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Tivano is committed to bringing diners exquisite menus of authentic ltalian cuisine
crafted from the finest seasonal ingredients. The culinary team at the award-winning
restaurant makes every dining experience truly exceptional and memorable.
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Chef Riccardo Baronchelli

Chef de Cuisine at Tivano
Tivano BEAFIET &

Riccardo Baronchelli, born and raised in
Milan, Italy, was drawn to the city’s rich
culinary heritage and the warmth of
Italian family cooking. His passion for food
was sparked by his grandparents, who
introduced him to the true essence of
Italian cuisine.

A passionate traveller, Riccardo draws
inspiration from diverse cultures, blending
global flavours with traditional Italian
techniques. At Tivano, he continues to
celebrate Italy’s timeless culinary legacy
through dishes that are both authentic
and innovative.
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Cederic, Tk#H

Head Sommelier at The Temple House

PEEE B AR

We all carry the mark of our roots, and
wine is no exception. Cederic Yao, with the
tenacity and warmth of his Hunan roots,
arrived in France and began an unexpected
journey. He had originally planned to study
ancient architecture, to uncover the echoes
of history. But perhaps propelled by his
passion for life, wine slowly became an
essential part of his world.

In Cederic's life, wine has become a melody
of vibrant notes. In 2019, he officially
entered the world of wine. Working
alongside the renowned sommelier Olivier
Poussier, he was profoundly influenced by
his professionalism and passion. He later
started his sommelier career in Burgundy.

Now, as Head Hotel Sommelier at The
Temple House, Cederic looks forward to
sharing the stories behind each bottle of
wine with the guests and exploring the
natural terroir within every glass.
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Embark on a gastronomic journey with our meticulously curated
appetiser selections—indulge in the symphony of flavors.
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ANTIPASTI k&

Chef’s Recommendation FEHE

Burrata #RHIEZ L RMB 188

Italian Burrata Cheese, Seasonal Roasted Mushrooms, Crispy Parma Ham, Yunnan Black Truffle
BAFRIIEZ L, BINSESR, WRIAMRNE, SRRM0NE

Indulge in the creaminess of ltalian Burrata, perfectly paired with roasted seasonal mushrooms
and crispy parma ham. A touch of Yunnan black truffle adds an earthy richness, bringing together
the essence of ltalian tradition and the delicate flavours of the East, as crafted by Chef Riccardo.

FHIEZ THRBESEE, BEEHNNSEESHRNIERIALE, REUSEERLENENRES, £
[ Riccardo B EXEMERAFBHRISLIEREF.

Tartare di Salmone =& RMB 228

Torched Salmon Tartare, Pickled Cucumbers, Housemade Garlic Aioli, Radish, Salmon Roe
RIE=EIEE, BEN, BFFEEEE, B, =X&fF

Delicately torched Himalayan salmon reveals its natural flavour, complemented by pickled
cucumbers and a rich Housemade garlic aioli. Topped with glistening salmon roe, this dish offers
a symphony of textures and flavours that linger long after each bite.

RIS E Dt = X &, BRIIE GRS AR B ROBE NS THE AR FEERE,
SELUERN =&, N\ORXFEBRIKLS,.

Barbabietola EHHAR DL RMB 148

Mix Colors Beetroot Salad, Fried Goat Cheese, Toasted Walnut, Balsamic Pearls

REF IR, BRUFEZE, Bk, BAFREDTE

Prosciutto E Melone ABEZE/I RMB 108

Cured Parma Ham, Arugula, Melon, Walnuts
MRSNBE, ZHRE, BN, &bk

All prices quoted are inclusive of service charge & VAT
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ANTIPASTI k&

Tartare di Manzo 4REE RMB 198
Slow Cooked Beef Tartare, Gherkins, Capers, Cured Egg Yolk, Truffle, Crispy Bread
CRIERGAEE, BEN, RILM, BHER, W8, Belks

Elevate your palate with slow cooked beef tartare, featuring a delicate blend of gherkins, capers,
truffle seasoning.

