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 / JF &3¢ 69 RMB

TONNO E INSALATE

SEARED RARE TUNA, FENNEL AND ARUGULA SLAW,
ORANGE SEGMENTS AND MINT APPLE DRIZZLE
Higtafn, HEMZRRSE B AR E R

IL PEPE CALAMARI

SALT AND PEPPER GRILLED CALAMARI,
CORIANDER AND SALAMI

/N T A SN R K S P

CARNE E FRAGIOLI
3 BEAN TOSS, BEEF TENDERLOIN, WARM MUSTARD AND
BACON DRESSING

=M E A B R LT REAR VT

PIATTO DI CRUDI
ITALIAN CURED MEATS, WHITE BEAN BRUSHETTA,
MARINATED OLIVES, RISOTTO BALL, GRILLED VEGETABLES

BAMA, ARG, EHET R ORI 5

SERVICE CHARGE FOR TABLES OF 8 OR MORE PEOPLE

PRIMI / THE 66 RMB

PANCETTA E PELLINE LINGUINI BACON AND SCALLOP
LINGUINI, SPINACH CHIFFONADE
BN 5 ROCF e B T S 22

GNOCCHI E FROMAGGIO - HOUSE MADE GNOCCHI,
CREAMY FONTINA SAUCE, CHIVES, BASIL OIL

Bl Sk By, DAL ZEnh

CONTORNI / Fii 33 RMB

FAGIOLI DI INVERNO
WINTER BEANS, LEMON AND CRUNCHY NUTS
AFET IR

PATATE FRITTE
CRISPY FRIED POTATOES
iy k=)

ZUPPA DI STAGIONE
OSTERIA'S SEASONAL MARKET SOUP
K 1EH517

I LB S0 96 IR 55 7%

SECONDI / E3¢ 128 RMB

PESCE DI ARTICO

OVEN ROASTED ARCTIC HALIBUT, GRAPE FRUIT, SHALLOTS
AND SHRIMP RISOTTO

e R PUFEEL H B BOraml, /T 20T P RO IR

MANZO DOLCE
STICKY BEEF RIBS, COLA JUS, FRIED POTATOES AND CHEESE
FAEE BCATRE, EREMZt

MELANZANA CANNELLONI

ROASTED EGGPLANT AND GOAT CHEESE CANNELLONI,
EGGPLANT CAVIAR AND POMODORE SAUCE

FEAR AL FE2Z £ RAAE Eah TR mE &

CARNE DI CERVO

SLOW ROASTED VENISON LOIN, BALSAMIC ONIONS,
SWEET POTATO MASH, BRAISED LEEKS & GRAPE JELLY
e T BCREER, RLER, BN E

DUE ANATRA

DUCK 2 WAYS: MARINATED DUCK BREAST, ORANGE & WHITE
WINE GLAZE, PULLED DUCK CONFIT BABY POTATOES
WYF-PINZ . EHIRGME TC AR A A

hATRRA BN EE

GRANCHIO E POMODORE

FRIED SOFT SHELL CRAB, CHIVE & CHEESE BRIOCHE,
SWEET TOMATO AND BASIL OIL

YERRSEE o AU 2 A, Fn A 2 i

CIOTOLA DI ANELLO - OVERNIGHT LAMB STEW,
BRAISED ROOT VEGETABLES, SOURDOUGH & CREME FRAICHE

EHEA FCPa B, BRI A AN W5

MANZO ALLA ANELLO - GRILLED BEEF TENDERLOIN,
BLUE CHEESE CRUMBLE, POTATO CAKE AND MARSALA JUS
4B MRS, T EERE R SR

OSSOBUCO, BRASATO IL VITELLO - BRAISED OSSO-BUCCO,
VEAL AND TOMATO JUS, SAFFRON RISOTTO CAKE, GREMOLATA
VLIRS LV B i R - RARE Y =Nl (R



