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A taste of the Mediterranean carefully curated by Angelo Agliandé; based on seafood and a
Sicilian chef’s expertise of cooking with Italian coastal flavors by using all the ingredients and

the techniques the Mediterranean has to offer.

Growing up in Sicily by the Mediterranean seaside, Chef Angelo found his passion for cooking
through catching and preparing fish with his father, a professional fisherman. Chef Angelo’s

upbringing shaped his strengths which exemplify the umami of the fruits of the sea.

“Doing a simple dish is much more difficult than doing a complicated one, my philosophy is to
stay true to the original tastes and traditional recipes from my childhood and translate them

into the elegance of dining in a restaurant.”

Angelo Agliané



MmEFE MENU DEGUSTAZIONE TASTING MENU

FEStaRBREmTFNarE W
Tartare di Tonno Rosso
Blue Fin Tuna Tartare, Eggplant & Caviar

LR AT EANE L
Busiate Siciliane e Carabineros
Sicilian Busiate, Carabineros Shrimp

RINEEEEE, RANEIERT
Capasanta e Zuppa allo Champagne
Scallop, Mixed Herbs, Celeriac & Champagne Soup

RS9 BC T e RME T KN E
Petto d’Anatra
Duck Breast, Figs & Parsnip Purée

OR 5§

ENZEEEMRFRE, ERESENELR
Filetto di Manzo Black Angus Australiano
Australian Black Angus Beef Tenderloin
with Onion Purée, Fregola Cake & Mushrooms

I e s SRS FkTE
Fondente al Cioccolato
Chocolate Fondant Tart, Mandarin Sorbet

ARM1,2885 | &1
RMB 1,288 / per person

o FF)TF5%E Chef's Recommendation 8@ AJ#F4E3IR Sustainably sourced Q) f#EHETE Healthy
O “4=8 Vegan Q) T3 FE Gluten-free Q) FEILHE Lactose-free
NEBEEAIREZOSK TRYISHRIER, BERRS K.

If any food allergies or dietary restrictions, please inform your server.

ERNBUARMIHNHBSPAERN SR,

All prices are in RMB and all-inclusive.



™ EIHitEE

PEXE MENU CONDIVISIONE SHARING MENU

AEE L REMN, DHEMEE O
Burrata e Trio di Pomodori
Burrata Cheese, Trio of Tomatoes, Pesto & Anchovies

SE8ERRESEXMERRT
Carpaccio di Polpo
Octopus Carpaccio, Mixed Beans & Salmoriglio

RIS E X T &
Calamarata
Calamarata, Calamari & Bottarga

BNAMFRIREETREXMN TR
Costata di Manzo Wagyu Australiano
Australian Wagyu Beef Rib-Eye, Seasonal Vegetables & Mashed Potatoes

BRI A LM EEkD WP
Tiramisu’e Granita
Traditional Tiramisu’ & Coffee Granita

ARM1,6887T / Hfi

RMB 1,688 / for two persons

% Chef's Recommendation &8 AJ#F4E3IR Sustainably sourced ) f2EEH#EE Healthy

O “4=8 Vegan Q) T3 FE Gluten-free Q) FEILHE Lactose-free
NEBEEFIRBZOSK TEYS§RIER], BERRS K.

If any food allergies or dietary restrictions, please inform your server.

ERNIBUARMIHNH B SPAERN SR,

All prices are in RMB and all-inclusive.



