
    
 

 

 

 

 

 

 

 

“Mi affascina l’idea di creare un mio codice della grande cucina italiana  contemporanea, capace di arrivare senza compromessi anche molto 

lontano. Ho sempre sognato di far emozionare un cliente servendogli un grande spaghetto al pomodoro a migliaia di chilometri dal mio paese.     

 

Mi interessa fare piatti puliti, leggeri, dove il gusto si stratifica e poi esplode. La piacevolezza è sempre centrale: il gusto e l’estetica sono 

fondamentali e da uno discende l’altra, perché un ingrediente valorizzato è per forza “bello”. 

Sono piatti preziosi anche all’aspetto, in parte perché lo sono gli ingredienti, in parte perché il nostro approccio alla trasformazione preserva le 

consistenze ed esalta colori e trasparenze.” 

 

 

 

“The idea of creating my own, uncompromising code of great contemporary Italian cooking fascinates me, the chance to see it reach far and wide intrigues 

me. An updated anthology of great Italian classics bonded with the concepts of presentation and service of our tradition. 

 

Sophisticated ingredients further fine-tuned by the touch of simplicity. Humble ingredients, ennobled by technique. I aim for clear-cut, light fare dishes, 

where flavor builds up then explodes, and pleasantness remains central as our approach to the transformation of ingredients preserves textures and 

highlights color and transparencies.  

 

The kind of cuisine I’d like to eat when I’m away from home, my “ideal” of Italian cooking.”  

 

 

 

“我着迷于创造出具有自我特色、不作妥协的当代意大利料理风格，并乐见于将其广泛推广与传播。希望能够将伟大的意大利烹饪艺术与当代的呈现和

服务相结合，并展现出时代的进步。 

 

繁复的食材经由简单的处理会进一步得到升华，而简单的食材可以用技巧来提升规格层次。我中意于简洁明确、轻巧的菜式，让滋味层层叠加，最后

绽放于味蕾。无论如何料理食材，我们都将保留其本质本味，并强调其多重色彩、口感以及食材透明，以确保食客的感官愉悦始终在首要位置。 

 

我理想中的意大利料理，是当我远离家乡时，仍念念不忘的料理。” 

 

 

 

      

      

      

   

 

Niko Romito, Chef Patron Ristorante Reale, 3*** Michelin 

Niko Romito 米其林三星餐厅 Reale 主厨 

 

 

 

 

 

 

 



 

MENU DEGUSTAZIONE 
品鉴菜单 

 

 

Granchio reale con caviale Oscietra e patata (G) 

King crab with Oscietra caviar and potato  

帝王蟹配俄罗斯鲟鱼子酱及土豆 

 Moët et Chandon ‘Dom Pérignon’, Épernay, Champagne 

唐培里侬香槟 

 

Funghi, nocciole, Parmigiano Reggiano e tartufo nero (G) 

Mushrooms, hazelnuts, Parmigiano Reggiano and black truffle  

蘑菇，榛子，帕马森芝士及黑松露 

 

Vitello tonnato (G)(L) 

Milk fed veal with tuna sauce 

乳饲小牛肉配金枪鱼酱 

Gaja Rossj Bass Langhe Chardonnay DOC 

嘉雅朗格山罗斯巴斯莎当妮干白葡萄酒 

 

Spaghettoni, scampi, manteca, acciughe e maggiorana  

Spaghettoni with langoustines, manteca butter, anchovies and marjoram  

意式粗面配深海鳌虾，黄油，凤尾鱼及牛至 

  

Sogliola arrostita con salsa al vino bianco e prezzemolo 

Roasted sole with white wine sauce and parsley  

烤龙利鱼配白葡萄酒酱汁及欧芹 

António Maçanita Listrão dos Profetas Branco  

玛萨妮塔利斯塔干白葡萄酒 

 

Filetto di manzo Angus con spugnole e salsa al pepe nero (G) 

Angus beef tenderloin with morels and black pepper sauce  

安格斯牛里脊配羊肚菌及黑胡椒酱汁 

Ao Yun, Adong,Cabernet Sauvignon 

敖云干红葡萄酒 

 

Tiramisù 

Tiramisù 

提拉米苏 

Bodegas Toro Albalá "Don PX Convento Selección" 1955  

托罗阿尔巴拉酒庄康温特雪利酒 1955 

 

 

RMB 2088 元 / Person 位 （套） 

 

 

Con abbinamento vini   

Including wine pairing 餐酒搭配 

RMB 4288 元 / Person 位 （套） 

 
 

All prices are tax and service fee included. 

