BRXFERZIRFSEHBROARENIGE——RIRESRF Italy gourmet tour with

TAVOLA——Piemont
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The Alps meets with Apennine bringing a breathtaking scenery to this magical

province.
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The mountains and rivers create this landscape. This magnificent combination gives
local food both a wild and familiar taste. The feeling goes beyond the ingredients

themselves, but the life —— a mixture of emotions.



RESENEERE
Grape Orchard in Piemonte

FIRSHF 1558 ]
Chocolates from Piemonte
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JRIZKNESHILKIE. Piemonte has the largest wine label, so TAVOLA definitely
designs fine dishes to present the perfect food pairing. Currently, Piemonte has the
loving nickname of ‘the sweetest city in Italy’ because of its numerous chocolate

factories.
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The story of Ferrero Group also started in Piemonte

ANTIPASTO

Involtini di peperone al tonno e acciughe, tartufo nero e salsa di acciughe
Red pepper wrapped with tuna, black truffle and anchovy sauce
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Domaine Saint Aix Coteaux d’ Aix-en-Provence AOC 2015 100 ml
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Tuna with red pepper, a little mysterious and warm. Black truffle served over
anchovy sauce, its enchanting fragrance which comes from the earth and has

the ocean’ s flavor.

SECONDO

Tagliatelle al vino rosso e scorfano
Red wine tagliatelle with red snapper and fish stock
FIEHLEREELSHEE

Louis Jadot Bourgogne Pinot Noir AOC 2013 100 ml
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A perfect marriage of wine and tagliatelle, the wine giving the tagliatelle its dark

red color, lovely and to be tasted.

DOLCE

Vitello tonnato, con verdure miste al burro
Slow cooked Australian veal sirloin with tuna sauce and vegetables
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Casa Vinicola Firriato Etna Rosso DOC 2012 100 ml
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This piece of delicate veal will bring you warmth in this cold winter. Australian veal
sirloin has the perfect proportion of fat, which can satisfy your tongue but does not

feel heavy.

PRIMO

Sufflé al cioccolato fondente con sorbetto alle fragile
Chocolate soufflé served with vanilla ice cream
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Graham’ s Fine Ruby Port 50 ml
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BREGZIRKE.
Hey, Piemonte is the sweetest city of Italy, so how can we miss this wonderful

chocolate soufflé?

Set menu price is RMB398 per person;
Additional RMB108 per person for 2 wine pairings;
Additional RMB198 for 4 wine pairings;
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All prices are subject to a 10% service charge
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FUITERIE : 010 8532 5068



Beijing Tavola Italian Dining

2nd Floor, The Grand Summit, Section B, Liangmaqgiao Diplomatic Mansion
No. 19, Dongfang East Road, Chaoyang District, Beijing

Reservation: 010 8532 5068

Italian Dining
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Better life, Better [TJAVOLA!
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