
鸡心面 | CHICKEN HEART RAGU 
homemade pasta

6 PM - 10 PM

APPETIZER

鹅肝酱配秘制番石榴 | FOIE GRAS PARFAIT
guava  jam with toast 

¥ 103

阿根廷红虾田园沙拉 

red shrimp garden salad french dressing

 ¥ 89

MEATS

烤春鸡 | SPRING CHICKEN
baked cous cous, spicy ranch 

¥ 107

横膈膜牛排  | HANGER STEAK
marinate , whipped potato

¥ 158

¥ 118油封和牛脸 | CONFIT BEEF CHEEK
cipolle, whipped potato

¥ 158羔羊臀肉 | LAMB RUMP
mint sauce

SEAFOOD

小鱿鱼 | STUFFED CALAMARI
wasabi mayo, seaweed breadcrumb

¥ 77

法式炖海鲜  | 
seafood stewed with shrimp bisque

¥ 99

INKWOOD
RESTAURANT AND BAR

VEGETABLES

意式西兰花 | BROCCOLI
steamed with anchovies

  ¥ 48

味噌小萝卜 | TURNIPS 
braised with miso

烟熏奶酪烤菜花  | CAULIFLOWER
gratin with smoked cheese

  ¥ 58

  ¥ 58

  ¥ 48

木鱼花橄榄茄子 | CONFIT EGGPLANT
green olives, bonito flakes

DESSERT

布丁³ | POT DE CREAM ³ 
ask your server for today’s special

¥ 99

烤棉花糖 | S’ MORE
nutella & peanut butter

¥ 49

¥ 58“糖葫芦”  | TANG HU LU
a twist on a traditional snack

¥ 38特制软冰淇凌 | SOFT SERVE
ask your server for today’s special

TASTING MENU
ask your server for today's special

¥ 350/P

七夜牛舌 | BEEF TONGUE
cured tongue with ketchup salsa

   ¥ 78

¥ 19   蜜瓜火腿  

番茄水奶油包子 | BURRATA
tomato water

   ¥ 118

  ¥ 90苹果木冷熏拼盘 | SMOKED PLATER
鲍鱼 沙丁鱼 溏心蛋 德式香肠 酸甜泡菜

牛肋排  | BRAISED BEEF RIBS
zucchini & baby mushrooms

¥ 180

¥ 195猪排 | PORK CHOP
red curry, polenta cake

¥ 166低温猪里脊配香煎扇贝 | PORK & SCALLOP
with grapefruit salad

¥ 86美妙巧克力蛋糕 | MERVEILLEUX
passionfruit cream, chocolate sponge

¥ 79限量秋季沙拉 | AUTUMN SALAD
pomelo, fresh dates, five spice sweet pecan, 
arugula, prosciutto

徐老板的素面 | BROCCOLI RAGU 
spaghetti , pine nuts 

¥ 58

¥ 92小牛膝煨饭 | VEAL OSSO BUCO
braised in tomato sauce serve with rice

PASTA / GRAIN

板粟油封鸭饺 | CONFIT DUCK TORTELLINI
chestnut & water chestnut

¥ 88

¥ 89黑猪肉糜意面 | IBERICO PORK BOLOGNAISE
homemade pasta

¥ 76自制培根手工意面 | BACON CABONARA
spaghetti

¥ 89

¥ 19   去皮番茄奶酪  

墨鱼汁烩饭 | SQUID INK RICE 
tiger shrimp, black garlic

¥ 89

¥ 70南瓜蛋糕 | PUMPKIN CAKE
chestnut cream

帕尔马手工意面 |  
truffle oil, sage, chicken soup

¥ 97

¥ 138摩洛哥慢炖羊肉 | 
pumpkin yogurt, cous cous