上述价格包含税及服务费 

Please inform us about food allergies or any special dietary requests 

请告知我们食物过敏信息或任何特殊饮食需要求 

Vegetables are sourced locally 

蔬菜皆来自本地 

(G) - Gluten Free 无麸质，(L) - Lactose Free 无乳糖，(V) - Vegan 纯素食, (M) - Local Sourced Fish 当地渔获 



 

MENU CONDIVISIONE 
分享菜单 

 

 

 

Antipasto all’Italiana 

A selection of Italian specialties  

精选意式分享头盘 

Fratelli Lunelli Ferrari Giulio Riserva del Fondatore, Trento DOC  
法拉利朱里奥起泡葡萄酒 

 

Pappardelle con salsa di anatra, Parmigiano Reggiano e tartufo nero  

Handmade Pappardelle with duck sauce, Parmigiano Reggiano cheese and black truffle  

鸭酱意式宽面，帕马森芝士及黑松露 

Gaja Rossj Bass Langhe Chardonnay DOC  
嘉雅朗格山罗斯巴斯莎当妮干白葡萄酒 

 

Maialino croccante con salsa all'arancia (G) 

Crispy suckling pig with orange caramel sauce  

脆皮小乳猪配香橙焦糖酱 

Masi Costasera, Amarone della Valpolicella Classico DOCG 
玛希阿马罗内经典海岸区果园红葡萄酒 

 

Funghi trifolati / Spinaci aglio, olio e pepperoncino / Zucca in agrodolce, salvia e pepperoncino (G)(L)(V) 

Sautéed mushrooms / Sautéed spinach with garlic, oil and chili peppers  / Sweet and sour pumpkin,  sage and red chili 

炒蘑菇/ 蒜香炒菠菜，橄榄油及辣椒 / 酸甜南瓜配鼠尾草及红辣椒 

 

Torta caprese al cioccolato e mandorla 

Chocolate and almond cake, cocoa sorbet and chocolate sauce  

巧克力杏仁蛋糕配可可雪酪及巧克力酱 

Donnafugata 'Ben Rye' Passito di Pantelleria DOC  

唐娜芙佳达酒园风之子甜白葡萄酒 

 

 

 

 

 RMB 1658 元 / Person 位 （套） 

 

 

Con abbinamento vini 

Including wine pairing 餐酒搭配 

RMB 2558 元 / Person 位 （套） 

 

 

 

 

This menu should be ordered for the entire table 

本菜单适用于整桌 

All prices are tax and service fee included. 

上述价格包含税及服务费 

Please inform us about food allergies or any special dietary requests 

请告知我们食物过敏信息或任何特殊饮食需要求 

Vegetables are sourced locally 

蔬菜皆来自本地 

(G) - Gluten Free 无麸质，(L) - Lactose Free 无乳糖，(V) - Vegan 纯素食, (M) - Local Sourced Fish 当地渔获 



 

MENU TARTUFO 
黑松露臻选菜单 

 

 

 

Uovo in camicia, crema di patate e tartufo nero (G) 

Poached egg, potato cream and black truffle  

水波蛋，奶油土豆泥及黑松露 

RMB 298 元 /Portion 份 

 

 

 

Tagliolini con emulsione di burro, uovo e tartufo nero  

Handmade tagliolini with butter-egg emulsion and black truffle  
手工意面配黄油鸡蛋乳化酱汁及黑松露 

RMB 368 元 /Portion 份 

 

 

 

Filetto di manzo Wagyu 7-8, gel di funghi e tartufo nero (G) 

Wagyu beef tenderloin M7-8, mushroom gel and black truffle  

M7-8 和牛里脊, 蘑菇酱及黑松露 

RMB 1398 元 /Portion 份 

 

 

 

Cremoso alla mandorla con cachi, pane speziato e tartufo nero  

Almond mousse with persimmons, spiced bread and black truffle 

杏仁慕斯配柿子，香料面包及黑松露 298 元/份 

RMB 298 元 /Portion 份 

 

 

 

 

 

RMB 1758 元 / Person 位 （套） 

 

RMB 58 supplement for every additional gram of Black truffle  

如需增加黑松露，需额外另付 58 元/克 

 

 
 

 

 

All prices are tax and service fee included. 

