~ROOTS -

FOIE GRAS i if
foie gras - hibiscus flower - coriander
B - NEf - &%
MYV Henri Giraud “PRI0-18" Brut, Pinot Noir L Chardonnay, Champagne

CALAMARETTI /)\ B f
baby squid - green peas - coconut - mint

héi& - 558 - ff - &
2022 Weingut Briindlmayer “Langenloiser”, Griiner Veltliner, Kamptal

TONNO £ 1 &
bluefin tuna - fermented porcini - sour cream

BETKRE - SHEN - ROMA
2009 Giulio Ferrari “Riserva del Fondatore” Brut, Chardonnay, Trentino Alto Adige

= b
RAVIOLO g 1X
botan shrimps - nerano sauce - zucchini flower - superior Oscietra caviar

HAS - 0T - T - RE&ETE
2023 Gérard Boulay “Chavignol” Sancerre, Sauvignon Blanc, Loire Valley

SPAGHETTINI 4 f
maitake - bay leaf o1l - fresh black truffle
BEG - ANl - HELS
2012 Vifia Tondonia Blanco Reserva, Viura L Malvasia, Rioja

MANZO 5 [
australian wagyu beef tenderloin - chickpea - himematsutaRe - fresh black truffle
BRANTNFHEE - BRE - BRE - HHELE
2009 Fiorenzo Nada “Rombone” Barbaresco, Nebbiolo, Piedmont

GIRASOLE [l H %
original Oscietra caviar - pollen - passion fruit - miso
mEETE - BEH - BER - AW
2009 Mastrojanni “Botrys” Moscadello di Montalcino, Moscato e Sauvignon, Tuscany

ROOTS MENU AT 2380 | OPTIONAL WINE PAIRING AT 1580
E®SMN 2380 | REHKESK 1580

ALL PRICES ARE IN RMB & SUBJECTED TO 15% SERVICE CHARGE | THE MENU IS MEANT FOR THE ENTIRE TABLE
MAEHEUARDIHERTRMS%RESR | EXNENTESR



- JOURNLY -

“ABALONE fl
black abalone - kRombu - burnt lemon
ZEH - Bfo - B
MYV Henri Giraud “PRI0-18" Brut, Pinot Noir L Chardonnay, Champagne

CAVIALE f T &
superior Oscietra caviar - baby clams - lemongrass - sea asparagus
mEETE - LW - WEE - BRA
2018 Weingut Groebe “Kirchspiel” Grosses Gewichs, Riesling, Rheinhessen

*SCAMPO % i}
new zealand scampi - sand chives - thai basil bisque
MEZES - DB - LREKA
2022 Henri Boillot Meursault, Chardonnay, Burgundy

“RAVIOLO ¥ &
sicilian almond - original Oscietra caviar - macerated leek,
MARELC - FEETE - Bal?E
2012 Vifia Tondonia Blanco Reserva, Viura I Malvasia, Rioja

LINGUINE Jg [
artisanal linguine pasta - nduja - sea anemone
EAWE - BHR - B%
2021 Michel Noéllat Vosne Romanée, Pinot Noir, Burgundy

“PICCIONE i T
smoRed pigeon - celtuce - nori seaweed - turmeric
MEET - 58 - 8% - X#
2017 Isole e Olena “Cepparello”, Sangiovese, Tuscany

MANZO %}
australian wagyu beef tenderloin - veal jus - bitter herbs - rainbow salad
RANERNFHES - FHEY - B8 - 408
2016 Rocche d. Manzoni “Perno - Santo Stefano” Barolo, Nebbiolo, Piedmont

*ZUCCAE I
pumpkin - pecan nuts - 70% dark chocolate
ML - BWR - 70%BNHRT

2009 Accornero “Pico”, Malvasia di Casorzo, Piedmont

*SHORT JOURNEY MENU AT 1980 | OPTIONAL WINE PAIRING AT 1480
hEAKREERSN 1980 | REEEE N 1480

LONG JOURNEY MENU AT 2980 | OPTIONAL WINE PAIRING AT 2480
NEXAKRBERS M 2980 | RAEEES i 2480

ALL PRICES ARE IN RMB & SUBJECTED TO 15% SERVICE CHARGE | THE MENU IS MEANT FOR THE ENTIRE TABLE
FEBUARAHERERAMBLMES | EENEATES



STARTER

COPPA
Massimo Spigaroli golden label selection 24 months aged italian ham

247 HE AW B B K i

ANXBEST=TEHR (5ZFH) B M 1200 | Remy Martin Louis XIIT experience (15ml) for additional 1200

TONNO
bluefin tuna tartare, original Oscietra caviar, citrus flavor

HENGEEEREEERREE T&

SCAMPO

gently steamed new zealand scampi, sand chives, thai basil and scampi bisque

RANMZ=ENEDE, NREESK

MANZO

australian Wagyu beef tenderloin tartare,
fermented mushrooms, yellow mustard emulsion, fresh black truffle

RANTAFEREREER, Bk, HEELE

CAVIALE 30G
Beluga caviar No. 7 and classic sides

ABHE3E FENo. TR Z HIE R

PASTA

PAPPARDELLE

homemade fresh egg pasta with boston lobster, lobster sauce, tomato variation

Bl S GmERTHESRES KT, Emda

SPAGHETTINI
artisanal pasta with bluefin tuna tartare, seafood sauce, baby green peas and basil

EXMEEERESREEE, BEKT, FERDR

FETTUCCINE
homemade fresh egq pasta, alps butter cZ 36 months Parmigiano, fresh black truffle
Bl EAMBMEHRNRICTAMBHRZL, HEELE

RISOTTO

YAcquerello” rice, alps butter ¢ 36 months Parmigiano, fresh black truffle
EARREEMRICTAMBHZT, HEERSE

ALL PRICES ARE IN RMB & SUBJECTED TO 15% SERVICE CHARGE
FiEmEARMTERERMI5%M 5 5%

388

498

588

598

1088

458

4388

638

788



MAIN COURSE

PICCIONE 458

smoRed pigeon, celtuce, nori seaweed, turmeric

MEBFTRZH, KX, %8

ASTICE 788

gently steamed boston lobster, savoy cabbage extraction, star anise lobster sauce

RANTHESEHE R, WEEEHT

MANZO 988

charred australian wagyu tenderloin, bitter herbs sauce, natural jus,
rainbow salad with xerez vinaigrette

BERAMTNFFREFRD=FERKT, FART, ZHDURTH R

TAGLIATA

charred australian full blood Wagyu M7 cube roll “costata”, natural jus, seasonal vegetables

BEBEAANTHEM7HBEEEAET, Wk
600G 1688

10006 2788

DESSERT

CHICCO 198
traditional venetian dessert

& 5 B Je H #lt m

ZUCCA 198

organic pumpKin, roasted pecan nuts and 70% dark chocolate

ANENEEEERRARTO%NENRN

BONET 228

authentic piedmontese dessert, candied orange, whisky and chocolate ganache,
bitter cocoa and dark chocolate sorbet

EHGEEXBMmERGHE, RISHRNDHEAT, SUNBLRIKD

SOUFFLE 258
limoncello & pistachio soufflé, pistachio gelato

rEFODRGXE, FORIKER

ALL PRICES ARE IN RMB & SUBJECTED TO 15% SERVICE CHARGE
FahkDARDITERERM5%Mk% #



