack, served with roast potato, asparagus, and black pepper sauce
BEEHEHENERELE, SEREMT
228 RMB

Tagliata di Flank Steak di Manzo con Rucola, Parmigiano Reggiano e Olio Extra Vergine d'Oliva Toscano
Grilled Australian flank steak, served with rocket, parmesan shaving and Tuscany extra virgin olive oll
PUBM M E - HEERIAID = &, ZRRSERITHT-R AP PR
198 RMB

Filetto di Vitello alla Milanese Leggermente Affumicato, Zabaione al Tartufo
Pan-fried Australian Veal fillet, Milanese style, served with lightly smoked rosemary and truffle sabayon sauce
REFEREEMNNREUREEREEE, BEUNRE;
318 RMB

Filetto di Manzo Angus Grigliato (200g)
Grilled Australian Angus beef tenderloin (200g)
Choice of garniture( roasted potato, mash potato or grilled vegetables)
HOTRR L&A HE AR IR 2 R B (2005¢)
fEEE (EXFERELE T 5RHINESR)
298 RMB

Filetto di Wagyu Rossini, Fegato d'Oca, Spinaci e Salsa al Marsala
Wagyu beef tenderloin “Rossini” style, served with pan- seared goose liver, spinach and Marsala wine sauce
FSHRRMFEERIAERRAT, WEFERIDISHR BT
398 RMB

Costata di Manzo Angus alla Fiorentina per due Persone (700g)
Grilled top Angus T-bone steak Florence style for two people (700g)
Choice of garniture ( roasted potato, mash potato or griled vegetables)
BNTRRTE 44 (7005%)

RxikE (EXFEELE T2 RHFINER) /AAR

688 RMB

All Prices are subject to 10% Service Charge. Inclusive of Tax
FTEMERESINKEI0%REE B,



