BVLGARI

IL RISTORANTE

NIKO ROMITO

“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.

Miinteressa fare piatti puliti, leggeri, dove il gusto si stratifica e poi esplode. La piacevolezza e sempre centrale: il gusto e l'estetica sono
fondamentali e da uno discende I'altra, perché un ingrediente valorizzato e 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. | 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.”
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Niko Romito, Chef Patron Ristorante Reale, 3*** Michelin
Niko Romito KB =Z4/T Reale /&7



MENU DEGUSTAZIONE

MR

Granchio reale con caviale Oscietra e patata (G)
King crab with Oscietra caviar and potato
LB RS FER LTS
Moét et Chandon ‘Dom Pérignon, Epernay, Champagne
EIEEEE

Funghi, nocciole, Parmigiano Reggiano e tartufo nero (G)
Mushrooms, hazelnuts, Parmigiano Reggiano and black truffle

Eif, BF, IHEBRELRENE

Vitello tonnato (G)(L)
Milk fed veal with tuna sauce
AENFEEE T &
Gaja Rossj Bass Langhe Chardonnay DOC
BTl S e = T E 7

Spaghettoni, scampi, manteca, acciughe e maggiorana
Spaghettoni with langoustines, manteca butter, anchovies and marjoram
BRI GEYF, B, REERFE

Sogliola arrostita con salsa al vino bianco e prezzemolo
Roasted sole with white wine sauce and parsley
V<7 7 =] = T TS
Anténio Maganita Listrdo dos Profetas Branco
IR TS T2

Filetto di manzo Angus con spugnole e salsa al pepe nero (G)
Angus beef tenderloin with morels and black pepper sauce
KRB E B AF A B R EINE T
Ao Yun, Adong,Cabernet Sauvignon
A THIEZE

Tiramisu
Tiramisu
FRHIRS
Bodegas Toro Albald "Don PX Convento Seleccion” 1955
FEEP R m i Z FUE 1955

RMB 2088 55/ Person {7 (&)

Con abbinamento vini
Including wine pairing £5Z#58
RMB 4288 71 / Person fiz (&)

All prices are tax and service fee included.
LREEETRRS %
Please inform us about food allergies or any special dietary requests
BENENEYEIBER TR ETER
Vegetables are sourced locally
TRREREAM
(G) - Gluten Free k&, (L) - Lactose Free FoZL#E, (V) - Vegan @iz ®, (M) - Local Sourced Fish 24ithi&sk



MENU CONDIVISIONE

Antipasto all’ltaliana
A selection of Italian specialties
e E D=
Fratelli Lunelli Ferrari Giulio Riserva del Fondatore, Trento DOC
Vo are Sl g

Pappardelle con salsa di anatra, Parmigiano Reggiano e tartufo nero
Handmade Pappardelle with duck sauce, Parmigiano Reggiano cheese and black truffle
MEETEE, HERZLREBHE
Gaja Rossj Bass Langhe Chardonnay DOC
SIS B R e FHE S

Maialino croccante con salsa all'arancia (G)
Crispy suckling pig with orange caramel sauce
Y A=
Masi Costasera, Amarone della Valpolicella Classico DOCG
I P B P 4 B B o (X Rl T Bty

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

KB s AR, WHRRH / B NIRRT

Torta caprese al cioccolato e mandorla
Chocolate and almond cake, cocoa sorbet and chocolate sauce
IR B R AT SR RIS
Donnafugata 'Ben Rye' Passito di Pantelleria DOC
EEREENZ P

RMB 1658 75/ Person {7 (E)

Con abbinamento vini
Including wine pairing &858
RMB 2558 54/ Person {7 (&)

This menu should be ordered for the entire table
IEPERATER
All prices are tax and service fee included.
LREEETRRS %
Please inform us about food allergies or any special dietary requests
BENENEYEIBER TR ETER
Vegetables are sourced locally
TRREREAM
(G) - Gluten Free k&, (L) - Lactose Free FToZL#E, (V) - Vegan @iz ®, (M) - Local Sourced Fish 24ithi&sk



MENU TARTUFO

LN Sy

Uovo in camicia, crema di patate e tartufo nero (G)
Poached egg, potato cream and black truffle

