BVLGARI

IL RISTORANTE

NIKO ROMITO

“Per questo progetto creato per Bulgari, ho immaginato una cucina italiana autentica e contemporanea,
che racconti la ricchezza e la varieta del nostro patrimonio gastronomico.

Al Ristorante - Niko Romito, la tradizione viene attualizzata grazie ad un approccio moderno, che ne
esalta I'essenza pur innovandone la forma. Dietro a piatti apparentemente semplici, si nasconde un
grande lavoro di ricerca, dove creativita e tecnica sono sempre funzionali all'espressione piu pura e
intensa del gusto.

Gli ingredienti vengono trasformati per esaltarne sapori e consistenze, con un‘attenzione particolare alla
leggerezza dei piatti.

Voglio che chi si sieda al tavolo possa viaggiare in Italia con i grandi classici della nostra cucina e le
sue innumerevoli specialita regionali, emozionandosi nel ritrovare profumi conosciuti o nello scoprirne
di nuovi.”

“Created for Bulgari Hotels & Resorts around the world, the concept of Il Ristorante-Niko Romito
reimagines authentic and contemporary Italian cuisine, with an eye on expressing the richness and
variety of our gastronomic heritage.

At Il Ristorante - Niko Romito, tradition is updated with a new approach, which enhances its essence
while innovating its form. A great deal of research goes into every dish, and creativity and technique
are used to achieve the purest and most intense expression of taste. In every dish, ingredients are
transformed to enhance their flavors and textures, with particular attention to lightness.

| want guests to feel like they are on a journey through the great classics of our cuisine and its
innumerable regional specialties. Every meal is an opportunity to discover new flavors or rediscover
well-known ones.”

Il Ristorante — Niko Romito AELREEWBEERERNESTE, ERTEATKIEREZERNFEUERSHE, B—
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£ Il Ristorante — Niko Romito, EFRHMAT THRINE, EAMCIFPREAIMER, EUFRNRESEREEX
ENMARIE, HRMNBZEEDSKIGAMERIMRLT. REBENNKERE. XENTG—EXR, SMEIEIFE, U
EINEXKFARER, BIRERMNBILHEERK.

BRAEEEAIERZE, MIIEELDRERZIK, TREAFINEZAEERZMIRITEER. 8—8, BERNHN
HNEREZ S EREANBITIRE.

Niko Romito, Chef Patron Ristorante Reale, 3*** Michelin & World's 50 Best Restaurants
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MENU DEGUSTAZIONE
Rz

Granchio reale, caviale Oscietra e patate (G)
King Crab, Oscietra caviar and potatoes

FLEREEFERTE

Zucchine alla scapece con crema di pinoli e menta (G)(L)(V)
Roasted zucchini, vinegar, pine nut cream and mint

BT NECREE, W FIHERER

Cannellone con ragu di vitello, Provolone, alloro e pepe nero
Handmade cannelloni with slow cooked veal ragu, Provolone, alloro e pepe nero

FIEXEWNAES VAR ST RSINE, BEH KRB

Cernia rossa, prezzemolo, aglio e patata (G)(L)
Garo Dongxing, parsley, garlic and potato

REWRETAFRT, KsktsE

Filetto di Wagyu, salsa al Marsala e ciliegie (G)
Sliced Wagyu beef tenderloin, Marsala sauce and cherries

YR M4 B BB A& Rk

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

IS T REE QMRS

RMB 1598 7T /Person (7 (E)

Con abbinamento vini
Including wine pairing BE&EDE

RMB 2798 7z./Person (7 (E)

This menu should be ordered for the entire table

ARBERTER

All prices are tax and service fee included

LiAMEE SRR RS #
Please inform us about food allergies or any special dietary requests
BEMENEVESERRERKRREFTEK
Vegetables are sourced locally
HREERB R
(G) - Gluten Free Fo#k[®, (L) - Lactose Free FToZL¥E, (V) - Vegan #EER, (M) - Local Sourced Fish i3k



ANTIPASTI

g = —d
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Antipasto all'ltaliana
A selection of Italian specialties

698 /1%

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

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

Granchio reale, caviale Oscietra e patate (G)
King Crab, Oscietra caviar and potatoes
HIERBAEFERLTE
1088 JT/1%

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

SREREDC, BEEX, TEREHM
358 io/1%

Ventresca di tonno arrostita con zucchine alla scapece (G)(L)
Roasted tuna belly with zucchini, vinegar and mint

et n/, BiEER
498 jo/1%

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

ARNERESCEE
358 JT/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 F&k&, (L) - Lactose Free TZHE, (V) - Vegan #ER, (M) - Local Sourced Fish Zithiask