Tivano WAREFHERURIERFTAEHENRESN, EFe2F N EN. RUM. MERRMERBE
IRIEERIBERR, RABEKRIEZER,

Tagliere di Formaggi ZtHi&E RMB 238

Selection of Italian Cheeses
Served with Mostarda di Frutta, Shangri-La Mountains Honey and Nuts

BEENZTHE, EIRmkR, SREAREMER

Savor a delightful moment with our cheese platter—daily selections, marinated fruits, enhanced
with honey from Shangri-la mountains.

mEFRNOEES THE, SABERAZ L, KEBFIKR, BUSKREINRZERMNEHKILKEEN
fautso

Wine Recommendation by House Sommelier ~ fFEIT#EER

Champagne A. Levasseur, 'Rue du Sorbier' Brut, France AL #$1EE'E5/E ' &R, £E

Tagliere di Salumi  2YIAAHHE RMB 188

Selection of Italian Cold Cuts
Served with Pickled Vegetables and Gnocco Fritto

BERIULYIBR, BRI FERE

Caponata Insalata EIUGHESODHL RMB 108

Sicilian Caponata Salad, Roasted Mediterranean Vegetables, Herbs and Pine Nuts
FEFEERHESO N, EtHEER, TEMNT

Calamari Fritti  ERIFELE RMB 188
Fried Squids with Spicy Mayonaise, Aioli, Pickles
VBRI EERE, TaRas, WX

All prices quoted are inclusive of service charge & VAT
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Immerse yourself with ocean-fresh ingredients!
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FRUTTI DI MARE /8%

Frutti di Mare for 2 SXAfD/SEHE RMB 1,888
(Only on Pre-Order 2 Days in Advance i&1281 2 XFiE )

Boston Lobster
Y AN

Marlborough Oysters
SiR{a#hEE

Scallop Ceviche
Fghl DAt

Tiger Prawns
FRIEHF

Scampi

E4F

Chilled Mix Seafood, Served with Sauce (Garlic Mayo, Italian Sambal, Cocktail)
Ridmasas, BRSEE, BEBESE

All prices quoted are inclusive of service charge & VAT
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FRUTTI DI MARE /8%

Oyster Platter (6 Pieces) IFLEER (6 R /Pcs)

New Zealand Marlborough N3
WP=S/RE$HEE N3

France Gillardeu N2
EESHIZATE N2

RMB 568

RMB 768






Warm your soul with our soup, crafted with care that brings comforting
flavors and aromatic richness.

BOEHIBZHREFEARBMREES, ILORBEREEE,



ZUPPA %

Chef’s Recommendation FEHE

Zuppa di Aragosta e Patate ##F+T7% RMB 198

Lobster and Potato Soup, Poached Lobster, Potato Chips, Caviar
T =57, 1BERLT, TEMRF, S8FE

A rich and velvety lobster and potato soup, where the sweetness of poached lobster meets the
comforting depth of creamy potatoes. Topped with delicate caviar for a touch of indulgence, and
served with crispy potato chips—perfect for dipping and savouring the contrast of textures.

IERRIFNEHMSREERENLEA3H, NONBREEFNEXSAMBVER, Z0ERE SN
TSR, BERIURBNEINIZA, BE2T5AHZUHE,

Ravioli al Brasato M4HEARFIRF RMB 188

Handmade Ravioli Stuffed with Braised Beef, Black Truffle, Served in Rich Beef Broth
FIHFREAFRT, BNE, IREBFRE7

Wine Recommendation by House Sommelier  fFEIT#EFER

Pinot Noir, Jirgen Ellwanger, Hebsacker Linnenbrunnen, GG Wiirttemberg, Germany

RBEE, WREEEMAERRRETAEEE, FEE, BE

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN



ZUPPA %

Minestrone B35 RMB 98
Traditional Tomato Minestrone

BAAMERESS

Zuppa di Pesce &7 RMB 148

Seafood Soup, Prawns, Scallops, Clams, Mussels, Cherry Tomato

w7, KIF, HF, Kig, B0, EokEm

All prices quoted are inclusive of service charge & VAT
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Indulge in the heartiness of our Housemade pasta and risotto selections,
promising you an authentic journey through Italian flavours.
REGEHNSAEAFMEMEAFIZIR,
BRF I BHNEAFMEMNRBIRIRERIB AT R Z R,



