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- Mercatori& B /e !
Mercato Negroni Amalfl Sunset
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Sicilian Margarita
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BR SOFTDRINKS

AR
Coke

Coke Zero
SREIS
=|Z=]
Sprite

EIIK, AKX
Soda Water, Tonic Water

as
Red Bull

F¥PERK MINERAL WATER

ISR K
Acqua Panna Still 750ML

EEESIEK
San Pellegrino Sparkling 750ML

miHE COFFEE
BIURTE

Espresso

(VPR

Espresso Decaffeinated
DEIRYE

Double Espresso

INEE, EREINHE

Grinding Coffee, Decaffeinated

2R, FE&Eh

Cafe Latteé, Cappuccino

Z TEA

RIVBEER, BB, ASIe
English Breakfast, Earl Grey, Darjeeling

FHE, Bk, 8558

Chamomile, Mint, Green Tea

SRR
FRESH SQUEEZED JUICE

it

Orange Juice

Ciilittha g

Grapefruit Juice

40

40
40
40

500,

78

78

40

40

o7

45

55

ERFEM&LUNRHITFHHIIN10%RSS 2 All prices are in RMB and are subject to 10% service charge.

40

40

60

60




FENADER

Signature Sharing Menu for Two

PREEDREME, BOEMREMNES
Kale Salad with Sweet Peas, Soft Boiled Egg and Green Chili-Mint Dressing

BRBEDIECA MR, AR

Warm Seafood Salad with Avocado, Lemon and Parsley

BINEIREE, ZHZLHNAENEE
Black Truffle Pizza, Three Cheese and Farm Egg

BBOHECAN, WERMENSE
Rigatoni and Meatballs, Smoked Chili Tomato Ragu

TN 440 (M7, 2005%), EAFFMAEFR, BEFERMMITRFRM
Grilled Australian Wagyu Beef Tenderloin (M7, 200g), Roasted and Smooth Asparagus, Jalapeno and Grainy Mustard Butter

HHREER R, AEENREE
Glazed Mushrooms with Garlic, Wine and Sage

FTYRAPE, RERXRRMEFZ KD

Basil Panna Cotta, Assorted Berries and Strawberry Sorbet

B HRARMAKEMIKD (293K )

Daily Selection of House Made Gelato or Sorbet (Two Scoops)

1168 RMB/2 Persons/ A /M A

# &) B4 Wine Pairing
3HREH Tk 1% B %))H Three glasses of selected wine by Sommelier
RMB 188 fiL/Person

FraMBLUAA BRI FHHI010%MRS52:  Allprices are in RMB and are subject to 10% service charge.
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ZHWA D ERE
Classic Sharing Menu for Two

™

BAMBE DN EAZREMNRN, BREBAIREIHMA

Italian Chicories Salad with Cherry Tomatoes, Cucumber, Aged Balsamic and Olive Oil

BHIEZ TERESS, BANEEEE
House Made Ricotta with Strawberry Compote, Olive Oil and Grilled Bread

BRAHRKRERRGE, A=HMBHLEZL

Spicy Salami Pizza, Broccolini and House Made Ricotta

FRMEREFTESHENT T, ESEZ L, HMENTE

Casarecce with Fresh Mozzarella, Parmesan Cheese, Tomato Sauce and Basil

MERIG, MESEATE, FERE, FHEMNEE

Crispy Skin Chicken, Braised Potatoes with Lemon, Golden Onion, Green Chili and Herbs

T, BATHFIERHL
Char Grilled Jumbo Asparagus, Olive Qil and Chili

BELK T
Tiramisu

B H B ARR KGR (243K )

Daily Selection of House Made Gelato or Sorbet (Two Scoops)

738 RMB/2 Persons/ AR/ A

&) BEAE Wine Pairing
3HREFE I¥51% %%/ Three glasses of selected wine by Sommelier
RMB 188 {iL/Person

FrEMBLUARBITFHIIN10%iRSS2:  All prices are in RMB and are subject to 10% service charge.



