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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 EAFIET EE

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

PSS 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.

BB OIENFBER, FREESERKRZIR,



ANTIPASTI k&

Chef’s Recommendation FEHE

Cappasanta RN RMB 228

Scallop Tartare, Green Apple, Lemon Sorbet
RIEE, BER, 17558

Fresh, delicate scallop tartare paired with crisp green apple and a bright scoop of lemon sorbet.
It's light, citrusy, and refreshing—an ideal choice for a starter.

AR R IEEERRRN S ERNARNITETE. BR. HRRREEREI R %,

Burrata #RHBEZ+ RMB 188
Italian Burrata Cheese, Mixed Cherry Tomatoes, Nectarine Peach, Fresh Basil
BAFGRIEZ L, BEEHEN, KEN, S5

This elegant yet simple dish combines velvety burrata cheese with sweet cherry tomatoes, juicy
nectarine peach, and aromatic basil. Each bite offers a balanced blend of creaminess, sweetness,
and herbal fragrance, creating a refreshing and light appetiser that's perfect for summer.

LB RINNFANEZ T STHEENEM. ZHRVKENISYRE, BRZUNMEZHINES. NORZ
YrmAURER,. EHESEAESNTE, FHHKRO, REAFBRNBEZLE,

Wine Recommendation by Cederic, Head Sommelier  BEIE{FEIMPEFAHTFER

Albarifio, Compaiiia de vinos Tricd, Rias Baixas, Spain

m/REFE, ERTFOREEE, 8T, AT

Uova e Asparagi FHECEE RMB 108

Crispy Egg, Green and White Asparagus, Black Truffle
EESE, FHENEFSE, RNE

Prosciutto E Melone ABEZE/I RMB 108

Cured Ham, Arugula, Melon, Walnuts

RFAEE, ZHEE, BN, =k

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

Tartare di Manzo 4PUtEtE RMB 198

Raw Beef Tartare, Cured Egg Yolk Mayo, Truffle, Crispy Bread
EHPIEE, BHESRE, WE, Bk

Tagliere di Formaggi ZtHt& RMB 208

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

BEENZTHER, ErRmivkR, SREABREMNER

Wine Recommendation by Cederic, Head Sommelier  EIfEfFEMBkHERFER
Champagne A. Levasseur, 'Rue du Sorbier' Brut, France AL #1EE ' &64/2 ' &g, E

Tagliere di Salumi 2YIAHE RMB 188

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

BERNSIABE, ERAIFER

Caponata EIURESOVHL RMB 98

Sicilian Caponata Salad, Roasted Mediterranean Vegetables, Herbs and Pine Nuts

FAREBIRESOAL, SR, FEMMT
Calamari Fritti  EflFELE RMB 188
Fried Squid with Spicy Mayo, Aioli, Pickles

IFBEHRTRESRE, HaRas, MR

Oyster Platter (6 Pieces) IFAE#EE (6 R /Pcs)

New Zealand Marlborough N3 RMB 568
MPA=S/RE#AELE N3

France Gillardeu N2 RMB 768
JEEERIZAERE N2

All prices quoted are inclusive of service charge & VAT
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Warm your soul with our soup, crafted with care that brings comforting
flavours and aromatic richness.

BOEHIBZHREFEARBMREES, ILORBEREEE,



ZUPPA %

Chef’s Recommendation FEHE

Ravioli all’ Aragosta  AFTEAFIRF RMB 228

Housemade Ravioli, Poached Lobster, Sea Asparagus, and Crustaceans Broth
FIBAFRF, ZEREF, BFH, Bife7

Delicate hand-rolled ravioli filled with succulent lobster, accompanied with poached lobster tail
and crisp sea asparagus. Each bite delivers a harmonious blend of rich seafood sweetness and the
refreshing brininess of sea vegetables.

BENFIEAMNRFRIGEHENRLT, BEARITENBRIVESS, BRSAEESENRTENY
E7F. 8—OHEN L FERBEEHKS B RIE R Z BT,

Zuppa di Pomodoro  #Efii7 RMB 128

Summer Tomatoes Soup, Confit Cherry Tomatoes, Ricotta, Spicy Oil
EREMmY, HEEkEN, UEZL, BHlh

Wine Recommendation by Cederic, Head Sommelier  BEIE{FEMPFAHETFER

Musella, Valpolicella Superiore DOCG, Veneto, Italy
INK B RSN T aEE, ', EAF

All prices quoted are inclusive of service charge & VAT
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ZUPPA %

Minestrone H3%% RMB 98

Seasonal Roasted Vegetables, Orzo Pasta, Chicken Broth, Parmesan Crisp

R<LIRIET, KEUTHE, BRE7, WIBRZLHA

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,
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PASTA&RISOTTO EEAMEIR

Chef’s Recommendation FEHE

Risotto allAmatriciana &HHIERISIR RMB 168

Carnaroli Rice, Tomato Sauce, Crispy Guanciale, Pecorino

TABFLK, g, EFERA, KFEATE

Chef Riccardo takes the classic Roman dish Risotto all’Amatriciana to new heights. Al dente
Carnaroli rice soaks up the rich flavours of slow-cooked tomato sauce, crispy guanciale, and aged
Pecorino Romano. Every creamy bite balances smoky pork, tangy tomato, and sharp cheese, with
a touch of black pepper and extra Pecorino for a perfect finish.

