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Follow us on wechat to get our latest news.
Once a month, get lucky and win a bottle of wine
by BUND Bank of Fine Wines.
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about us
X T 4R0H

Established in 2007, NAPA is one of Shanghai’s very first fine dining and wining restaurant.
In 2017,with NAPA turning 10, the mission has never changed:

Bringing the best wine and food to local community as well as travelers from all around the world.
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NAPA'’s food philosophy sees the reflection of the season...
We celebrate seasonal produce for its integrity and flavor,
creating harmony between quality ingredients,
culinary sophistication and great hospitality.
NAPAMESIBRS R, BERZ PR < &
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Heading the kitchen is Executive Chef Francisco Araya

who trained at the legendary restaurants, El Bulli & Mugaritz.

He is bringing his exquisite and exciting personal style to Shanghai!
E&F Francisco Araya, EHtER EBulli. Mugaritz EBERER
RBLARRAVEZAD ARG, BT 201 4FERFITRAAM—E

NAPA also boasts one of Shanghai’s finest wine selection,
receiving recognition from Wine Spectator for 9 successive years.
An exclusive wine cellar with wine storage and tasting facilities

for VIP members is located at the underground of this building.
BEFTMAEE DERTNEEERY —
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introduction menu
by Chef Francisco Araya

ESEE

amuse bouche
BRI/ N

scallop ceviche cilantro | ginger
BT - 53¢ / st

rougie foie gras iberico dashi | smoked eel (extra course with RMB 100 supplement)
BABH - AR ARE? / BigE (XEXHIN1007T)

arroz verde carabinero shrimp | arborio rice | spinach
BT HKIEIR — PHUITFAIR / Pa/RIEERAK /X

coastal new zealand lamb loin green peas | mustard seed
FHEZFEE - 52 / ITRK
a line of 4 fine cheeses (extra course with RMB 100 supplement)
POFh R Bl (T 25NN 1 00T)

pre dessert
=l

violet financier | violet ice cream | late harvest

KT - BEEEL /KT KN/ HEE

selection of mignardises
[EFImAE B =

RMB 438 | GUEST - 4387C | A
WINE PAIRING AVAILABLE UPON REQUEST

o EEESRR

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
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NAPA menu
by Chef Francisco Araya

NAPAXS 12t

amuse bouche
BRI/ N

oyster celeriac | caviar
&8 - RiT / BTE

beetroot herb salad | vanilla vinaigrette
a3k - EABN / BER

rougie foie gras iberico dashi | smoked eel
BAISH - BRIV ARS? / Ege
baby octopus yuba | guindilla | aioli
INEE - SR / AN/ KREEE
wagyu short rib chimichurri | radicchio
MEMBE - SKEEHE / ¥E
a line of 4 fine cheeses (extra course with RMB 100 supplement)
POFpR B3R (T 25M 11 007T)

pre dessert
H

“crystal ball” 8.0 cassis sorbet | vanilla custard foam | almond
KEIRIOMA - REETAKE / BEEYEAE / B

selection of mignardises
5T A IR

RMB 598 | GUEST - 5987C | A
WINE PAIRING AVAILABLE UPON REQUEST

o EEERSRR

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
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gourmet experience wine pairing

by Edward Lee
FHRERZIRIBEESR

Bruno Paillard, Brut Premiere Cuvee, NV, Champagne, France (120ml)

Domaine de la Pepiere, Muscadet, 2016, Sevre et Maine, France

Greywacke, Sauvignon Blanc, 2016, Marlborough, New Zealand

Kumeu River, Village Chardonnay, 2016, New Zealand

Jean-Marc Brocard, Chablis, 2015, France

Jacky Blot, Domaine de la Taille aux Loups, Remus 2015, Montlouis-sur-Loire, France

Heinrich, St. Laurent, 2018, Burgenland, Austria

Chateau La Couspaude, 2004, Grand Cru, Saint Emilion, France

Chateau Suduiraut, 1999, ler Grand Cru Classe, Sauternes, France

RMB 728 | GUEST - 7287C | A

75ml per serving, unless stated otherwise.
BREBEH, HKRIERERA.
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gourmet experience menu
by Chef Francisco Araya