A1 ANTIPASTI APPETIZERS

B aRBERFIaFE W
Tartare di Tonno Rosso
Blue Fin Tuna Tartare, Eggplant & Caviar
¥3887c/17

EXAUAHENZ TERBESHX
Selezione di Salumi e Formaggi Artigianali
Selection of Italian Cured Meats, Cold Cuts, Artisanal Cheese & Mixed Pickles
¥3087c /19

RIGHEFAEAEHEE], TREMMEAMEZL O
Carpaccio di Manzo
Angus Beef Carpaccio, Artichokes, Arugula & Parmigiano Reggiano

¥2887c/19
HILBS BT Bc & KA R R 48 BB

Fegato Grasso
Seared Foie Gras, Corn Veloute & Balsamic Reduction
¥2687T/19

SEEARSERNFERFT @
Carpaccio di Poplo
Octopus Carpaccio, Mixed Beans & Salmoriglio
¥2287c/17

HHIEZ TEEM, PHENEE Q
Burrata e Trio di Pomodori
Burrata Cheese, Trio of Tomatoes, Pesto & Anchovies
¥1887T /14

® F)TF5%E Chef's Recommendation 8@ AJ#F4EIR Sustainably sourced Q) f#EHETE Healthy
O “4=8 Vegan Q) T3 FE Gluten-free Q) FEILHE Lactose-free
NEEEAIRBZOSK TEYIS§RIER], BERRS K.

If any food allergies or dietary restrictions, please inform your server.

ERNIBUARMIHNHBEPAER R,

All prices are in RMB and all-inclusive.



M PRIMI PIATTI FIRST COURSES

JrR B B 12 v 5F
Linguine all’Astice Blu
Linguine & Blue Lobster
¥5887c/1%

ESAELEHA=ZZEMMERH
Spaghetti Scampi e Asparagi
Spaghetti, New Zealand Scampi & Green Asparagus

¥3887%/15
PR RS mEc L E4F

Busiate Siciliane e Carabineros
Sicilian Busiate & Carabineros Shrimp
¥3887c/19

HEERA N FRIEILE T W
Paccheri e Ossobuco
Paccheri, Ossobuco Ragout & Saffron Sauce
¥2287T/10

BHEFESFERZSTHEANRESMHT ()
Ravioli Stacciatella e Pomodoro
Hand-made Ravioli, Stracciatella Cheese & Tomato Sauce
¥1987c /1%

FRMERRRESEMESL+ W
Risotto Matsutake e Fontina
Risotto, Matsutake Mushroom & Fontina Cheese
¥1887T/14

o FF)TF5%E Chef's Recommendation 8@ AJ#F4E3IR Sustainably sourced Q) f#EHETE Healthy
O “4=8 Vegan Q) T3 FE Gluten-free Q) FEILHE Lactose-free
NEBEEFIRBZOSK TEYS§RIER], BERRS K.

If any food allergies or dietary restrictions, please inform your server.

ERNIBUARMIHNH B SPAERN SR,

All prices are in RMB and all-inclusive.



F3 SECONDI PIATTI MAIN COURSES

REREAERENKE, B
Cernia Rossa e Zuppetta di Matalotta
Red Star Grouper, Matalotta Fish Soup, Olives, Tomatoes & Capers
¥5887c/1%

AFaliirs, tTNEE B
Merluzzo e Carciofi
Tooth Fish, Jerusalem Artichokes, Potatoes & Pesto
¥3087zT/10

RNEREEE, RFNEIERZ
Capasanta e Zuppa allo Champagne
Scallop, Mixed Herbs, Celeriac & Champagne Soup
¥2887t/17 (200g)

BN FRREETRXMEIIR
Costata di Manzo Wagyu Australiano
Australian Wagyu Beef Rib-Eye, Seasonal Vegetables & Mashed Potatoes
¥1288 7T/ (6009)

BN FRE, EREENELR
Filetto di Manzo Black Angus Australiano
Australian Black Angus Beef Tenderloin, Onion Purée, Fregola Cake & Mushroomst
¥5087c/13 (2009)

KERFLFTEHREMeHATL B
Braciola di Maiale alla Milanese
Milanese Iberico Pork Chop, Tomato Salad & Zucchini
¥3687T /19

5 B9 ic o7& SR A BRR B XL E
Petto d’Anatra
Duck Breast, Figs & Parsnip Purée

¥3287c/1%

AE3X CONTORNI ADDITIONAL GARNISH

BRE DL IS HRE W TER
Mixed Salad Grilled Seasonal Vegetables Mashed Potato
¥887T/19 ¥887t/1 ¥887T/1%

o FF)TF5%E Chef's Recommendation 8@ AJ#F4E3IR Sustainably sourced Q) f#EHETE Healthy
O “4=8 Vegan Q) T3 FE Gluten-free Q) FEILHE Lactose-free
NEBEEFIRBZOSK TEYS§RIER], BERRS K.