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/

Tagliolini freddi con gamberi, caviale oscietra e mandorla (L)
Cold handmade tagliolini with prawns, oscietra caviar and almond

FITEAFMEELILF, BSEFERDC
358 Jo/1%

Tortelli di ricotta e pecorino con lattuga e scampi
Handmade tortelli with ricotta and pecorino cheese, lettuce and langoustine

FIEARFEA B, FATE, £XKEBELF
588 so./1%

Cannellone con ragu di vitello, Provolone, alloro e pepe nero
Handmade cannelloni with slow cooked veal ragu, Provolone, bay leaves and black pepper

FIEHEEN ARG RS DIASNEE, BiEREBN
4u58 Jo/1%

Risotto alla Milanese (G)
Milanese style risotto

K=K
328 o/1%

All prices are tax and service fee included
FidfisEan kRS %
Please inform us about food allergies or any special dietary requests
BENRMNEVEERREMHFHRREFEK
Vegetables are sourced locally
REEERE R
(G) - Gluten Free T8k, (L) - Lactose Free To3¥E, (V) - Vegan HER, (M) - Local Sourced Fish b3k



SECONDI PIATTI
ER

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

BESRARET, HHRER
608 T/

Corvina cinese alla mediterranea con olive, capperi, patate e pomodoro (G)(M)
Yellow croaker Mediterranean style with olives, capers, potatoes and tomatoes

HARPEXRE T, iR, KT, T=E&EN
698 o/

Pescato del giorno alla mediterranea (per 2/4 persone) (G)(L)(M)
Catch of the day with potato, tomato and basil (for 2/4 guests)
BHBEEHELE, EMRTH 254 ARA)

1228 o/1%

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

feR/ NI EEERESE
588 Jjo/1%

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

M9 RGBS FEHRIES
1288 75/1%

Agnello, salsa all'uovo, Pecorino Romano e cicoria (G)
Lamb, egg sauce, Pecorino Romano cheese and cicory

FREBEET, MBRBEEFATHREEE
698 Jo/1%

Asparagi, orzo, arachidi e pepe rosa (G)(L)(V)
Asparagus, barley, peanuts and pink pepper

FEEXRE, ERMmEE
328 /1%

All prices are tax and service fee included
FidfisEan kRS %
Please inform us about food allergies or any special dietary requests
BEARNEYIREE R ARKIREEFEK
Vegetables are sourced locally
REERE R
(G) - Gluten Free T8k, (L) - Lactose Free To3¥E, (V) - Vegan HER, (M) - Local Sourced Fish b3k



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
BERREBARA(CE
68 /1%

Spinaci aglio, olio e peperoncino (G)(L)(V)
Sautéed spinach with garlic, oil and chili peppers
TRE A TRSE, HGH A R
68 /1%

Asparagi e rosmarino (G)(L)(V)
Asparagus and rosemary

WEBRREER
68 JT/1h

All prices are tax and service fee included

g Ran kRS #
Please inform us about food allergies or any special dietary requests
BENRMNEVEEEREMRHREFEK
Vegetables are sourced locally
REEERE R
(G) - Gluten Free To8k[R, (L) - Lactose Free To3¥E, (V) - Vegan HER, (M) - Local Sourced Fish b3k



DESSERT
&Ham

Tiramisu

Tiramisu
R T

168 /%

Torta di rose calda con gelato al pistacchio (da condividere)
Warm brioche cake with pistachio ice cream (to be shared)
R BEVEREEC O RIKEM (ATHD =)

258 Jo/f%

Meringata al limone, fragole e basilico (G)
Meringue, lemon mousse, lemon sorbet, strawberries and basi/

EABEFERE, ITEKE, EERTH
168 Jo/1%

Ricotta, gelato al pane tostato e mirtilli
Ricotta, toasted bread ice cream and blueberry
B TREERIKENRES
168 Jo/1%

Biancomangiare, granita al mandarino e agrumi (G)(L)(V)
Almond panna cotta, mandarin granita and citrus

BIINIRECRE KD KRR
168 JT/15

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

KRB R KR
108 T/

Selezione di formaggi Italiani (G)
/talian cheese selection

MBIEE AT Z THE
228 Jo/1%

All prices are tax and service fee included

EiRiiERan kRS #
Please inform us about food allergies or any special dietary requests
BENRMNBEVEEEREMRFHREFEKX
Vegetables are sourced locally
HRERB AU
(G) - Gluten Free F8kf&, (L) - Lactose Free TFL¥E, (V) - Vegan fhEE