上述价格包含税及服务费 

Please inform us about food allergies or any special dietary requests 

请告知我们食物过敏信息或任何特殊饮食需要求 

Vegetables are sourced locally 

蔬菜皆来自本地 

(G) - Gluten Free无麸质，(L) - Lactose Free无乳糖，(V) - Vegan 纯素食, (M) - Local Sourced Fish当地渔获 
 



 
 

ANTIPASTI 

STARTERS 
前菜 

 

 

Antipasto all’italiana  
A selection of Italian specialties  

精选意式分享头盘 

RMB 618 元 /Portion 份 

 

 

 

Insalata di tuberi, salsa verde, mandorla e rafano (G)(L)(V) 

 Roasted carrot and beetroot salad with parsley sauce, almond and horseradish     

烤胡萝卜及甜菜根色拉配欧芹酱，杏仁及辣根 

RMB 298 元 /Portion 份 

 

 

 

Scampi arrosto con patate piccanti e tartufo nero (G) 
Roasted langoustines with spicy potatoes and black truffle  

烤深海鳌虾配辣土豆及黑松露 

RMB 628 元 /Portion 份 

 

 

 

Zuppa di Astice con caviale Oscietra (G)(L) 

Lobster soup with Oscietra caviar  

龙虾汤配俄罗斯鲟鱼子酱 

RMB 728 元 /Portion 份 

 

 

 

Ventresca di tonno arrostita con insalata di finocchi e agrumi (G) 

Roasted tuna belly, fennel and citrus salad 

烤金枪鱼腩，茴香及柑橘沙拉 

RMB 498 元 /Portion 份 

 

 

 

Vitello tonnato (G)(L) 

Milk fed veal with tuna sauce  

乳饲小牛肉配金枪鱼酱 

RMB 398 元 /Portion 份 

 

 

 

 

 
All prices are tax and service fee included. 

上述价格包含税及服务费 

Please inform us about food allergies or any special dietary requests 

请告知我们食物过敏信息或任何特殊饮食需要求 

Vegetables are sourced locally 

蔬菜皆来自本地 

(G) - Gluten Free 无麸质，(L) - Lactose Free 无乳糖，(V) - Vegan 纯素食, (M) - Local Sourced Fish 当地渔获  



 
 

PRIMI PIATTI 

PASTA & RISOTTO 
意面及烩饭 

 

 

Spaghetti e pomodoro (V)(L) 
Spaghetti with Niko Romito signature tomato sauce 

主厨经典番茄意面 

RMB 298 元 /Portion 份 

 
 
 

Linguine con astice e gamberi rossi (L) 

Linguine pasta with lobster and red prawns 

意式扁面配龙虾及红虾 

RMB 698 元 /Portion 份  

 
 

 
Pappardelle con salsa di anatra, Parmigiano Reggiano e tartufo nero  

Handmade pappardelle with duck sauce, Parmigiano Reggiano cheese and black truffle  

鸭肉酱意式宽面，帕马森芝士及黑松露 

RMB 538 元 /Portion 份 

 
 

 
Risotto alla marinara (G) 

Seafood risotto marinara style 

意式蒜香番茄海鲜烩饭 

RMB 488 元 /Portion 份 

 
 

 
La Lasagna  

Lasagna with veal and tomato sauce 

意式千层面佐小牛肉和番茄 

RMB 438 元 /Portion 份 

 
 

 

 

 
 

 
 
 

All prices are tax and service fee included. 

上述价格包含税及服务费 

Please inform us about food allergies or any special dietary requests 

请告知我们食物过敏信息或任何特殊饮食需要求 

Vegetables are sourced locally 

蔬菜皆来自本地 

(G) - Gluten Free 无麸质，(L) - Lactose Free 无乳糖，(V) - Vegan 纯素食, (M) - Local Sourced Fish 当地渔获 



 
 

SECONDI PIATTI 

MAIN COURSE  

主菜 
 

 

Cavolfiore gratinato e nocciole (V)(G)(L)  

Gratinée cauliflower and hazelnuts 

 焗烤花椰菜配榛子 

RMB 328 元 /Portion 份 

 

 

 

Merluzzo carbonaro con salsa di ceci, aglio arrostito e aceto balsamico tradizionale (G)(L) 

Black cod with chickpeas, garlic sauce and traditional balsamic vinegar  

烤鳕鱼配鹰嘴豆，香蒜酱及传统巴萨米克醋 

RMB 698 元 /Portion 份  

 

 
 

Astice blu, crema di zucca in agrodolce e salvia (G) (L) 

Blue lobster with sweet and sour pumpkin cream and sage  

蓝龙虾配酸甜南瓜泥及鼠尾草 

RMB 1188 元 /Portion 份  

 

 
 

Pescato del giorno in crosta di sale (min 2/4 persone) (G)(L)(M) 

Catch of the day baked in salt crust (2/4 guests) 

每日精选盐焗海鲜（2 至 4 人食用） 

RMB 1228 元 /Portion 份 

 

 

 

Agnello, crema di patate arrosto, senape e pepe nero (G) 

Lamb, roasted potatoes and mustard cream and black pepper 

羊肉配烤土豆、芥末奶油及黑胡椒 

RMB 718 元 /Portion 份 

 

 

 

Filetto di manzo con salsa al latte, salvia, limone e finocchietto (G) 
Beef tenderloin with milk sauce, sage, lemon and fennel  

牛里脊佐奶香酱汁，鼠尾草，柠檬及茴香 

RMB 858 元 /Portion 份 
 

 
 

 

All prices are tax and service fee included. 