KiEE, TS ERENE
RMB 298 Jt /Portion 3

Tagliolini con emulsione di burro, uovo e tartufo nero
Handmade tagliolini with butter-eqgg emulsion and black truffle
F T EEEERSEA N E T REHZE
RMB 368 T /Portion %

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 HIHFEE, EibZ RENE
RMB 1398 g /Portion {3

Cremoso alla mandorla con cachi, pane speziato e tartufo nero
Almond mousse with persimmons, spiced bread and black truffle

BICRAE 7, SRHETERENE 298 T/
RMB 298 7t /Portion {3

RMB 1758 7t/ Person {7 (&)

RMB 58 supplement for every additional gram of Black truffle
WNTEIEINEMAEE, FEWNSBT 58 7T/

All prices are tax and service fee included.
LREEETRRS %
Please inform us about food allergies or any special dietary requests
BENENEYEER TR ETER
Vegetables are sourced locally
TRREREAM
(G) - Gluten FreeZ#kR, (L) - Lactose FreeZE &, (V) - Vegan #iZE®E, (M) - Local Sourced Fish2itiask



ANTIPASTI
STARTERS
CIES

Antipasto all’italiana
A selection of Italian specialties

IERET DB
RMB 618 7t /Portion {5

Insalata di tuberi, salsa verde, mandorla e rafano (G)(L)(V)
Roasted carrot and beetroot salad with parsley sauce, almond and horseradish

JEDFE MR IREATIBI T, B RFHR
RMB 298 7t /Portion {53

Scampi arrosto con patate piccanti e tartufo nero (G)
Roasted langoustines with spicy potatoes and black truffle
NEFGEAF IR L 2 R BHE
RMB 628 jt /Portion {5

Zuppa di Astice con caviale Oscietra (G)(L)
Lobster soup with Oscietra caviar

W 2
RMB 728 7t /Portion {53

Ventresca di tonno arrostita con insalata di finocchi e agrumi (G)
Roasted tuna belly, fennel and citrus salad

KEEIBEE, EERITEL
RMB 498 7T, /Portion {3

Vitello tonnato (G)(L)
Milk fed veal with tuna sauce

AT NF R TOEE
RMB 398 7t /Portion {53

All prices are tax and service fee included.
ERMNEEEHRIRSE
Please inform us about food allergies or any special dietary requests
EEARNEYISEESH IR REEK
Vegetables are sourced locally
TREREREAM
(G) - Gluten Free FT58k®, (L) - Lactose Free FoFL#E, (V) - Vegan #iZ R, (M) - Local Sourced Fish 23iti@5%



PRIMI PIATTI
PASTA & RISOTTO
BHRIZR

Spaghetti e pomodoro (V)(L)
Spaghetti with Niko Romito signature tomato sauce
F A
RMB 298 Jjt /Portion {3

Linguine con astice e gamberi rossi (L)
Linguine pasta with lobster and red prawns

BTl B IR R TR
RMB 698 Jt /Portion {53

Pappardelle con salsa di anatra, Parmigiano Reggiano e tartufo nero
Handmade pappardelle with duck sauce, Parmigiano Reggiano cheese and black truffle
ORI E, IHERZELRENE
RMB 538 7t /Portion {3

Risotto alla marinara (G)
Seafood risotto marinara style
BTl E B EESIR
RMB 488 g /Portion {7

La Lasagna
Lasagna with veal and tomato sauce

BT TR E VRIS 7
RMB 438 7T, /Portion {3}

All prices are tax and service fee included.
RN tEEEHRIRS#
Please inform us about food allergies or any special dietary requests
BENRNEY ISR TR T EK
Vegetables are sourced locally
TRERERES
(G) - Gluten Free Fo8kR, (L) - Lactose Free To3L4E, (V) - Vegan 428, (M) - Local Sourced Fish 25it5@a3%



SECONDI PIATTI
MAIN COURSE

FX

Cavolfiore gratinato e nocciole (V)(G)(L)
Gratinée cauliflower and hazelnuts
NHETERI RIS T
RMB 328 Jt /Portion {73