PASTA&RISOTTO EEAMEIR

Chef’s Recommendation FEHE

Risotto ai Funghi EB#E&IR RMB 168

Carnaroli Rice, Roasted Mushrooms, Black Truffle, Parmesan Fondue
BAFEK, EREEL, BNE, MR LYrH

Chef Riccardo selects premium Carnaroli rice, prized for its perfect creaminess, and pairs it with
golden-roasted mixed mushrooms and fragrant black truffle. Finished with a luscious Parmesan
fondue, this dish delivers a true taste of the Italian traditional risotto in every spoonful.

FEIHEEMKIERNERF AT AR, BEEEESHESER UREERNERMRE, BRHIRERHM
B, BEMRERZINESR, 8—OHR—2EHNEAFKKZ iR

Strozzapreti al Polipo /\M&FEEHE RMB 178

Strozzapreti Pasta, Slow Cooked Octopus Ragu, Olives, Capers

BFER, B/ &, #E, Rl

Hand-rolled Strozzapreti pasta is served with a rich, slow-cooked octopus ragu, evoking the
warmth of the Mediterranean sun and sea breeze. The savoury depth of olives and the bright tang
of capers create a beautifully layered balance of flavours, transporting you to the Italian coast.

FIENNEE, BREBNEERREN/\MN&SE, HEHtRENEESEBN—RBNEP. EH Riccardo
TSebN AR EBVEIE S EMAIRILLA, —R—8, RAHERFEHNREER, LARBETFXESHEFR
FFHHPIFIBEER,

Spaghetti Aglio e Olio  &FrEtHAE RMB 148

Black Spaghetti, Roasted Garlic Sauce, Chili, Parsley
BEXEREHE, AR, B, BEAFIAF

Wine Recommendation by House Sommelier  fFBIT#EFER

Muscadet, Domain de I'Ecu, 'Granite', Muscadet Sévre & Maine, France

RirRE, EHEEEREREEE, BHFE - 248, EE

Gnocchi TEEH RMB 148

Potato Gnocchi, Pumpkin Puree, Gorgonzola, Hazelnut

ERIEEE, Ve, XRERZE, HF

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN



PASTA&RISOTTO EEMIEIR

Pappardelle al Ragu H&EZEH

Pappardelle, Pork Sausage Ragu, Pancetta, Pecorino
BXEE, BRAEPRE, BERER, SBFI2t

Lasagne TEEA

Traditional Lasagna, Red Wine Ragu, Tomato Sauce, Nutmeg, Parmesan Cheese Cream

RETRE, LBEMTRE, BifE ATE, HRRZTYE

Maccheroni alla Carbonara Uy HIERE O

Maccheroni, Guanciale, Pecorino, Egg Yolk

ElEch), BEEOR, SFITLE, EF

Risotto ai Frutti di Mare B#I%k
Carnaroli Rice, Prawns, Scallops, Clams, Mussels, Chilli Oil
BAFEK, KiF, HF, 46, 50O, HHCH

All prices quoted are inclusive of service charge & VAT

NIRE B SRS BMGEN
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Experience our pizza creations, featuring signature combinations
on a canvas of perfectly baked crust.

BEEEIFRE BTG, IRSNERAs, BRRFENIFR.



PIZZA #KE=

Chef’s Recommendation FEHE

Black and White Pizza ZMEZTIFGE RMB 208

Black Crust with Black and White Truffle Sauce, Mascarpone and Fontina Cheese,
Egg and Pickled Mushroom

BB AMET, DR REZINESIZ L, BENBELRS

Our signature Black and White Pizza unfolds a narrative of contrasts, with the black crust revealing
tales of black and white truffle sauce, the creaminess of cheese, and the intriguing characters of
egg and pickled mushrooms create a sumptuous flavour.