EBENRISEEE

EREFISHT

Diver Scallop Carpaccio with Thomcord Grapes
Chili and Lime

. 'Saon Tartar
Hoi‘s'eradish and Herbs Warm Garlic Crostini

SFERG, BARBEHIETE
Sliced Kingfish, Crushed Olives and Dill

E3EEt, BHINZE
Beef Tartar with Mustard Dressing
Parmesan, Basil and Arugula




Sl ierd

== w2
VAR

A La Carte Menu

RS CRUDO RMB
EF8H5, S AN Sliced Kingfish, Crushed Olives and Dill 98
=N alEE Salmon Tartar 128
IR B E RN A1 E) Horseradish and Herbs Warm Garlic Crostini

aE RIS EES Diver Scallop Carpaccio with Thomcord Grapes 128
A ST Chili and Lime

IO EIENEE B/ Spicy Tuna Tartar with Black Olives Cucumber 148
AR RS Ty Avocado and Mint

H-EAFBRC AR T Beef Tartar with Mustard Dressing 148
EOES+, BHINS Rk Parmesan, Basil and Arugula

@ Vegetarian @ Pork

FrEMIBLIARMITFHMIIN10%AR%s52:  All prices are in RMB and are subject to 10% service charge.

TCEEEE R E N
JHSRAE
icy Tuna Tartar with Black Olives Cucumber
ado and Mint
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Warm Seafood Salad wi
Lemon and Parsley

RIEEE, FRARILHE +

im T PRI E &

Char Grilled Octopus, Caper Garlic Dressing
Warm Potato Salad with Geeen Olives and Fennel
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J
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i £/ 43‘
Italian Chicories Salw Fennel y f y//, } .

Aged Balsamic and Olive Oil

/ '(‘-’ }II._ .‘ ""‘ .’ '. . [_f i



RIRIEF S IRV VPRI L P RL
5 TEBZ AR AN T AAR e Er/NFiTEET
Wood Oven Roasted Asparagus Warm Three Grain and Mushroom Salad
Fontina Cheese and Prosciutto Roasted Squash and Lemon Dressing—ﬁ

—

@
MHIEZ THiTES
BEIZE

Burrata Cheese with Lemon Jam
Sea Salt and Basil
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Fritto

Misto Salad with Calamarjgli
Cherry Peppers, Lettuce Hea

| ¢

k)

E%L gimgt*w

”kﬁﬂl JEEE

: House de Ricotta with Cranberry Compote
' Olive O‘Jﬁﬁd Grilled Bread

i
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BHFES ThiEWEE
RIS E

RREESE
H,Tﬁﬁziﬁu%?kﬂm?xm&

Z‘E RiEZ j:@ﬂh—’fw?

BARMTRRISH RECHE RN
IRIFVNSBERZ T

RIEE®, FmRRILHST
BT S ANE &

IEEEE DR BLAHER
FEFORR T

KEfrimighs, LRI
EXMHFIEREEES

APPETIZERS

[talian Chicories Salad with Orange and Fennel
Aged Balsamic and Olive Oil

Warm Three Grain and Mushroom Salad
Roasted Squash and Lemon Dressing

House Made Ricotta with Cranberry Compote
Olive Oil and Grilled Bread

Wood Oven Roasted Asparagus
Fontina and Prosciutto

Burrata Cheese with Lemon Jam
Sea Salt and Basil

Antipasto Misto with Salumi
Caper Berries and Bocconcini

Char Grilled Octopus, Caper Garlic Dressing

Warm Potato Salad with Green Olives and Fennel

Warm Seafood Salad with Avocado
Lemon and Parsley

Fritto Misto Salad with Calamari, Pink Shrimp

Cherry Peppers, Lettuce Hearts and Remoulade Dressing

FrEMNMESLUUABRMHITFMIIN10%RSS2: Al prices are in RMB and are subject to 10% service charge.

RMB

78

98

98

108

138

138

148

158

158
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w Mushrooms, Three Cheese and F:
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EXBAKEY

A= FIEHIZLIEZ
Spicy Salami, Broec@f
House Made Ria@tta

G 3o,

e
Fresh Mozz




MercatoR R4t BRI EE R AR B AR ER/NEM AEREXBE TEITEHIMAL . XMIREHY
HERFSWELRREEORRE, BEERNRE. K EESEMSHNEMTIORFESNZ T, AR
AP EBIS00ESRPME, BRIFRIFERRBIIFEEIARARELRIE.

RIRIERT = WOOD OVEN PIZZA RMB
&, TSEMFEEDAERZ T Tomato, Basil and Fresh Mozzarella 98
BREWRER, A={MEFHE=t Spicy Salami, Broccolini and House Made Ricotta 148
BUER, NEE, EHIFERRAT Pancetta, Baby Potato, Marinated Artichokes and Rosemary 148
HiREw, =M THENSE Wild Mushrooms, Three Cheese and Farm Egg 168
B, RERETEE, A8 =2+ Pepperoni Provolone, Fresh Mozzarella

TERAITEBEER Onion and Pepperoncini 168
B45I1EE, £, SRXNBENERG Sausage, Short Rib, Prosciutto Mortadella 178
Fosnt DB e+ Fresh Mozzarella 198
BARKTNEE, IR = mRee Prosciutto San Daniele, Four Cheese and Arugula

BT, =M ITNEIN8E Black Truffle, Three Cheese and Organic Egg 218

FrEMELAARHITFHIN10%ARS5 2  All prices are in RMB and are subject to 10% service charge.

