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In the culinary world, one can never stop
learning. My journey in the kitchen has been
a testament to this belief, serving as a driving
force to constantly push boundaries and fuels,

passion and creativity.

Discover the exquisite charm of La Scala,
an upscale ltalian restaurant that takes
inspiration from the Milan Opera House and
Italian Renaissance gardens. The culinary
finesse, creativity and dynamism shine
through our contemporary ltalian cuisine.
This menu celebrates the humble Italian
virtues of freshness and simplicity, with an
effortless elegance to match, waiting for
diners to explore more taste surprises and
the Italian arias that spin on the tongues.

La Scala A& FKR=EIR, ®ITREMERK
FIXZEMEHANEERR, REFHMER. EfAit
R, AMUMMEARRERENRITEAREE, HEC&EMH
ANSHNEXARRERE, 5L8EHESTNEIK
XWTEERES, BEXATEI T EAFIZ MM
FBERRERE, XRAESHRIENZN KRS
FEENIGWES, FEENHRIELRIFRIAY
REIRE, RKHEFE T ERMEKIE,



A0

antipasti and soup
BUEAZ

wagyu beef tartare HB £x

water chestnut, egg yolk confit, lavosh
MA-grgl, S, hNERE, @Elh

foie gras with coke jelly BT REEAFRHT

mini pizza fritto MIRIFFER

(your choice of three fE3E=FEK)
per extra piece Mg R NN

198

188

228

68

{\ truffle, ricotta, parmesan cheese barbeque pork belly
EIEE, FEPEE, RERIDER BT hIERXGE

seafood with XO sauce, lotus root minced wagyu beef with onions
BEEXO &, EE FRNETAS

Q) margherita
kG2 =+, &, T

baby cuttlefish #iHIZ&{F
spicy aioli sauce, puttanesca sauce, celtuce, rice chips
RRmraREas, ROHHENS, BF, KA

burrata salad BHLAINER BHL
green pea pesto, tomatoes, amond, basil
5EE, &m, &CH, Z#ht

ox-tongue salad FFI4FH &I
endive, orange, fava bean pesto
THE, &iF, BEY&E

scallop carpaccio with ginger and honey BZEZ&RIER
pine nuts, black pearl caviar
iz, BRBaFE

French Lambert oyster JE={A454EHE
per piece R

chanterelle mushroom soup &M &ER:7
shrimp ball, chanterelle mushroom, cream
I8, YSHE, JhH

Jerusalem artichoke soup BRERI#0S ¥ E1R7
with shrimp ball and Youtiao
e, %

188

188

168

168

68

128

128

B signature EE#E ﬁ@ alcohol &i&E5 % nut X8 Q vegan £% @ gluten free R&% K

If you have any food allergies, intolerance or special dietary needs, please inform our service associate.
All prices are in RMB and inclusive of service charge and value-added tax.

) 1B FATORS AR




to share

NER

seafood tower ;BEEH £
(to share for 2 to 3 AJfft 2-3 A=)

788

fresh oyster, scallop crudo, abalone, Scotland scampi, green mussel, salmon roe

WEEELE, B, e, ARZLREEN, 5O, =XaiF
Marie Rose sauce, wasabi mayonnaise, lemon, tabasco
IDNBIRE, BAKRSE, 1T, BT

mixed green salad

e

our selection of cold cuts /4 IRIHE
(to share for 2 to 3 Bt 2-3 AR E)

serrano ham, truffle salami, nduja, mortadella, mini mozzarella,
parmesan cheese, pickled and compote

FRUTSHARR, MABBFEHIK, BRIRFEHIK, BREHIER,
HIRKFZ 1, FERERMEIRER

lobster linguine ZAFEAFIE
(whole lobster, to share for 2 2R HF, Bt 2 A9 =)

roasted spring chicken &3S
(half, to share for 2 ¥ X , It 2 AD=E)

black truffle, fried potatoes, green hollandaise sauce
EWEER, BF, EREZT

288

588

188

@signature TEEE ﬂ alcohol & % nut IR {Q vegan &% @ gluten free R&E%KER

If you have any food allergies, intolerance or special dietary needs, please inform our service associate
All prices are in RMB and inclusive of service charge and value-added tax.




to share

HEE

"elephant ear" veal milanese “SE” E&lE/NFHE 328
(to share for 3 to 4 At 3-4 AD=H)

veal chop, mizuna, horsradish, tomato, mozzarella, berry jam, brown sauce
INFHE, KRR, BFLEE, &, SREN, BRE, REE

