MENU LA SARDEGNA - 398RMB

This menu including one glass of red wine Santa Maria le Bombarde
Cannonau at the price of 398Rmb. For extra glass of red wine Santa Maria
le Bombarde Cannonau we charge on 78Rmb
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Sardinia , an island where the ancient and rugged hinterland is rich in
flavors and scents of the Mediterranean and a deli with a strong pastoral
physiognomy and the greatest resource of Mediterranean fish .

High production of white and red wines that starts from Vermentino ( white
wine with rich bouquet of scents coming from the crops of the coast )
cannonau ( red wine of strong personality and structure) cultivated inland
of the island .

Inspired by scene of the Mediterranean, especially the lifestyle Italian, Chef
Mauro bring the sunshine of Sadegn by food and love. All of new dishes of
this month are Sadegn’s specialty food, welcome to Tavola Beijing to taste
like an Italian.
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STARTER

BREAD CARASAU ROSEMARY SERVED WITH SELECTIONS OF HAMS
PECORINO CHEESE AND FRESH FIGS
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Both colorful and delicious, figs are juicy and fresh which quiet suitable for
hams.
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ANTIPASTO

FREGULA WITH PORCINI MUSHROOMS AND OCTOPUS
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Tavola Beijing homemade fregula, fresh, al dent and unique. Porcini and
octopus both has rich aroma, this dish taste like a combination of continent
and ocean.
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MAIN COURSE

ROASTED RED SNAPPER FILET WITH VEGETABLES SAFFRON SOUP
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High quality saffron gives the soup a perfect color, warm and delicious
soup is without doubt the best choice of winter.
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DESSERT

SARDINIAN FRIED SWEET PASTA STUFFED WITH RICOTTA CHEESE
AND ORANGE, SERVED WITH CACHI MOUSSE
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This dessert is a perfect closure.
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This menu including one glass of red wine Santa Maria le Bombarde
Cannonau
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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
Reservation : 010 8532 5068
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Better life, Better [TIAVOLA!
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