BREG, BERETE, DRENELL O
B AR w - — :
*  Pepperoni, Provolone, Fresh Mozzarella BIEIR, N8, BHFEihES -
Onion and P,)émemndm Pancetta, Baby Potato, Marinated Artichokes and Rosemary m
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FRATEEECHEE SRR 2+ RERCHEE DR 2 +
ESEZt, BnENTE ESEZL, HnESH
Casarecce with Fresh Mozzéigliass Spaghetti with Fresh M
Parmesan Cheese, Tomatp %uue‘and Basil Tomato Sauce and Basi
~. NS
- w

FCATFIEM 1R F

RS, fTEIEE
Lobster and Shrimp Ravioli
Olive Oil, Lemon and Herbs

ERAAERIREE
BOEZt, IFEMEE

Asparagus Risotto with Mus



F TEAFEELR HOUSE MADE PASTA & RISOTTO RMB

H<EBCHHEFDRER = T Spaghetti with Fresh Mozzarella 88/118
ESEZt, BnEiTH Parmesan, Tomato Sauce and Basil

BiEOHMBECAR Rigatoni and Meatballs 118/148
USEZEE LGS Smoked Chili Tomato Ragu

AR IR F Lobster and Shrimp Ravioli 148/208
BESH, TS IIEE Olive Qil, Lemon and Herbs

BENRFEESEE A3 Honeynut Ravioli with Parmesan and Crushed Amaretti 138
MR e S T IR B R = Shrimp and Roasted Shitake MushroomRisottowith Parsley 148
ErmH/)\TREBCE FEET Linguine Chili-Aglio e Olio with Tiger Prawns 178
RhEmEACEE Fusilli with Mussels 188
HM, ©F, /WN\&E, EHFIRGT Clams, Shrimp, Squid, Chili and Parsley

FrEMBLUARHITFHII010%MR352%  Allprices are in RMB and are subject to 10% service charge.

®

BB O ECE
B EIm RIS Eh S B Sl
Corn Ravioli Rigatoni and Meatballs
Cherry Tomato Salad and Ba - Smoked Chili Tomato Ragu




KIELEERAIIRA-HE ERRBAEANHE, VEEKSS y
MrEEE, EEFHE (10005 ) M EEERIMZDE 2= (3505%) y,
Grilled Black Angus Ribeye Crispy Beef Short Rib, Polenta Fries

Salsa Verde, Roasted Bruss Smoked Chili Chianti Glaze(350g) 4 ,

hbu Butter, Chili Sauce and Lime (300/600g)




Z XK RUSTIC SPECIALTIES RMB

RIRIENZE AT Wood Oven Roasted Canadian Lobster 298/498
EfREH, EEMNSET (300/6005 ) Kombu Butter, Chili Sauce and Lime (300g/600g)

RRIERZIGIRBE Wood Oven Roasted Whole Market Fish 298
#Zhn, B, BE, ITEMBEE (70058 )  Tomato, Chili, Herbs, Lemon and White Wine (700g)

ERREA-ANHE, MEEKSE Crispy Beef Short Rib, Polenta Fries 388
WREERILDEE (3505 ) Smoked Chili Chianti Glaze (350g)

KIELAEHTAARGHE Grilled Black Angus Ribeye 998
NIFEEE, EEFHEE (10005% ) Salsa Verde, Roasted Brussels Sprouts (1000g)

ErEMELUARBITHFHIN10%ARSS2:  Allprices are in RMB and are subject to 10% service charge.

