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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, Bk#l

Head Sommelier at Upper House Chengdu

R EE 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
Upper House Chengdu, 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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ANTIPASTI



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 Tt

CrudodiTonno HE&4&EH

Maldivian Yellowfin Tuna Crudo, Marinated Zucchini, Mint, Lemon Caviar
SIRRXBETEGL SR, BHIFEHS, &, TSPk

Sashimi-grade yellow fin tuna from the Maldives, sliced with precision and served
simply. Delicately marinated zucchini adds a gentle sweetness and soft texture,
lifted by fresh mint. Finished with lemon caviar, offering a bright, clean acidity to
balance the dish.

DIRAKBREEZEEYZN, ORBASARE. BERHEFTRENMERESER, WiEE
HEITEREFERE, BERNORTEHEERSE.

Insalata di Arance &FbHI

Fresh Orange Salad, Fennel Carpaccio, Olives, Pickled Onion

MR TFIONL, EEERVVRL, G, SFRIEX

Juicy orange meets finely sliced fennel, crisp and lightly aromatic. Briny olives and

pickled onion cut through the sweetness, bringing contrast and freshness in every
bite.

BFRRHSEEN R E TN, RS SHGFRHNBRE RSN, BAR. FE,
ANOEEIGF4b.

Wine Recommendation by Cederic, Head Sommelier EE{FBIMPkPHTEBR

Glera, Ca’ Di Rajo, Terre di Rai, Prosecco DOC, Treviso, Veneto, Italy, NV
EENL, B RERY ST EREOEEE , FHE4LER ,, e, BEAF

Tartare di Manzo 4REE
Raw Beef Tartare, Cured Egg Yolk Mayo, Truffle, Potato Chips
EHPREE, BHEEE, BNE, TERRA

Wine Recommendation by Cederic, Head Sommelier EEFEIMIPHTTER

Champagne Charles Heidsieck, Brut Réserve, France, NV

BTSSR REERE (EEEE0) ,EE

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN

RMB 258

RMB 98

RMB 198



ANTIPASTI k&

Burrata #HHIEZ L

Italian Burrata Cheese, Grilled Heirloom Tomatoes, Anchovies, Pine Nuts
BRAFRRIEZ L, §\BESEMN, =2ai, W7 C
(Serve 2 Persons) ([t 2 AZHA)

Uova e Tartufo MEXEE

Poached Egg, Potato Espuma, Black Truffle, Crispy Pasta
KKE, T2EK, BRE, EREE

Fritto Misto  ERIE/&SEE
Fried Squids, Prawns, Fish and Soft-Shell Crab with Spicy Mayo, Aioli, Tzaziki
YEELE, TRAT, BNITIREE, MRUYESESR, Fasas, BRINENE

Insalata Mista JE&EITVHL

Mix Lettuce Salad, Cherry Tomatoes, Fresh Citrus, Shaved Parmesan,
Lemon Dressing

REESIVNL, EkEN, BSHRKR, REMSRZ TR, PRt

Tagliere di Salumi  RYIAHE

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

ERNLTIARE, ERMIFEE

Tagliere di Formaggi =ZtHt&

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

BEENZTHE, BEIRmkR, SREAREMER

All prices quoted are inclusive of service charge & VAT

NIRE B SRS BMGEN

RMB 168

RMB 98

RMB 168

RMB 88

RMB 188

RMB 208
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Warm your soul with our soup, crafted with care that brings comforting
flavours and aromatic richness.

