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The Path to Rome Runs Through Emilia-Romagna

Famous for everything from feats of engineering to feats of gluttony,
Emiliac-Romagna comes naturally as our next stop of our gastronomic

journey, a region renowned for its fertile river valleys, ancient roads and
vast culinary repertoire.
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ANTIPASTO
Salumi e torta fritta
Selection of ham served with fried Pasta bread
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Bisol Desiderio Jeio Prosecco Brut DOCG



The meal starts with a selection of the region's finest salami and the first
hint of spring. This array of cured meats is accompanied by organic
greens and crisp textures of the region's traditional fried bread.
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PRIMO
Gnocchi di zucca su fonduta di parmigiano
Pumpkin Gnocchi with parmesan cream

AAERAEZ LM
Joseph Drouhin Bourgogne Laforet Chardonnay AOC




These angel-soft gnocchi are made with organic pumpkin coming
straight from the region. Nutty and sweet, they require only the simplest
of sauces. With Emiliac-Romagna home to the province of Parma—yes,
that Parmao— you will with no doubt be dipping every last corner of
torta fritta into the Parmesan cream sauce.
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SECONDO
Frittellle di baccala, crema di piselli e verdure
Fried cod fish ball, green peas cream and vegetables
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Chéteau d'Esclans Whispering Angel Roseé AOC

Emilia-Romagna's long Adriatic coastline makes seafood prominent in
the region's traditional foods. Often served around the period of
holidays, the fish is fried on low heat for optimum texture and
accompanied by verdant peas and fresh vegetables.
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DOLCE
Traditional Panpepato
Traditional Italian dessert
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Royal Tokaji Ats Cuvée Late Harvest

A specialty of the province of Ferrara, Panpepato (“peppered bread”)
is frequently prepared for Christmas time. Made of fruits, nuts and spices,
it is baked then topped with chocolate. To cap off this culinary journey,
Tavola's Panpepato is served with a dollop of ice cream using the same
nuts found in the confection.
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Set menu price is RMB 398 per person
Additional RMB 108 per person for 2 wines pairings
Additional RMB 198 per person for 4 wines pairings
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All prices are subject to a 10% service charge
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Beijing Tavola Italian Dining



2nd Floor, The Grand Summit, Section B, Liangmagiao Diplomatic
Mansion
No. 19, Dongfang East Road, Chaoyang District, Beijing
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Better life, Better [TIAVOLA!
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