上述价格包含税及服务费 

Please inform us about food allergies or any special dietary requests 

请告知我们食物过敏信息或任何特殊饮食需要求 

Vegetables are sourced locally 

蔬菜皆来自本地 

(G) - Gluten Free 无麸质，(L) - Lactose Free 无乳糖，(V) - Vegan 纯素食, (M) - Local Sourced Fish 当地渔获 

 



 
 

Tagliata di filetto di Wagyu M7-8 al rosmarino (G) 

Sliced Wagyu beef tenderloin M7-8 with rosemary 

M7-8 级和牛里脊切片配迷迭香 

RMB 1398 元 /Portion 份 

 

 

Maialino croccante con salsa all'arancia (G) 

Crispy suckling pig with orange caramel sauce 

脆皮小乳猪配香橙焦糖酱 

RMB 588 元 /Portion 份  

 

 

 

Tutti i piatti principali vengono serviti con due contorni a scelta  
All main courses come with two choices of side dish  

所有主菜皆可选择两种配菜 

 

Patate arrosto (G)(L)(V) 

Roasted baby potatoes  

烤小土豆 

RMB 68 元 /Portion 份  

 

 

Funghi trifolati (G)(L)(V) 
Sautéed mushrooms 

炒蘑菇 

RMB 68 元 /Portion 份  

 

 

Spinaci aglio, olio e peperoncino (G)(L)(V) 

Sautéed spinach with garlic, oil and chili peppers  

蒜香炒菠菜，橄榄油及辣椒 

RMB 68 元 /Portion 份  

 

 

Zucca in agrodolce, salvia e pepperoncino (G)(L)(V) 

Sweet and sour pumpkin, sage and red chili  

酸甜南瓜配鼠尾草及红辣椒 

RMB 68 元 /Portion 份 

 

 

Misticanza con vinaigrette alla mandorla (G)(L)(V) 

Mixed leaves salad with almond vinaigrette 

混合蔬菜色拉配杏仁醋 

RMB 68 元 /Portion 份 

 
 

All prices are tax and service fee included. 

上述价格包含税及服务费 

Please inform us about food allergies or any special dietary requests 

请告知我们食物过敏信息或任何特殊饮食需要求 

Vegetables are sourced locally 

蔬菜皆来自本地 

(G) - Gluten Free 无麸质，(L) - Lactose Free 无乳糖，(V) - Vegan 纯素食, (M) - Local Sourced Fish 当地渔获, 



 
 

DOLCI 

DESSERT 

甜品 

 

 
Tiramisù 

Tiramisù 

提拉米苏 

RMB 168 元 /Portion 份 

 
Crostatina di mele e gelato alla canella   

Apple tart with cinnamon ice cream  

苹果塔，肉桂冰淇淋 

RMB 168 元 /Portion 份  

 
Bignè alla crema con salsa al cioccolato caldo 

Custard filled bignè with warm chocolate sauce  

卡士达泡芙配热巧克力酱 

RMB 168 元 /Portion 份  

 
Gelato di ricotta, aceto balsamico e amarene (G) 

Ricotta cheese ice cream, balsamic vinegar and amarene cherries 

瑞可塔芝士冰淇淋，巴萨米克醋及酒渍樱桃 

RMB 168 元 /Portion 份  

 
Sfoglie soffiate, cioccolato bianco e caramello salato 

Light and crunchy shortcrust, white chocolate mousse and salted caramel  

意式酥皮派配白巧克力慕斯及海盐焦糖酱 

RMB 168 元 /Portion 份  

 
Sorbetti e gelati 

Sorbets and ice creams 

雪酪及冰淇淋 

RMB 108 元 /Portion 份  

 
Selezione di formaggi italiani (G) 

Italian cheese selection 

精选意大利芝士拼盘 

RMB 228 元 /Portion 份 
 

 

 

All prices are tax and service fee included. 

上述价格包含税及服务费 

Please inform us about food allergies or any special dietary requests 

请告知我们食物过敏信息或任何特殊饮食需要求 

Vegetables are sourced locally 

蔬菜皆来自本地 

(G) - Gluten Free 无麸质，(L) - Lactose Free 无乳糖，(V) - Vegan 纯素食, (M) - Local Sourced Fish 当地渔获 