BOEHIBZHREFEARBMREES, ILORBEREEE,



ZUPPA %

Zuppadi Carote #% N7 RMB 108

Carrot Soup, Roasted Multicolored Carrots, Herb Cream, Hazelnuts

HHE b7, BREHEE &, BEIE, &F

Minestrone Bi55% RMB 98

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

BHSIEkES, KEEE, MRS, mIEHRZIRA

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN



ZUPPA %

Zuppadi Pesce E&%% RMB 148

Seafood Soup, Prawns, Scallops, Clams, Mussels, Cherry Tomato
;§§$5;.’; j(E-F; SFJJH\; j(mﬁ, E%D; *@mﬁﬁﬁ

Canederli mE8F7 RMB 128

Traditional Bread Dumpling, Smoked Speck, Parmesan, Rich Beef Broth
FHRmENT, WEELTEA, WIERZL, KBFE7

All prices quoted are inclusive of service charge & VAT

NIRE B SRS BMGEN



PASTA & RISOTTO
SEAMRIR



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 EEAMIEIR

Chef’s Recommendation Tt

Ravioli di Fegato BERFRF

Handmade Ravioli, Stuffed with Foie Gras and Chicken Liver,
Parmesan Fondue, Chicken Reduction
FIEHRTF, RSAFAINCATE, RIBZRZLYrh, K87

Handmade ravioli filled with a smooth blend of foie gras and chicken liver. Served
with a velvety Parmesan fondue and finished with a deep, concentrated chicken
reduction. Rich, comforting, and quietly indulgent.

FIEXARFERAFROMITSBING, ERRBENRERZ LIRS REST. BX
FE, HRKRFE,

Risotto Zucca e Capesante REIECRI/IEIR

Carnaroli Rice, Pumpkin Puree, Butter Seared Scallops, Fish Jus
THBFEK, FBIR, EHERBL, apt

Slow-stirred Carnaroli rice folded with sweet pumpkin purée, smooth and
comforting. Butter-seared scallops bring a gentle sweetness from the sea, finished
with a light drizzle of fish jus to bring everything together.

THTFIRKIEATR, BANBNBNBEAME, OREE, BHERRNSEHAR, &t
BRIKE, BEEXEREMTE,

Spaghetti ai Frutti di Mare /SE&4HHE
Housemade Spaghetti Chitarra, Prawns, Squid, Scallops, Mussels, Lobster Bisque

BhETERAE, AAF, 6@, B, 50, it

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN

RMB 168

RMB 168

RMB 188



PASTA&RISOTTO EEAMIEIR

Gnocchetti Speck e Gorgonzola EARECIELCZ L IIRMH

Small Gnocchetti Pasta, Smoked Speck, Gorgonzola Fondue
HERIUFEE, JREABE, BECZYhH

Wine Recommendation by Cederic, Head Sommelier EEFEMPRHETEER

Verdeca, Manduria Alice Verdeca IGT, Puglia, Italy
®H+, SN IREaREEE, B, BAF

Pappardelle al Ragu d’Anatra  FSNAIEZTE

Housemade Pappardelle, Duck Ragu, Parmesan Fondue

BHIENERE, SARE, MRy

Strozzapreti Ragu e Funghi H4REEZEFESE

Housemade Strozzapreti, Beef Ragu and Mushrooms

FIFERE, TARNESNERS

Lasagne alla Genovese BETEHE

Traditional Ligurian Lasagna, Basil Pesto, Mozzarella
FGELRNTTEE, ZHEE, SHENZL

Risotto al Pesto &#EI&IR
Carnaroli Rice, Basil Pesto, Stracciatella, Sundried Tomatoes

TATFEKR, PHEE, LBZt, NFEm

All prices quoted are inclusive of service charge & VAT

NIRE B SRS BMGEN

RMB 148

RMB 148

RMB 168

RMB 158

RMB 148
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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 Tt

Tartufo MEHFE

Mozzarella, White Truffle Sauce, Burrata, Black Truffle
SHBRIZ Y, AMES, FhoEZt, BNE

Our signature pizza, newly reimagined with a refined truffle sauce and the fresh
creaminess of burrata. Topped with delicate black truffle shavings, every bite
balances the fragrance of the mountains with rich, lingering flavours.

BRI AR, IDRMEMNEBEERERNAIEZ L, BUENERBERERASR. 85—
AEHERUFHNEASEESEENE, BREH, EEEE.

