BVLGARI

IL RISTORANTE

NIKO ROMITO

“Per questo progetto creato con Bulgari, ho immaginato una cucina italiana autentica e contemporanea,
capace di raccontare la ricchezza e la varieta del nostro patrimonio gastronomico.

Il Ristorante - Niko Romito, attualizzata la tradizione attraverso un profondo lavoro di ricerca, dove creativita
e tecnica sono sempre al servizio del gusto — della sua espressione pit pura e intensa. Una cucina attenta
all" equilibrio dei sapori, alla precisione delle consistenze e alla leggerezza.

Voglio che chi siede a questa tavola viva l'essenza della cultura italiana: ritrovare profumi conosciuti,
scoprirne di nuovi, emozionarsi.”

For this project, created with Bvigari, | envisioned an authentic and contemporary Italian cuisine — one
that expresses the richness and variety of our gastronomic heritage.

Il Ristorante — Niko Romito reinterprets tradition through deep research, where creativity and technique
are always at the service of taste — of its purest and most intense expression. A cuisine defined by the
balance of flavours, the precision of textures, and lightness.

| want every guest at this table to experience the essence of Italian culture: to rediscover familiar aromas,
to encounter new ones, to be moved.
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Niko Romito, Chef Patron Ristorante Reale, 3*** Michelin & World's 50 Best Restaurants
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MENU DEGUSTAZIONE
Rz

Insalata tiepida di astice blu, sedano rapa, misticanza e pepe rosa (G)(L)
Warm blue lobster salad, celeriac, mix greens and pink pepper

BRI, Bk, BAFEEENRN

Lattuga glassata, crema di pinoli, pomodorini e misticanza (G)(L)(V)
Glazed lettuce, pine nuts cream, cherry tomatoes and mesclun

I SRECAA U0, Rk E IR GRS

Tortelli di patata con ricci di mare e salsa al prezzemolo (L)
Potato tortelli with sea urchins and parsley sauce

BX SR FEEERRAFET

Cernia rossa con tartufo nero e salsa ai porri (G)(M)
Garo Dongxing with black truffle and leek sauce

RENRERERARET

Filetto di Wagyu, mandorla, finferli e dragoncello (G)
Wagyu beef tenderloin with almond, chanterelles and terragon

MFBBRSZ, BHERES

Babd agli agrumi e fiordilatte
Citrus babd and fiordilatte

1B E B R IE R KHR

RMB 1598 i /Person (7 (E)

Con abbinamento vini
Including wine pairing FE&HECHE

RMB 2798 iz /Person (7 (E)

This menu should be ordered for the entire table

FREFERATESR

All prices are tax and service fee included

LIRMMMRE ST RS %
Please inform us about food allergies or any special dietary requests
BENENEVMESESTEMRHRREFTEK
Vegetables are sourced locally
RREERB A
(G) - Gluten Free FokRR, (L) - Lactose Free FTo2L¥E, (V) - Vegan 41ER, (M) - Locally Sourced Fish 4ithifagk



ANTIPASTI
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Antipasto all'ltaliana
A selection of Italian specialties

698 JT/1%

Lattuga glassata, crema di pinoli, pomodorini e misticanza (G)(L) (V)
Glazed lettuce, pine nuts cream, baked cherry tomatoes and mesclun

P AESRECIA FI0i, VR E ARSI RIS
288 Jjo/1%

Insalata tiepida di astice blu, sedano rapa, misticanza e pepe rosa (G)(L)
Warm blue lobster salad, celeriac, mix greens and pink pepper
BRERORL, sk, REFEREHM AR
1088 JT/1%

Ventresca di tonno arrostita, zucca e arancia (G)
Roasted tuna belly, pumpkin and orange

e/ IR EE
498 Jo/1%

Carpaccio di manzo, mandorla, misticanza, limone e pepe nero (G)(L)
Beef carpaccio, almond, mesclun, lemon and black pepper

SRBREHC, BEER, TEREHH
358 T/t

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

ARNERESCEE
358 Jo/1%

All prices are tax and service fee included
s an kRS %
Please inform us about food allergies or any special dietary requests
BENRMNEVEERREMHFHRREFEK
Vegetables are sourced locally
HRERB AU
(G) - Gluten Free FokRR, (L) - Lactose Free FTo2L¥E, (V) - Vegan 4R, (M) - Locally Sourced Fish ithi@sk



PRIMI PIATTI
BHEMIER

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

TR HEEINEE
228 T/t

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

SIS ER
598 T/

Pappardelle, salsa all'anatra, Parmigiano Reggiano e tartufo nero
Handmade pappardelle, duck sauce, Parmigiano Reggiano and black truffle

