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 '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.

Gliingredienti vengono trasformati per esaltarne sapori e consistenze, con un’attenzione particolare alla leggerezza dei piatti.
Voglio che chisisieda 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.”
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Niko Romito, Chef Patron Ristorante Reale, 3*** Michelin World’s 50 Best Restaurants

Niko Romito KEMZ=E2EIT Recle FF, ZETENEHITADER 50 RRIEETZ—



MENU DEGUSTAZIONE
s

Scampi al vapore con maionese di scampi, lattuga e peperoncino (G)(L)
Steamed langoustines with langoustine mayonnaise, lettuce and chili

A B R, LRI

Uovo in camicia, asparagi, caviale Oscietra e crema di patate (G)
Poached egg, asparagus, Oscietra caviar and potato cream

KRE. FE. HEEFERATLEE

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

AT FREETEEE

Chitarra all’'uovo, ricci di mare, polvere di peperone e aglio arrostito (L)
Handmade eqg spaghetti pasta, sea urchins, green pepper powder and roasted garlic

FIEEFATIE, B8, EFHREA

Rana pescatrice in salsa di carote, vino bianco e rosmarino (L)
Roasted monkfish in a carrot cream, white wine and rosemary

ELREIYHEE NE. HEZEREES

Filetto di manzo Angus con salsa alla mandorla e pepe nero (G)(L)
Angus beef tenderloin with almond sauce and black pepper

LI E B A R B

Cremoso al miele con gelato alla mela verde e finocchietto (G)
Honey cream with green apple and fennel ice cream

I AHE BT & R R E R

RMB 2088 iz / Person fz (&)

Con abbinamento vini
Including wine pairing &S558
RMB 4288 75/ Person fiz (E)

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 T53kf&R, (L) - Lactose Free ToHL¥E, (V) - Vegan £liZ &, (M) - Local Sourced Fish 23ith&sk



MENU CONDIVISIONE

s

Antipasto all’ltaliana
A selection of Italian specialties

R o F A

La Lasagna
Lasagna with veal and tomato sauce

IERE TSR

Filetto di manzo Angus con spugnole e salsa al pepe nero (G)
Angus beef tenderloin with morels and black pepper sauce

LIS BB I F AL B R FETNE T

Asparagi e rosmarino / Misticanza con vinaigrette alla mandorla / Patate arrosto (G)(L)(V)
Asparagus and rosemary / Mixed leaves salad with almond vinaigrette / Roasted baby potatoes

FEREEE) BE iR G 12

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

IS5 TSR

RMB 1758 7z / Person {7 (E)

Con abbinamento vini
Including wine pairing &5FHEHE;
RMB 2558 5./ Person {7 (E)

This menu should be ordered for the entire table
IEPERATES
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



ANTIPASTI
STARTERS
CIES

Antipasto all’italiana
A selection of Italian specialties

AT B
RMB 618 jt /Portion {53

Rapa rossa e patata con salsa di mandorle e prezzemolo (G)(L)(V)
Beetroot and potato with almond sauce and parsley

SRR, L ERE(—ERE T
RMB 298 Jt /Portion {4

Granchio reale con caviale Oscietra e patata (G)
King crab with Oscietra caviar and potato
LB E FER TS
RMB 728 jt /Portion {53

Insalata di astice Blu, zucchine, misticanza e pepe rosa (G)(L)
Blue lobster salad, zucchini, mixed greens and pink pepper
BrareEty, B, BEFERRITN
RMB 658 7T /Portion {9

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

JEDIER, EERIEELH
RMB 498 5t /Portion &

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

AT NFREEEEE
RMB 398 7T /Portion 14

All prices are tax and service fee included.
LREEETRRS %
Please inform us about food allergies or any special dietary requests
EEAERNEYI S EESHIR 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%



PRIMI PIATTI
PASTA & RISOTTO
BHRIZR

Spaghetti e pomodoro (V)(L)
Spaghetti with Niko Romito signature tomato sauce
FRFE A R
RMB 298 Jt /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 {5