Merluzzo carbonaro con salsa di ceci, aglio arrostito e aceto balsamico tradizionale (G)(L)
Black cod with chickpeas, garlic sauce and traditional balsamic vinegar
BIEEEIEES, St RIGHEFKTE
RMB 698 7t /Portion {3

Astice blu, crema di zucca in agrodolce e salvia (G) (1)
Blue lobster with sweet and sour pumpkin cream and sage

BB ER G R
RMB 1188 jt /Portion {7

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)
EHEEINGTEE (2 F 4 NEH)

RMB 1228 jt /Portion {7

Agnello, crema di patate arrosto, senape e pepe nero (G)
Lamb, roasted potatoes and mustard cream and black pepper

FRENEL S, 7RI R BT
RMB 718 5t /Portion {5

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

FEELPEE, EEE, HEREE
RMB 858 7t /Portion {53

All prices are tax and service fee included.
LREEETRRS %
Please inform us about food allergies or any special dietary requests
EEARNEYISEESH IR RREK
Vegetables are sourced locally
TRREREAM
(G) - Gluten Free FT58k®, (L) - Lactose Free FoFL#E, (V) - Vegan #iZ R, (M) - Local Sourced Fish 23iti@5%



Tagliata di filetto di Wagyu M7-8 al rosmarino (G)
Sliced Wagyu beef tenderloin M7-8 with rosemary
M7-8 RFIFEEIIH AREES
RMB 1398 jt /Portion {5

Maialino croccante con salsa all'arancia (G)
Crispy suckling pig with orange caramel sauce

VU T o=y Y= 7
RMB 588 jt /Portion {9

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

P R A R

Patate arrosto (G)(L)(V)
Roasted baby potatoes
Yo\ al=]

RMB 68 Jt /Portion {3

Funghi trifolati (G)(L)(V)
Sautéed mushrooms
MET
RMB 68 7t /Portion {45

Spinaci aglio, olio e peperoncino (G)(L)(V)
Sautéed spinach with garlic, oil and chili peppers
RMB 68 7T /Portion {4

Zucca in agrodolce, salvia e pepperoncino (G)(L)(V)
Sweet and sour pumpkin, sage and red chili

BRI B E R AT
RMB 68 7t /Portion {45

Misticanza con vinaigrette alla mandorla (G)(L)(V)
Mixed leaves salad with almond vinaigrette

e R eI
RMB 68 7t /Portion 14

All prices are tax and service fee included.
RN tEEEHRIRS#
Please inform us about food allergies or any special dietary requests
BENRNEY ISR TR T EK
Vegetables are sourced locally
TRERERES
(G) - Gluten Free T53k/R, (L) - Lactose Free FTo3L¥E, (V) - Vegan @iZ& &, (M) - Local Sourced Fish ithiazk,



DOLCI
DESSERT

Ham

Tiramisu
Tiramisu
TR

RMB 168 7t /Portion {5

Crostatina di mele e gelato alla canella
Apple tart with cinnamon ice cream

EEE, [FEKEM
RMB 168 7t /Portion {5

Bigne alla crema con salsa al cioccolato caldo
Custard filled bigne with warm chocolate sauce

AR EGEAFIT T
RMB 168 7t /Portion {4

Gelato di ricotta, aceto balsamico e amarene (G)
Ricotta cheese ice cream, balsamic vinegar and amarene cherries
Ia[IBEZ LIGEH, EFRK TR Tk
RMB 168 7t /Portion {53

Sfoglie soffiate, cioccolato bianco e caramello salato
Light and crunchy shortcrust, white chocolate mousse and salted caramel

TR L5 7 0 5= R R M
RMB 168 7t /Portion {53

Sorbetti e gelati
Sorbets and ice creams

ZHEREH
RMB 108 7T /Portion {3}

Selezione di formaggi italiani (G)
Italian cheese selection
TR AR Z
RMB 228 7t /Portion {9

All prices are tax and service fee included.
RN tEEEHRIRS#
Please inform us about food allergies or any special dietary requests
BENRNEYIBER TR T EK
Vegetables are sourced locally
TRERERES
(G) - Gluten Free Fo8kiR, (L) - Lactose Free To3L4E, (V) - Vegan 428, (M) - Local Sourced Fish 25iti@a3%