If any food allergies or dietary restrictions, please inform your server.

ERNIBUARMIHNH B SPAERN SR,

All prices are in RMB and all-inclusive.



e DOLCI DESSERTS

$E $I K 75 B b0 e ok b
Tiramisu’e Granita
Traditional Tiramisu’ & Coffee Granita
¥887c/19

BRNMEBEREEKE B
Cannoli e Ricotta
Cannoli, Ricotta Cheese, Candied Fruits
¥887c/19

FABEBRESEBR, BEEESR
Baba’ al Rum
Rum Baba, Mixed Berries & Vanilla Chantilly
¥887T/19

DR hBEERRETFKE
Fondente al Cioccolato
Chocolate Fondant Tart, Mandarin Sorbet
¥887c/1%

Br] 3% 1 5%
Caffe’ Affogato
Vanilla Ice Cream & Espresso Coffee
¥887t/ 17

KEHE OO O
Selezione di Frutta
Selection of Sliced Fruit

¥887T/19

o FF)TF5%E Chef's Recommendation 8@ AJ#F4E3IR Sustainably sourced Q) f#EHETE Healthy
O “4=8 Vegan Q) T3 FE Gluten-free Q) FEILHE Lactose-free
NEBEEFIRBZOSK TEYS§RIER], BERRS K.

If any food allergies or dietary restrictions, please inform your server.

ERNIBUARMIHNH B SPAERN SR,

All prices are in RMB and all-inclusive.



SRk MINERAL WATER

TR AK Still
E R SAH R 7K Acqua Panna
Rz XKW R K Evian

ME ‘B MMAXMAT RK L'EAU Natural Mineral Water

ABIK Sparkling
EEZEESR/XKXAY RKS. Pellegrino
REE/KRKAE RK Evian

2E BEER

BHREDTHIE Legendary Lager
MNZE Peroni

fBfEBM Hoegaarden

B 5 Tsingtao

B Asahi

BANMAEEEE ITALIAN APERITIVO

Bl & S 88 Aperol Spritz
RIRE, SRAFMSBE, HIT

Aperol, Prosecco, Soda

DA E Bellini
BEANSEE, hFREE

Prosecco, Peach Puree

% E Negroni
£, TBH, 4K%ER
Gin, Campari, Red Vermouth

ALK T Tiramisu
REEIN, BFIER, N0EER OB, K48 10 ik
Vodka, Baileys, Kahlua, Espresso

#MBOTTLE 750ML

¥957T

¥957T

MBOTTLE

¥887t (330ml)
¥787% (330ml)
¥787% (330ml)
¥7875% (296ml)
¥787% (330ml)

M GLASS

¥1287T

¥1287T

¥1287T

¥1287T

® EITFEIE Chef's Recommendation 8@ AJHFEEIR Sustainably sourced ) f#EEHETE Healthy
O “4=8 Vegan Q) T3 FE Gluten-free Q) FEILHE Lactose-free

MEEEARR SO X T BYIIH#BIEER, 155

If any food allergies or dietary restrictions, please inform your server.

ERNIBUARMIHNH B SPAERN SR,

All prices are in RMB and all-inclusive.