Tortelli di agnello con pecorino e fave
Handmade lamb tortelli with pecorino cheese and fava beans

B FRF TR FEMNEEFAZLTRES
RMB 538 7t /Portion {53

Risotto alla marinara (G) (L)
Seafood risotto marinara style
BRIk
RMB 488 jt /Portion {5

Lasagna con asparagi, piselli, spinaci e salsa di Parmigiano Reggiano
Lasagna with asparaqus, green peas, spinach and Parmigiano Reggiano sauce

TEEIGFE, B2, #RRIFESHFZLTE
RMB 408 7t /Portion {53

All prices are tax and service fee included.
LREEETRRS %
Please inform us about food allergies or any special dietary requests
EEAERNEYI S EESHIR 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%



SECONDI PIATTI
MAIN COURSE

FX

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

NNETEMR BT
RMB 328 g, /Portion {3

Merluzzo al vapore in guazzetto di verdure di primavera (G)(L)
Steamed cod with spring vegetables soup

BT EFRRT
RMB 698 T /Portion {3

Astice arrosto, sedano rapa, pompelmo, misticanza (G)(L)
Roasted lobster, celeriac, grapefruit and mixed greens
JETRF, FaRIR, PiRIES FEHFK
RMB 1188 T /Portion {5

Pescato del giorno al forno con basilico, fagiolini, pinoli e patate (G)(M)
Catch of the day with basil, green beans, pine nuts and potatoes (2/4 guest minimum)
EHESEGHIZEY, 52, HFRLE (CE4ANERH)
RMB 1228 T /Portion {5

Agnello, piselli, salsa di pecorino e menta (G)
Lamb, green peas, pecorino cheese sauce and mint

FH, B2, IR EEFILZLERERT
RMB 718 5t /Portion {5

Tagliata di filetto di Wagyu M7-8 al rosmarino (G)(L)
Sliced Wagyu beef tenderloin M7-8 with rosemary
M7-8 RFTFEELT ks S
RMB 1398 jt /Portion {7

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

FERENA I
RMB 588 g /Portion {5

All prices are tax and service fee included.
LREEETRRS %
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%



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

B E3RE A I ER R

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

BNt Z
RMB 68 7T /Portion {5

Carote glassate (G)(L)(V)
Glazed carrots

ES5FE M
RMB 68 7T /Portion {4

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

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

FERRES
RMB 68 Jt /Portion {3

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

SR EHEE
RMB 68 7t /Portion 14

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 T5ZL#E, (V) - Vegan #iZ®&, (M) - Local Sourced Fish 24iti&3k,



DOLCI
DESSERT

Ham

Tiramisu
Tiramisu
TR

RMB 168 7t /Portion {5

Affogato al caffe
Vanilla ice cream, hot espresso coffee and chantilly

BEKEH, ECRBIEER 28907
RMB 168 7t /Portion {5

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

F R EGEAHIT T 5
RMB 168 7t /Portion {4

Gelato diricotta, aceto balsamico e amarene (G)
Ricotta cheese ice cream, balsamic vinegar and amarene cherries
A BEZ LR, EHEE R TR
RMB 168 g /Portion {4

Yogurt, meringa e fragole (G)
Yogurt, meringue and strawberry

B0, EEEREE
RMB 168 5t /Portion {5

Sorbetti e gelati
Sorbets and ice creams

KER ok
RMB 108 7T /Portion {3

Selezione di formaggi italiani (G)
Italian cheese selection
TR AR Z
RMB 228 jt /Portion {73

All prices are tax and service fee included.
LREEET RS
Please inform us about food allergies or any special dietary requests
BENENEYEIBER TR ETER
Vegetables are sourced locally
TRREREAM
(G) - Gluten Free Jo&kR, (L) - Lactose Free oZL¥E, (V) - Vegan 428, (M) - Local Sourced Fish 24ithi& 3k