F[E Riccardo SWEHKNT SEMBIRIGIRET TISWHNE, HENFATTK, BEREMNSENE. &
MeRvIBBNNIREMBREZ L, S—OFTH 7 REIXK. WENRE. BRENEMRNZEHERE
RAE—E, IXEXRNARENFEE, CARKES,.

Risotto ai Funghi E#EIZIR RMB 168

Carnaroli Rice, Roasted Mushrooms, Black Truffle, Parmesan Fondue
RRBFK, BRESER, BNE, MIBHRZLH

Gnocchi alla Sorrentina ZEeHEEXE@EHE RMB 128

Potato Gnocchi, Tomato Sauce, Mozzarella, Basil
TomEA, FnE, IHRBERNZL, TH

Handmade potato gnocchi, baked in rich tomato sauce and layered with gooey mozzarella
and fragrant basil, then baked until golden. It's a rustic yet elegant Campanian classic—
simple, comforting, and full of flavour. Served straight from the oven, topped with a sprinkle of
Parmigiano-Reggiano and fresh basil.

FIHEN I IEBZEEREBIENEDR, RRERBNISAERZTMEENTE, EESERMG.
XRERIAERIRIAE T ZMEE—ER. BO, BRNKTE, ASBEMNERMEELIr, RE
B E—EWRSTERANMES S, FKWE,

All prices quoted are inclusive of service charge & VAT
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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

Strozzapreti ai Frutti di Mare B#FEEE

Strozzapreti Pasta, Prawns, Scallops, Mussels, Lobster Bisque
FERE, KIF, BN, &0, kiF7

Spaghetti alle Vongole #&#IEAFIZAE

Housemade Spaghetti Chitarra, Fresh Clams, White Wine, Parsley
BflEHERdmE, MR, BREE, BEAFAF

All prices quoted are inclusive of service charge & VAT
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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 EEZTiK= 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 IBRRER7HR = RMB 158

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

m)lIBERs, PEE, BERAAER, BnEMDsEZ T

Mortadella e Burrata ZE4FEHAFEHAIIES T RMB 168

Mozzarella Cheese, Mortadella, Fresh Burrata, Pistachio
SOARBRZ T, BASEHA, MERREE, FOSRC

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

Salsiccia e Funghi BEGEKE

Tomato, Mozzarella, Pork Sausage, Roasted Mushrooms
BnE, SREhrZt, BRAER, BERE

Margherita ISH&IN4FHKEE

Tomato Sauce, Mozzarella Cheese, Basil Leaves

Ehnvt, DBzt Tt

Frutti di Mare E&HEF=

Mussels, Calamari, Prawns, Mozzarella Cheese, Tomato Sauce
B0, e, KiF, SRBEhzt, FnE

Quattro Formaggi P92 1%

Fontina, Gorgonzola, Parmesan, Mozzarella, Basil

BFEZL, Byrt, meEZt, IHENEL, T

Calzone fEHREAFITEBHFE

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

R, PARR, B, RBZL, ZREMEESEZE

All prices quoted are inclusive of service charge & VAT

NIRE B SRS BMGEN

RMB 158

RMB 118

RMB 228

RMB 128

RMB 168



/bév%gm

JER



Choose your own adventure in the world of grilling, where prime Wagyu cuts and carefully selected seafood
reveal stories of tenderness and indulgence.

AEAEREENTABRRZIK, BROBEHAIONS AT HIIGEEE,



DALLA GRIGLIA #&ikkEse

220g Tenderloin M7 S#IM7 220 52

300g Rib-Eye M5 PJBEMS5 300 5

300g Rib-Eye M7 PRERM7 300 7

300g Striploin M6  F&/2 M6 300 52

300g Striploin M9 F&/2 M9 300 52

1.2kg Tomahawk M5 &FFHM5 1.2 2

Include Choices of 2 Side Dishes @&FRMEISIEIE
(Serve 2-3 Persons BJff 2-3 AZFA)

Sauce &’

Choice Of Black Peppercorn Sauce, Mustard Or Mushroom Sauce

FIEREIMUT, TTREHERET

Seafood &%
Grigliata di Pesce #\IZiB8#HE
Grilled Mixed Seafood: Lobster, King Prawns, Squid, Octopus Leg and Salmon

P\, RAF, e, JUT&REM=>cam
(Serve 2-3 Persons AJfft 2-3 AZA)

Green Lobster (4 pieces) &m4F 4R
Tiger Prawns (12 pieces) EE4F (122
Cod Fish (300g) fREE& (300 52)
Salmon (300g) =X& (300 %)
Octopus (6 legs) /\N& (6 5%AE)
Squid (3 pieces) ff&a 3R

Sauce &’