%DHEJ’? Dlo



R+ JUICE

BT, dtt, ¥R, KBS

Orange, Grapefruit, Apple, Pineapple

BRER X%l SOFT DRINKS
BEAR, BRIGAER, £, 57K, BTk, FEk

Pepsi, Pepsi Light, 7up, Tonic Water, Soda Water, Ginger Ale

FBIETWGE SELECTION OF TEA &2

B AR
Earl Grey
RABBAR

English Breakfast Tea

ASIROH
Royal Darjeeling

EBREEE
Moroccan Mint Tea

Grand Jasmine Tea

BEREER
Oolong Prestige

BEBEEIEZR (TFRR)

Vanilla Bourbon Tea (theine-free)

M GLASS

¥657T

M GLASS

¥657T

ZPOT

¥757T

¥757T

¥757T

¥757T

¥757T

¥757T

¥757T

® EITFEIE Chef's Recommendation 8@ AJHFEEIR Sustainably sourced ) f#EEHETE Healthy

O “4=8 Vegan Q) T3 F Gluten-free Q) FEILHE Lactose-free
NEEEAIRBZOSK TEYIS§RIER], BERRS K.

If any food allergies or dietary restrictions, please inform your server.

ERNIBUARMIHNHBEPAER R,

All prices are in RMB and all-inclusive.



fiEMMHEE COFFEE &2

X & 2 TR 48 0
Doppio

AT

Macchiato

ESN ) 1] (3
Shekerato

B TR a0 M

Espresso

WAL

Cappuccino

=%
Cafe Latte

Bk
Mocha

00 2 o n4E
Americano

{EK [T 10 14k
Decaffeinated Coffee

S Rk

Corretto Alla Sambuca

MIG5E /]
Hot Chocolate

M GLASS

¥687T

¥687T

¥687T

¥757T

¥757T

¥757T

¥757T

¥757T

¥757T

¥887T

¥587T

& 5F)TiF55% Chef's Recommendation 8@ AJ#F4E3IR Sustainably sourced Q) f#EHETE Healthy

v B

Vegan ) TEE Gluten-free @ AEELHE Lactose-free
*BA SR A RAEFY, BAETF), MR YLD

*We provide whole fat milk, skimmed milk and Oat milk
NEEEFIRBZOSK TEYIS SRR, BERRS K.

If any food allergies or dietary restrictions, please inform your server.

ERNIBUARMITHNHBSPIEN SR,

All prices are in RMB and all-inclusive.



ZGE DIGESTIF &§ AFTER DINNER DRINKS MGLASS/45ML

REBH=H Grappa ¥2807T

ZIMEERARIBERBD =1
Donnafugata Grappa Mille e Una Notte

BAFLHMFOIE Classic Italian Liqueur Y787
I ETER OB

Pallini Limoncello

T = 16 1 T EH B ¥787T
Amaretto Disaronno

BEEAFMF OB ¥787T
Frangelico

A FEEE ¥787T
Sambuca

Irlsh Coffee

ZRmMED ¥787T

Dom Pedro

® EITFEIE Chef's Recommendation 8@ AJHFEEIR Sustainably sourced ) f#EEHETE Healthy
O “4=8 Vegan Q) T3 FE Gluten-free Q) FEILHE Lactose-free
NEEEFAIRBZOSK TEYIS§RIER], BERRS K.

If any food allergies or dietary restrictions, please inform your server.

ERNIBUARMIHNHBSPAER SR,

All prices are in RMB and all-inclusive.



RAEEEER

BNBNTFREERZRE. mR5BEHE,
FraXmY B TEANERRRRMZS, BoXANBERISR@E, ERAMMIER,
MF\THREGRIMFIRHZES I, WILER E W ITE .
FRERFIRESENY NN S B ETHENTEXRASRETMNIER, U%E—XEK.

IMPORTANT DINING INFORMATION

We are committed to culinary safety, quality and transparency.
All dishes are prepared by our chefs using high-quality ingredients.
Certain items may include pre-prepared components to ensure consistency.
For specific ingredient origins or preparation methods, please consult our culinary team.
All cooked seafood is cooked to order. Certain sauces or preparations may use

high-quality bases to maintain consistent flavor.

WEEEMIRRBORNX T RYIIHBVEER, BENIRS Ro

If any food allergies or dietary restrictions, please inform your server.