ERERZIKER

amuse bouche
HRINR

oyster celeriac | caviar
&8 - Rir /&TE

scallop ceviche cilantro | ginger
BRI - 5% / &=

abalone tartelette lardo | sweet seaweed | herbs puree
it/ VB - =Eh / BERE / BEE

japanese orange sea bream pan seared | zucchini blossom | calamari
BATRERE - Tr1/ PNE / ha
carabinero yuba | carmelized onion | dill sauce
BEHESFALAT — EEE / BIETR / WEE
iberico pork tenderloin | king crab | pumpkin puree
FHERTRA - BE5R / FEE / B/IUR
wagyu short rib chimichurri | radicchio
FEME - SKE2RE / FE

a line of 4 fine cheeses (extra course with RMB 100 supplement)
PORME R4S (F 2n5h N1 007T)

“crystal ball ”3.0 selection
cassis sorbet | of mignardises
vanilla custard foam | almond BT SIE A

KEBER 3.00RAK - BFEIEKTE /
BEEEYEA /B
RMB 1068 | GUEST - 10687C | A
MENU SERVED FOR ENTIRE TABLE ONLY PR % £ Zs—{FhR
Note: ingredients may vary depending seasonal availability
TR POV ITRRAETEZEMEMN, TENIFE.
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to start
S
Al 2K

scallop ceviche 128

cilantro | ginger

BRI - 3%/ =

green peas soup 98
shallot | herbs

BT - ABk / BE

oyster 148

caviar | celeriac

£ - RiY /&TE

rougie foie gras 188

iberico dashi | smoked eel

BARA - FLAT RS / Bigs

beetroot 128

herb salad | vanilla vinaigrette

U¥k - EAEN /| BEM

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
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main

T3

japanese orange sea bream 318
pan seared | zucchini blossom | calamari

HAFM#EE - TR/ B0E / btée

carabinero 498
yuba | carmelized onion | dill sauce

BEPEFLINR — B8R / AR/ WEE

coastal new zealand lamb loin 318
green peas | mustard seed

MBEZFER - 55/ TR

wagyu short rib 498
chimichurri | radicchio

4R - SKEERE / BE

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
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on the casual side
NG

fine de claire — 1a royale oyster 48 each | 248 half dozen

natural

FHERAE f ERAE - EREERKE
485t — §R, 2487 — GE4T

blazquez 36 months iberico bellota ham 318
porcini mayonnaise | tomato aioli | virgin olive oil

TREY6NARAEEIFLFIE AR - FHEESE / FimRE / Btk

cheese
=+

selection of fine cheeses

$:198 | m: 298| 1: 398
R RIEAEE

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
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sweets
BH A%

violet 98

Sfinancier | violet ice cream | late harvest

BB - AHEEE / EBLAOLN / HEE

“crystal ball 3.0 128
cassis sorbet | vanilla custard foam | almond

KBIRI.0BA - BERIKE /| EEEYEA / HC

spring garden 98

dark chocolate | blood orange | mango

EEREE - BITHS /I /=8

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
11



collaboration &1E7

EITHER LOCAL OR IMPORTED, THE CORNER STONE OF GOOD COOKING
IS TO CAPTURE SEASONAL INGREDIENTS AT THEIR PEAKS.

WE ARE ABLE TO SOURCE THESE INGREDIENTS, IS A RESULT OF COLLABORATIONS WITH VARIOUS PASSIONATE PEOPLE.

WE RESPECTFULLY THANK YOU FOR THEIR SUPPORT AND SHARING OF KNOWLEDGE.
"TERBAMAERHORY, RIINEARMEXLERYNEREASTTHESERZNGRE
HMEBRIXLAZNEDHN RV RMBENERHERBNANSIENER;
HNEANBE BN Z

ELDERS - robbins island wagyu beef, killara wagyu beef

RELISH - locally grown mirco herbs, baby & heirloom vegetables, flowers, grains, spices
JIA RUI - iberico ham, iberico pork, imported oysters, rougie duck and foie gras

FOOD IN - imported oysters, yun nan caviar, french butter and cream

DIAN QI - fresh mushrooms, yunan vegetables

HAI ZHI XING - chilled japanese fish

CLASSIC FINE FOOD - coastal lamb, balsamico di modena, fruit purees, cap fruit
SINODIS - valhrona grand cru chocolate, imported bread and pasta flour, pastry ingredients
CHEF’'S WORK - kitchen uniforms

design & decor &1, 2 ARKHMamE

LEMONADE Design Studio — The only important thing about design is how it relates to people.
NO BODY /Visual communication designers — Branding in fine detail.

USM - Swiss design | Swiss made... Designed over 40 years old and not a wrinkle. Perfectly classic!
RIEDEL — Fine cristal glassware.

NACHTMAN - Selected fine glass tableware.
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designed by NO BODY www.designbynobody.com