Aioli, Tzaziki and Salsa Verde

masaE, RNENE, 58

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN

RMB 928
RMB 698
RMB 998
RMB 798
RMB 1,498
RMB 1,888

RMB 628

RMB 558
RMB 168
RMB 388
RMB 298
RMB 178
RMB 128



DALLA GRIGLIA #&ikkEsE

Sides fox

French Fries
VEEHR

Mix Lettuce Salad, Cherry Tomatoes, Balsamic Dressing
BEESOVNL, EHkEN, BATIRE

Arugula Salad with Red Wine Dressing

B Sl AR =i
Polenta and Cheese

o2 wia = 9

Sautéed Spinach

IS

Truffle Potato Mash
MEBELTR

Sautéed Mixed Vegetables
KRB

Sautéed Mixed Mushroom

WREER

All prices quoted are inclusive of service charge & VAT
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RMB 58

RMB 58

RMB 58

RMB 58
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RMB 58

RMB 58






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, Risotto Style Barley, Yellow and Red Capsicums
IR al, BReARE, BRI

A beautifully succulent cod fillet, baked to flaky perfection, sits atop a creamy barley "risotto"—
slow-cooked with a hint of Parmesan for added richness. Roasted yellow and red peppers add a
touch of sweet, smoky depth, their vibrant hues reflecting a Mediterranean sunset.

EMZTREEN, BEREITL, aRNRER], B LIBMMANTIARZIIRIRS MRS TE, BE
REHEE, BECERIEHNAMBMANE, SHENaRAHRREPEIZERRE,

Wine Recommendation by Cederic, Head Sommelier  EIE{FEMPAHTZFER

Timorasso, La Spinetta Derthona, Colli Tortonesi, Piemonte, Italy

REA, FHEARENAEEEE, KRS, BAF

Orata & RMB 228

Pan-roasted Seabream, Roasted Vegetables, Spicy Arrabbiata Sauce

BRUEHE, YUBHRR, RAENS

All prices quoted are inclusive of service charge & VAT
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SECONDI X

Coniglio EAN@RF RMB 228

Braised Rabbit, Cherry Tomatoes and Olives

loeseF, RHRE, BHATIEm

Tender ltalian braised rabbit, slow-cooked with sun-ripened cherry tomatoes, olives, and aromatic
herbs—it’s just like Chef Riccardo’s grandma used to make. The rich aroma fills the kitchen,
evoking memories of Sunday lunches around her table, with the whole family gathered together.

XERBNEXLRRT, EBREMANENEN. BNEE, BHIREHNES, MEEE Riccardo
RN BEMEHRE, BEEREEXRES, HERE2RARTHRILZFRIVERIL

Wine Recommendation by Cederic, Head Sommelier ~ EIE{FBEIMLFRIZFER

Carricante/Catarratto, Tornatore Etna Bianco, Enta, Sicilia, Italy

FHIRTRE, FEASRBANLTEEEE, R0, ARE, BXF

Agnello FHF RMB 288

Barbecue Lamb Ribs, Arugula Salad, Coleslaw, Lamb Jus

PUEFERIHE, ZRSOVAL, BOFIDIL, FRT

Pancia di Maiale 3 EH7ERN RMB 228

Overnight Braised Pork Belly, Charred Summer Vegetables, Pork Jus, Gremolata

ORSMERER, JEESHR, BN, BAMNFEE

All prices quoted are inclusive of service charge & VAT
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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 IBHEKF 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 Cederic, Head Sommelier — EIE{FEIMBkEEFER

Plantation Original Dark
FEERARE

Pesca Sciroppata ¥&skERk RMB 88

Poached Peach, Vanilla Sauce, Vanilla Ice Cream

1BFOKE, BEE, BECHMK

All prices quoted are inclusive of service charge & VAT
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DOLCI

Panna Cotta al Melone ZERERXIE

Fresh Panna Cotta, Rock Melon Jelly, Sambuca Infused Melons

MEER, BIEE, RAH-NERHIEEN

RMB 88

The silky panna cotta is matched with a light rockmelon jelly and Sambuca-infused melon. The

anise notes of the liqueur add a subtle twist, balancing the sweetness of the dessert.

ZBNLBENNFEEEENENEENRA FESRNEN, BRPHNEEXFSEH - LRI EE

0k, IS4 T B aRAYEHR.

Semifreddo al Limone EzUiTiEkiE

Italian Semifreddo, Lemon Curd, Candied Lemon

RARIUKES, TR, ST

Selection of Housemade Gelato (3 scoops)
FEBEHACEHK (31K
Vanilla, Chocolate, Strawberry and Sichuan Peppercorn

B, IR, ESHER

Dolce Grande (Serve 3-4 Persons) #H@m#BtE (Al 3-4 AZH)

Ultimate Selection of Tivano Favourite Desserts

R AT &

Affogato FaI{Esx
Vanilla Ice Cream, Espresso, Nuts

EEORM, RGN, 1R

All prices quoted are inclusive of service charge & VAT
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RMB 88

RMB 68

RMB 248

RMB 58