S m%% mFLA@_

ole MarketFish—
Wine (700g)




RIS W5

VEFR, Kertl/K RIS

Seared Scallops with Lemon-Cauliflower Sauce
Fried Onions, Garlic and Capers and Chili t@)

ez ESE S T

ENEFNDSER S T, EHEIRIZE)

Panko Crusted Eggplant Parmesan Cheese
Tomato Fondue Mozzaralla, Pepperoncini and Basil

_"E — ] BN
KEXPBAEINEAREDDES &
WBDEASEERt ¢
Veal Milanese with Parmesan Cheese
Sautéed Romaine and Lemon Dressing
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eRREDEZ IhiF
ENEMNDHERS T, EHRIFIZ S

fere3s, MR
FRE, BERFIER

SHER=X&®
R HEE TSR

K== NFAREDSEZ T
MBS ESANTIRIER T

Rt B Rl HIE

im PSR HEE AR
Fim BT S

KEFZ, AGrr07KRANROERAR

I S ERAE R A A0
fets, sz

FIEEESAFFTL4HE (M9,3005)
AR =TeANXURER S

MAINS

Panko Crusted Eggplant Parmesan Cheese
Tomato Fondue, Mozzarella, Pepperoncini and Basil

Crispy Skin Chicken, Braised Potatoes with Lemon
Golden Onion, Green Chili and Herbs

Porcini Crusted Salmon
Warm Leek Vinaigrette and Herbs

Veal Milanese with Parmesan Cheese
Sauteed Romaine and Lemon Dressing

Pan Roasted Cod with Brussels Sprouts
Warm Bacon Vinaigrette and Celeriac Puree

Seared Scallops with Lemon-Cauliflower Sauce
Fried Onions, Garlic and Capers and Chili

Grilled USDA Prime Angus Beef Tenderloin Crunchy
Potatoes, Spicy Stewed Peppers and Chive Flowers

Grilled USA Wagyu Sirloin (M9, 300g)
Broccolini and Hot Sauce

FrEaMBLUABHITFIIN10%MR352%  All prices are in RMB and are subject to 10% service charge.

RMB

138

188

198

258

268

268

468

718



KL E S AR TTSHE (M9
ERARFE=1EANX R BRI

Grilled USA Wagyu Sirloir
Broccolini and Hot Sa

MERZ3S, LS RITE HHESE=NE
FRE, FHENNESE RAME THIEE
Crispy Skin Chicken, Braised Potatoes with Lemon Porcini Crusted Salmon
Golden Onion, Green Chili and Herbs Warm Leek Vinaigrette and Herbs




[
T SRR EDEE

BB H RO T
LAz A =R R FE S

BIRE THEERIR
KIEIRIRPE=Fc, HUHEHFERET

HREGEEC A, BEENERER

SIDES
Qlive Oil Whipped Potatoes with Parmesan Cheese

Roasted Brussels Sprouts with Parsley
Pecan and Aged Balsamic

Spicy Crackling Cheesy Polenta
Char Grilled Broccolini, Olive Oil and Chili

Glazed Mushrooms with Garlic, Wine and Sage

CHEF DE CUISINE ALEX HUANG &[T =25

FraMBLUARHITFHIIN10%MR352%  All prices are in RMB and are subject to 10% service charge.

RMB
58

58

58
58

58



JOITe &S, BEEKEM

Jean-Georges Chocolate Cake, Vanilla Gelato

R

BTERE, A PR g o1 B
Soft and Crunghy Almond Cakg, Tropigal Fruit and Pa @‘

TR, REXRNES KD
Basil Panna Cot ted Berries and Strawbert

BEIE, 55
{rawberry Crostata with Strawberry Switl

BAE NERKE

IKEMAIS e DEE SRR N Y YRR, Hrakad
Affogato Sundae with Espresso Ice Crea E Brown Butter Carrot Cake
Chocolate Fudge, Vanilla Meringue, Cinnamon Crumble Cream Cheese Frosting and Coconut Sorbet
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¥ EBINAENETERE
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PRI B EEAR SRIKER

JCISeOEEE, BEREEKHM

(eSS ESAIIE 5T el
AGEMIAIS e DEIEREERRE

B IR AR GRS (31EK)

AHmSEER

Dessert Menu
DESSERT RMB
Tiramisu 78

Vanilla Panna Cotta, Citrus, Blood Orange Sorbetto 78

Spiced Pumpkin Creme Brulee with Coconut Tuille

Pomegranate Sorbet 78
Caramelized Apple Crustada 78
Maple Pecan Gelato

Jean-Georges Warm Chocolate Cake, Vanilla Gelato 78

Affogato Sundae with Espresso Ice Cream 78
Chocolate Fudge Vanilla Meringue, Cinnamon Crumble

Daily Selection of House Made Gelato or Sorbet 78
(Three Scoops)

FRrEMELUNRMITFHIIN10%R5S52:  All prices are in RMB and are subject to 10% service charge.

oops Daily Selection of House

AGECHER KD (340EK)
Made, Cﬁl_ka;o or Sorbet

FRRLKTR
Tiramisu

ee Scoops)