BNNEEEMEZIRFRAEREZ X, RENKFEHRORERENBOMES, PROILESS
FEEEIEISHEED, RIBZERRKFEROMROLE, NARZEZEXKIME,

Sichuan Pepperoni I IBREER7HR = RMB 158

Sichuan Spicy Sausage, Asparagus, Fresh Green Chilis and Red Chili Flakes,
Tomato Sauce and Mozzarella Cheese

m)IRER, 5, BERIFILIERE, EEMDA Rt

Salsiccia E Funghi EREERKTE RMB 158

Tomato, Mozzarella, Pork Sausage, Roasted Mushrooms

B, SHENZE, BAER, BEE

All prices quoted are inclusive of service charge & VAT
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PIZZA 1K=

Margherita Pizza ISH&RRHHKRT®

Tomato Sauce, Mozzarella Cheese, Basil Leaves
i, SARRZ T, TEt

Frutti di Mare S&HkKE=

Mussels, Calamari, Prawns, Mozzarella Cheese, Tomato Sauce
&0, &, KiF, SHREhZE, EnE

Quattro Formaggi Uz tiki*
Fontina, Gorgonzola, Parmesan, Mozzarella, Basil

FEEZL, Byrt, meEZt, IHENEL, T

Prosciutto and Arugula  RFABERE=

Dry Cured Ham, Tomato Sauce, Mozzarella Cheese, Arugula and Parmesan Cheese

THOARR, B, DRERZL, ZHREIRSEZE

Calzone fESEAFITEHTE

RMB 118

RMB 228

RMB 128

RMB 168

RMB 168

Folded Pizza, Cooked Ham, Tomato Sauce, Mozzarella Cheese, Arugula and Parmesan Cheese

R, PARR, BiiE, BRBNZE, ZREMEESEZLE

All prices quoted are inclusive of service charge & VAT
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Choose your own adventure in the world of grilling, where prime quality
Wagyu cuts unveils stories of marbling, tenderness, and indulgence.

EERBEMFFHPARRRZK, BEMHEAEARSGER NREWIT O FH.



FUOCO #I5kEsE

220g Tenderloin M7 #IM7220 52 RMB 928
300g Rib-Eye M5  EJER M5300 52 RMB 698
300g Rib-Eye M7  EJER M7300 52 RMB 998
300g Striploin M6 F&/2 M6300 5 RMB 798
300g Striploin M9 F&/2 M9300 5 RMB 1,498
1.2kg Tomahawk M5  SF4HEM51.2 2 RMB 1,888

Include Choices of 2 Side Dishes @& FRFHEISHER
(Serve 2-3 Persons) (B[t 2-3 AZH)

Sauce it

Choice Of Black Peppercorn Sauce, Mustard Or Mushroom Sauce

FEIERSIMUT, TTRENERET

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN



FUOCO #4kEE

Sides o3

French Fries
VEESR

Kale and Apple Salad, Balsamic Dressing
PRHEBAERDNL, SAFEEET

Polenta and Cheese

ZEEKH

Creamy Spinach

KRS

Truffle Potato Mash

MEBELTTR

Sautéed Mixed Vegetables

KIREHRR

Sautéed Mixed Mushroom

WRABE

All prices quoted are inclusive of service charge & VAT

NIRE B SRS BMGEN
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Elevate your dining experience with our main course selections, where culinary mastery meets exquisite
ingredients. From succulent meats to delectable poultry and flavourful fish options,
each dish is a testament to our commitment to exceptional taste and quality.

BENSAETRUEENZERZ BB EMRS, KEHSTHRERIRKRIONSZE,
BINFKIBFNGEE, SEXEHREMOKMEEARER,



SECONDI E3x

Chef’s Recommendation FEHE

Merluzzo [EEE& RMB 448

Oven Baked Codfish Fillet, Barley Risotto, Seasonal Cauliflowers
BEEE, BREAE, ISRAER

Wine Recommendation by House Sommelier  fFHEITEFERR

Garganega, INAMA, Soave Classico 'Vigneti di Foscarino', Veneto, Italy

XA, RMDEETRAESHRWATRREE, e, EXF

Salmone =X& RMB 358

Pan Seared Himalayan Salmon, Sauté Green Kale, White Wine Sauce, Black Caviar, Salmon Skin Chips