Bufalina 7K&ZiF=

Buffalo Mozzarella, Fresh Cherry Tomatoes, Tomato Sauce, Mozzarella, Basil

KEZE, MEHEkEN, BiiE, SRR, T

Sichuan Pepperoni I IBRRER71R =

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

m)IRER, P, RRODEEREME, SHHAILERE, BmEMSARZE

Frutti di Mare S&HkKI=

Squid Ink Black Crust, Mussels, Calamari, Prawns, Tomato Sauce, Mozzarella Cheese

f@itEn, B0, s, KIF, g, IREEL

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN

RMB 238

RMB 168

RMB 158

RMB 208



PIZZA 1K=

Quattro Formaggi Uz i%ki* RMB 128

Mozzarella, Fontina, Gorgonzola, Parmesan, Basil
SHEhrzt, FEMZLE, B2 t, MEEZE, T

Prosciutto TH/RSARR RMB 168

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

FEhIARE, MRIDRRZ L, ZHREK, BnE, SHENZE

Diavola BERIK= RMB 148

Spicy Italian Salami, Garlic, Tomato Sauce, Chili Oil, Oregano

BN ER, K5, NS, BWHUH, F=M

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 Tt

Merluzzo BtE&

Oven-Baked Cod Fillet, Jerusalem Artichoke Puree, Mushroom Consommé
JEEEEND, JEER, BEES

Oven-baked cod, tender and flaky, set on a smooth Jerusalem artichoke purée.

A clear mushroom consommeé surrounds the dish, adding depth without weight.
Simple, nourishing, and quietly elegant.

EERPIRES, BRIERNFEE, BUUEBNEEBZRGEEN, NORZIER
BRSNS

Lombata di Agnello F&A

Fried New Zealand Lamb Loin, Potato Puree, Caramelized Onions, Mint Lamb Jus
ERVERRPE =, T2k, SVEFR, SEREFRT

New Zealand lamb loin, crisp on the outside and tender within. Served with silky
potato purée and sweet caramelised onions, finished with a mint-scented lamb
jus for freshness and depth.

WAZ=FERREINFAAR, BEARLZRSEEFE, MEENERFRNERE
MR,

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN

RMB 398

RMB 408



SECONDI X

Trota t&& RMB 268
Pan-Fried Mountain Trout, Sauteed Fennel, Trout Roe, Beer Sauce

EREDNEE, WEEX, HHlF, WEE

Wine Recommendation by Cederic, Head Sommelier EEF BN ENR

Albarino, Compania de Vinos Tricd, Rias Baixas, Spain

Fm/REFE , ZRTEEEE , TEE, BYEF

Guancia di Manzo RH RMB 228
Overnight Braised Beef Cheek, Polenta, Charred Broccolini and Baby Carrots

RRISIMFIR, TR, EIRFE=EMNE b

Wine Recommendation by Cederic, Head Sommelier EEFEIMPIPHETTENR

Cabernet Sauvignon, Amourvino, California, USA
FEH, ERBELEEE, M, =&

All prices quoted are inclusive of service charge & VAT

NIRE B SRS BMGEN



GRIGLIA
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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

300g Rib-Eye M5
AR M5 300 52

300g Striploin M6
a2 M6 300 3¢

220g Tenderloin M7
HHPMT7220 52

200g Flank Steak Tagliata
IR BEMIAHE

(Served with Arugula and Parmesan) ($2E2ZRESEAIMAIDZARZ 1041 )

1.2kg Tomahawk M5

HEFHEMS 12 A

Include Choices of 2 Side Dishes & FFPEISIERR
(Serve 2-3 Persons AIfit 2-3 AZH)

Sauce &

Choice Of Black Peppercorn Sauce, Mustard Or Mushroom Sauce

FIEREIMUT, TTRESHERET

Sides A<

French Fries

VEER

Arugula Salad with Red Wine Dressing
2 SVl e AR i

Duck Fat Potatoes

S HE NS

Roasted Broccolini With Garlic
JETREIRIRFE=TE

Truffle Potato Mash

METTR

Sauteed Mixed Vegetables

N=]

