
OSTERIALICIOUS DINNER MENU

PRIX FIXE – 198 RMB per guest
Guests will have a complete selection of the day's featured antipasti and primi, plus guests can ask for seconds of any or all of these delicious dishes from 
antipasti. For the main course, guests can choose one protein from the menu. To finish, we offer a selection of Osteria’s daily sweet plate.    
To enjoy the Osteria Prix Fixe each guest at the table must participate. ( NOTE – guest must ask for seconds before main course )    

OR you can order A la Carte service to Share !    

ANTIPASTI / 开胃菜                                  69 RMB

Tonno e insalate 
Seared rare tuna, fennel and arugula slaw, 
orange segments and mint apple drizzle 
煎金枪鱼，茴香和芝麻菜 配香橙和薄荷苹果 

Il pepe calamari                                                          
Salt and pepper grilled calamari, 
coriander and salami 
烤小鱿鱼 配香菜和意大利腊肠酱 

Carne e fragioli 
3 bean toss, beef tenderloin, warm mustard and 
bacon dressing 
三种豆子拌牛里脊色拉佐以芥末培根汁 

Piatto di Crudi 
Italian cured meats, white bean brushetta,  
marinated olives, risotto ball, grilled vegetables 
意式腌肉，白豆面包片，腌制橄榄 配意式米球和烤蔬菜

SECONDI / 主菜                                   128 RMB

Pesce di artico 
Oven roasted Arctic halibut, grape fruit, shallots 
and shrimp risotto 
慢烤大西洋比目鱼 配西柚，小干葱和虾肉意大利饭 

Manzo dolce 
Sticky beef ribs, cola jus, fried potatoes and cheese 
牛仔骨 配可乐酱，炸土豆和芝士 

Melanzana cannelloni 
Roasted eggplant and goat cheese cannelloni,  
eggplant caviar and pomodore sauce 
烤茄子和山羊芝士意大利卷 配茄子泥和意式番茄酱 

Carne di cervo 
Slow roasted venison loin, balsamic onions,  
sweet potato mash, braised leeks & grape jelly 
慢烤鹿里脊 配黑醋洋葱，甜红薯泥，烤京葱和葡萄冻 

Due Anatra 
Duck 2 ways: Marinated duck breast, orange & white 
wine glaze, pulled duck confit baby potatoes 
鸭子两吃：腌制鸭胸 配香橙和白葡萄酒汁， 
油煮鸭腿肉 配小土豆 

Granchio e pomodore 
Fried soft shell crab, chive & cheese brioche, 
sweet tomato and basil oil    
炸软壳蟹 配香葱和芝士面包，甜番茄和罗勒油 

Ciotola di anello - overnight lamb stew, 
braised root vegetables, sourdough & crème fraiche 
香炖羊肉 配焗蔬菜根，酸面包和鲜奶油 

Manzo alla anello - grilled beef tenderloin, 
blue cheese crumble, potato cake and Marsala jus 
烤牛里脊 配蓝纹奶酪，土豆蛋糕及马沙拉酱汁 

Ossobuco, brasato il vitello - braised osso-bucco, 
veal and tomato jus, saffron risotto cake, gremolata 
炖小牛腱 配牛骨番茄汁，藏红花意大利饭饼

Service charge for tables of 8 or more people      八人以上桌收取10％服务费

PRIMI / 面食                                           66 RMB

Pancetta e pelline linguini  Bacon and scallop 
linguini,  spinach chiffonade 
培根和带子意大利扁身面 配菠菜丝 

Gnocchi e fromaggio -  house made gnocchi, 
creamy fontina sauce, chives, basil oil 
自制土豆粒 配奶油酱，小葱，罗勒油

CONTORNI / 配菜                        33 RMB  

Fagioli di inverno 
Winter beans, lemon and crunchy nuts 
冬季豆子 配柠檬和脆果仁 

Patate fritte 
Crispy fried potatoes  
脆炸土豆 

Zuppa di stagione 
Osteria’s seasonal market soup 
精选例汤


