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Gourmet Tour:La Campania
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We meet Campania in this late summer, it's more like a fortune. It seems
like Campania gathers the most colorful things in his land,
cheery/tomato/strawberry, and here also famous for wine, Campania’s
wine brewing technic can be traced back to 3000 years ago.
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The Campania can boast one of the oldest culinary traditions, as well as
the richest, the entire global gastronomic scene. Land renowned since
ancient fimes for its peculiar climatic characteristics to which is added
over the millennia the work of fertilizer numerous volcanoes in the area
have made this part of the peninsula, a territory in many ways unique from
the agri-food perspective.
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We won't miss all this precious ingredients in our new menu for sure.

Antipasto

Panzerotto fritto di mozzarella di bufala e prosciutto cotto su tartare di
pomodoro

Fried stuffed panzerotto with buffalo cheese, ham and tomato tartar
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Laying on the top of tomato tartar, letting tomato juice moist fried stuffed
panzer ofto, funny and cheerful.

Primo
Cannelloni farciti con ricotta e scamorza al ragu Sorrentino
Stuffed cannelloni with ricotta cheese, scamorza cheese and meat ragout
Sorrentino style
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This plat is traditional but not simple. A good chef knows how to let
common dish turn extraordinary, home-made cannelloni wrapped by
cheeses and meat ragout, definitely a new experience.

Secondo
Filetto di merluzzo cotto “All"acqua pazza™ con patate, fagiolini e
pomodorini
Boiled Cod fish with white wine, potatoes, French beans and cherry
tomatoes
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White wine, cheery, tomato, each of them is Campania’s local
special. All the vegetable absorbed by white wine, you can image how
rich flavor the cod has.

Dolce
“Sfolgliatine’aragosta” con fragole e salsa vaniglia
Puff pastry “Sfolgliatine” with strawberries and vanilla sauce
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It gives you a juicy, cooler summer.

&
10
ezt

This menu includs one glass of white wine “Villa Matilde Falanghina 2013”,
at the price of 398Rmb.
£ 44— Villa Matilde Falanghina 2013 9%, E&%413987C.
78Rmb for each glass of “Villa Matilde Falanghina 2013” additional, and
388Rmb for a whole bottle.
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Beijing Tavola Italian Dining
2nd Floor, The Grand Summit, Section B, Liangmagiao Diplomati
Cc Mansion
No. 19, Dongfang East Road, Chaoyang District, Beijing

Reservation : 010 8532 5068

@ Kempinski Hotel
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@Yansha Shopping Center
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Better life, Better [TJAVOLA!
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