EREDhH=XE, EVERRHEE, A&+, B8FE, ZXaKH

Spigola fFta RMB 228
Baked River Bass, Roasted Asparagus, Almond Flakes, Lemon Sauce

EAtErgE, Y\FE, TR, RS

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN



SECONDI X

Petto d’Anatra (Portion for one /sharing) — A4 /5= RMB 228/ RMB 408
FERIER]

Glazed Duck Breast, Honey-Chili Baby Carrots, Polenta, Duck Jus
ERGH, EEFREENNE b, TR, SRt

Wine Recommendation by House Sommelier  {FBITHEEFER

Shiraz, Pauletts Polish Hill River, Clare Valley, Australia
i, EXRFEEEZAAERGTAEEE, "ERS, EAFIE

Agnello FHF RMB 438

Rack Of Lamb, Zucchini Flower, Mashed Potatoes, Lamb Jus
HEEH, BNE, 2R, FAT

Porchetta ETVERIEAL Serves2People T2 AZH RMB 268

Italian Roasted Pork, Charred Yellow Endive and Truss Tomatoes Served with Gremolata,
Fig Jam, Pork Jus

BUEER, Y\EEEMBREMNIN, ER=RhIEEE, TERTRE, BT

All prices quoted are inclusive of service charge & VAT

NIRE B SRS BMGEN
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Wrap up your dining experience on a sweet note with our dessert offerings as a perfect finale.

ERANHOHARR L Z RN R ZE,



DOLCI &

Chef’s Recommendation FEHE

Tiramisu $HRCKR RMB 98
Mascarpone Sauce, Ladyfingers, Espresso
oiREzZ s, FEBT, BRURE

Chef Riccardo brings his family’s traditional Milanese recipe to Tivano. Layers of velvety
mascarpone and espresso-soaked ladyfingers melt in the mouth. A timeless Italian dessert,
reimagined with elegance and authenticity.

REKZMER Riccardo HRIXPERIRICKAE , S—OHHBFUIEAFNFE. DHFEZ
TEFSRAERNRETNFENTRERE, \DEEHEARE, 8- OBBRRFENRIEZIK, 12
REXREZREAFEHDBIKIBERET

Rum Baba FREEEERE RMB 88

Traditional Rum Baba, Mix Berries, Vanilla Cream
RLPAIREEEELRE, BeER, 52

A classic Italian rum Baba, soaked in aromatic rum for the perfect balance of moisture and
richness. Served with a medley of fresh berries and silky vanilla cream, this dessert is a delightful
harmony of sweetness, tang, and indulgence.

RRASAFEEER, BUhRN, SETREENESZH, NOEE, HMERGIFL. BICHERS
BRNBRHSEECEMNARRE, HMAR, S—OBSANRE, AXEKk,

Wine Recommendation by House Sommelier BT EBERR

Plantation Original Dark
FEERARE

Cheesecake al Pistacchio FORZLTERE RMB 108

Fresh Cheesecake, Pistachio Praline, Pistachio Ice Cream

MEEZ TS, FFORRCHE, FRORACHHH

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN



DOLCI

Tortino al Cioccolato I IZ&ERE

Dark Chocolate Lava Cake, Choice of Sichuan Peppercorn or Vanilla Ice Cream

BITRIEEER, AIEEESERCHR

Semifreddo al Limone EzUiTiEkiE

Italian Semifreddo, Lemon Curd, Candied Lemon

REETUKES, 1T, TESITER

Selection of Gelato (3 scoops) F&EEAGHM (3 1K)

Vanilla, Chocolate, Strawberry and Sichuan Peppercorn

BE, 191, ESNER

Dolce Grande (Serve 3-4 Persons) #HmiHiE (Al 3-4 AZH)

Ultimate Selection of Tivano Favourite Desserts
RIERAFEHS

All prices quoted are inclusive of service charge & VAT

NIRE B SRS BMGEN
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