Australian prime rib eye &M & ARG HE 888
(600 gram, to share for 2 600 52, A2 AHDE)

seasonal vegetables, French fries
iR, E%

Australian range valley M6 wagyu striploin B M6 &5f14-75,% 888
(300 gram, to share for 2 300 52, A 2 ADE)

seasonal vegetables, French fries
BB, &%

" Bistecca alla Fiorentina" grilled 1.2 kg Angus T-bone 1,088
1.2kg R T 844
(to share for 3 t0 4 AIfft 3-4 AHDE)

seasonal vegetables, French fries
BER, B&

grigliata mista, mixed grilled meat platter (ER# & 1,288
(to share for 2 to 3 Bt 2-3 ADZ)

M2 beef tenderloin, lamb chop, Ibérico pork sausage, beef ribs,

seasonal vegetables, French fries, red wine sauce, grain mustard, mint sauce
M24-HD, FH, FUEFLERER, FFE, R, B

OB, RS, EEHE

@signature TEEE ﬂ alcohol &BE % nut 'R Q vegan &% @ gluten free R&%KER

If you have any food allergies, intolerance or special dietary needs, please inform our service associate
All prices are in RMB and inclusive of service charge and value-added tax.
IRE ST FhEY 154 MRS AR




pasta and risotto
EMAEAFKIR

one meter handmade pasta a la carbonara
1 RKKFIRE

smoked bacon, creamy egg yolk sauce
WEENER, EHEYIHT

seafood pasta EHEEEEE
tiger prawn, clams, mussel, scallop, asparagus, Sichuan green peppercom

handmade king crab tortelli T % E 2%
marinated roasted bell pepper, red pepper cream sauce
FIERHI, Y LA

chilli con lasagna &*M 4T EmE

mille-feuille spicy wagyu beef lasagna with red beans,
tea tree mushrooms, tomato chantilly

IRET, ANE, HYrH

paccheri pasta XEH
Neapolitan meat ragout, parmesan foam
MEBHTASL, MERTEIE

giant mac and cheese BRI & 2@
lumaconi pasta, black truffle creamy cheese sauce
XURAA BB ES &5

asparagus risotto with seared abalone
FEIZIR,

saffron risotto with five spice pigeon
BAEIRR, BB

lobster linguine (half lobster)
HEFRAFE (FR)

188

188

168

188

158

168

188

188

398

@signature FEEE ﬂ alcohol &% % nut X8 %ﬁ vegan £% @gluten free RE%H

If you have any food allergies, intolerance or special dietary needs, please inform our service associate.
All prices are in RMB and inclusive of service charge and value-added tax.

AT YIEix WeE0, 15 £ SjiEY.




t2

fish and meat
EEETINNES

crispy snapper ffZ R & 258
semolina cake, seafood broth with 20-year-old Hua Diao wine
INERY R, 20 FERREREEEEET

cod fish & 288
celeriac purée, tomato papaya dip, Chinese rice vinegar chives butter sauce
FXIRRE, THANES, Kig/)\BE#T

herb crusted lamb chop FHIEFHE 328
sundried tomato stuffed artichoke, ginger pomelo mustard sauce
KB LT MMIE D RINER, EEFTRLET

Rossini not Rossini {EXZ 74 358
M5 wagyu tenderloin, foie gras, spinach, Cognac coffee gravy
MOE A4, BERF, SE, H=ImHEER+

side dishes fig% 48
grilled asparagus with lemon roasted baby potato with fresh
EiTHI\FE herbs
HrEENTT
sautéed wild mushrooms
YR TR spicy mini broccoli rabe
EEIRIRE=1E

mixed lettuce salad
B

@ signature EE#E ﬁ alcohol &&E# % nut X8 Q vegan £% @gluten free REEHR

If you have any food allergies, intolerance or special dietary needs, please inform our service associate
All prices are in RMB and incl f service charge and value-added tax.




® 3

O3

Ole

dolce
R

La Scala tiramisu B LK T
crispy coffee bean candy
I AERE

grilled strawberry RIEEE
fresh cream, seasonal ice cream
FERTH, BSSUCEM

creme brllée, wild blackberry caviar
FRENE, FEES8FE

long jing tea ice cream served with sicily cannoli
HHIGIACEM, FArE R HERS

flamed affogato A J&EFIE{ES

o

La Scala dolce colletion 1Bk mEZE
(to share for 2 to 3 AIft 2-3 AP =)

98

108

108

88

78

288

@ signature EE#E ﬂ alcohol &% % nut X8 IQ vegan £% @ gluten free R&%ER

If you have any food allergies, intolerance or special dietary needs, please inform our service associate.