BEXAFIEREERBARE T, HBHRZTRENE
558 Jo/f%

Tortelli di patata con ricci di mare e salsa al prezzemolo (L)
Potato tortelli with sea urchins and parsley sauce

B ERFEEERRTE
528 JT/t%

La Lasagna
Lasagna with veal and tomato sauce

NRBIOTERE
4028 jo/1%

Risotto con zucca, Parmigiano Reggiano e aceto balsamico (G)
Pumpkin risotto, Parmigiano Reggiano cheese and aged balsamic vinegar

BaR, HIEHZ T RIEFEIEE
408 Jjo/1%

All prices are tax and service fee included

ERMEBERRRS 2
Please inform us about food allergies or any special dietary requests
BENRMNBEVEEEREMRFHREFEKX
Vegetables are sourced locally
TRRERB T
(G) - Gluten Free Z8kf&, (L) - Lactose Free FToHKE, (V) - Vegan #ZR, (M) - Locally Sourced Fish Zithiask



SECONDI PIATTI
ER

Spigola con salsa al vino bianco e prezzemolo (M)
Seabass with white wine sauce and parsley

BifrE RS EET M
4L08 o/t

Merluzzo carbonaro, salsa ai porri, peperoni e spinaci (G)
Black cod, leek sauce, capsicum and spinach

RERRARET, HRAER
608 T/

Corvina al vapore con guazzetto di frutti di mare e limone (G)(L)(M)
Steamed yellow croacker with mussels, clams, red prawns and lemon

BERERARBAON, Xt TIFRFE
698 o/

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

feR/ NI EEEREE
588 Jjo/1%

Tagliata di filetto di Wagyu M9 al rosmarino (G)
Grilled M9 Wagyu beef tenderloin with rosemary

M9 RIFEE R EKIET
1288 T/

Anatra, ginepro, pepe nero e mirtilli (G)
Duck breast with juniper, black pepper and blueberries

RORgECHIN T, FREAMNRIEE
698 /1%

Cavolfiore gratinato e nocciole (G)(L)(V)
Gratinated cauliflower and hazelnuts

SRR TER SR BCtE T
328 jo/1%

All prices are tax and service fee included
ERMEBERRRS 2
Please inform us about food allergies or any special dietary requests
BENRMNBEVEEEREMRFHREFEKX
Vegetables are sourced locally
TRRERB T
(G) - Gluten Free Z8kf&, (L) - Lactose Free FToHKE, (V) - Vegan #ZR, (M) - Locally Sourced Fish Zithiask



CONTORNI
RiSK

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

PTE 3K ES AT iR PR EC 3K

Patate arrosto (G)(L)(V)
Roasted baby potatoes
Tl =)

68 JT/1%

Misticanza con vinaigrette alla mandorla (G)(L)(V)
Mixed greens with almond vinaigrette
BAmRKOAIBA{ TR

68 JT/1th

Spinaci aglio, olio e peperoncino (G)(L)(V)
Sautéed spinach with garlic, oil and chili peppers

e IR, TR
68 JT/1t7

Insalata di funghi con dragoncello e prezzemolo (G)(L)(V)
Mushrooms salad with tarragon and parsley

MWEGER SR
687T/19

All prices are tax and service fee included
s an kRS %
Please inform us about food allergies or any special dietary requests
BENRMNEVEERREMHFHRREFEK
Vegetables are sourced locally
HRERB AU
(G) - Gluten Free FToAkR, (L) - Lactose Free FZ4E, (V) - Vegan @R, (M) - Locally Sourced Fish 24ihtasx



DESSERT
&Ham

Tiramisu
Tiramisu
BHKT
168 /%

Baba agli agrumi e fiordilatte
Citrus babd and fiordilatte

HigEEEREIERBANTKHER
168 Jo/1%

Castagna
Chestnut

MREEHAECER R
168 ST/t

Ricotta, gelato al pane tostato e mirtilli
Ricotta, toasted bread ice cream and blueberry

IEE REEOEHRIES
168 Jo/1%

Caprese (G)
Chocolate and almond cake
ISR NE(ZERE
168 Jo/1%

Selezione di gelati (G) / Selezione di sorbetti (G)(L)(V)
Ice creams selection / sorbets selection

IKGEL R kTR
108 T/

Selezione di formaggi Italiani (G)
[talian cheese selection

BIERARZ THE
228 T/

All prices are tax and service fee included
s an kRS %
Please inform us about food allergies or any special dietary requests
BENRMNEVEERREMHFHRREFEK
Vegetables are sourced locally
REERE R
(G) - Gluten Free F8kl&R, (L) - Lactose Free TFL¥E, (V) - Vegan fiEE