AEE
'i‘/l:bl:l AL

Sauteed Mixed Mushroom

WRAEE

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN

RMB 698

RMB 798

RMB 928

RMB 488

RMB 1,888

RMB 58

RMB 58

RMB 58

RMB 58

RMB 68

RMB 58

RMB 58



DALLA GRIGLIA  #FikkEsE

Green Lobster (3 pieces)
ST GR)

Tiger Prawns (12 pieces)
FRIF (127)

Cod Fish (2509)

IREZE (250 32)

Salmon (250g)

=Xt (250 %e)

Grigliata di Pesce

YU BEE R

Grilled Lobster, King Prawns, Squid, Octopus Leg and Salmon

YUREF, RELF, &&, \NERE=x&
(Serve 2-3 Persons AJf{ 2-3 AZH)

Sauce &
Choice Of Aioli, Tzaziki Or Salsa Verde
RidnaEEs, BRPENE, 58

All prices quoted are inclusive of service charge & VAT

NIRE B SRS BMGEN

RMB 558

RMB 168

RMB 398

RMB 298

RMB 628
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&H an



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 Tt

Semifreddo alle Fragole E&EETUKE: RMB 88

Italian Semifreddo, Strawberry Jam, Fresh Strawberries
BAMKE, EERE, FHES

A light, creamy semifreddo housemade at Tivano, layered with vibrant strawberry
jam and fresh strawberries. Cool, fragrant, and gently sweet—capturing
strawberries at their seasonal best.

HRIGER Tivano BRIEIUKER, EEBRIESRESHEES, BHAR, UFETH
ES e SEESN

Torta Pere e Cioccolato IG5 1EIERE RMB 88

Pear and Chocolate Cake, Zabaglione Sauce, Chocolate Ice Cream
ERMIGR TR, FERES, I551KE

A warm pear and chocolate cake, pairing with velvety zabaglione and rich
chocolate ice cream, offering a comforting and nostalgic finish to the meal.

FERNEREITR NRARBERER, GRS BEES5IR ACH R, iLEHSNZIE
RN

Tiramisu $EHEKF RMB 98

Mascarpone Sauce, Ladyfingers, Espresso

SDirrEZ L&, FEUT, SURE

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.
RERZMEE Riccardo HRRPEGRIIRACKAE S, DSR2 ET528ER
UREFNFETRERS, \DEHEARE, 8—UHRRRFEENRIEZIK, 28
EXREHBARFEHmBKIBHEIT,

All prices quoted are inclusive of service charge & VAT

MIBE B SRS BMEEN



DOLCI

Millefoglie al Kiwi &FFRTFEEF RMB 88
Puff Pastry Millefeuille, Vanilla Cream, Fresh Kiwi, Kiwi Compote

IR TRER, TEYH, MEHTRE, TRREE

Wine Recommendation by Cederic, Head Sommelier BEE{FEIHykRAHETEER

Sacred Snow, Hualuoxiangyun Ice Wine, Shangri-la, Yunan, China,
FUAMR , EEHFRKE , FREN, =, P E

Mela Cotta Ji3ESR RMB 88

Poached Apple, Sugar-Coated Hawthorn, Warm Vanilla Sauce
MR, WELKE, P, BEE

Selezione di Gelato (3 scoops)  #&EGEM (3 1K) RMB 68
Selection of Assorted Gelato

R TUNGEH

Affogato PaIE{ESE RMB 58

Vanilla Ice Cream, Espresso, Nuts

BEVICHM, RIEEMIE, 1BR

Dolce Grande EimitE RMB 248
Ultimate Selection of Tivano Favourite Desserts
BEEAFIEH R

(Serve 3-4 Persons ] 3-4 AZH)

All prices quoted are inclusive of service charge & VAT

NIRE B SRS BMGEN



