


The tea ritual evokes the concept of Mi Shang, a dialectic between opposition and reflection,  
interweaving two cultures.The finest varieties of Chinese tea are celebrated in their aromas  
and sensory nuances, through a tasting ceremony that amplifies their essence. 
Each tasting thus becomes a sensory journey.

茶道融合了对立与反思的辩证关系， 交织着两地文化， 亦体现 “迷上”的理念。 以茶道品茗中国顶级 
茶叶的香气和细腻口感， 放大其精髓。  
让每一次品茶都成为一段感官旅程。

TEA ROOM   茶室

A signature Selection   “迷上”精选

Through the coffee Ritual, Prada in collaboration with 1895 Coffee Designers by Lavazza, 
opens the doors to a sensory journey to discover a selection of the world’s finest coffees  
prepared with different extraction methods.

Prada携手Lavazza旗下1895 咖啡设计团队， 为您开启一场感官之旅， 共同探索世界致臻精选咖啡， 
感受不同萃取方式带来的独特风味。

Monorigin 100% Arabica   100% 阿拉比卡单一产地咖啡   ¥ 258

SPECIALTY COFFEE   特色咖啡

A signature Selection   “迷上”精选 Semifreddo   ¥ 188
Sicily tradition, with meringues  
and marinated cherry sauce
西西里传统冰淇淋 I 配蛋白霜和樱桃酱

Tiramisù   ¥ 188
Chef signature, mascarpone  
and Marsala ice cream affogato
主厨招牌提拉米苏 I 配马斯卡彭芝士和马
莎拉酒冰淇淋阿芙佳朵

Small cakes   ¥ 118
迷你蛋糕

Sponge cakes   ¥ 128
海绵蛋糕

Artisanal Panettone   ¥ 188 
served with  mascarpone cream  
or crème anglaise
(classic, chocolate or marron glacé)
意式手工潘纳托尼面包 I 配马斯卡彭 
奶油或英式蛋奶酱

（可选经典，巧克力，糖渍栗子三种口味） 

Pear tart (for two or more)   ¥ 388
crispy puff pastry with caramelized  
pears and vanilla ice cream
酥皮梨子塔 I 配焦糖香梨和香草冰淇淋  

（建议2人及以上分享）

DESSERT   甜品

Marchesi di Barolo-Moscato d’Asti Zagara-DOCG-Piedmont-Italy 2022   ¥ 88 
Moscato d’Asti
巴罗洛侯爵-麝香低醇甜白低起泡葡萄酒-DOCG-皮埃蒙特-意大利-2022 | 阿斯蒂莫斯卡托

Feudi di San Gregorio-Privilegio-Irpinia Fiano Passito-DOC-Campania-Italy 2020   ¥ 108 
Fiano
福地酒庄-赋迪圣歌菲亚诺甜白葡萄酒-DOC-坎帕尼亚-意大利-2020 | 费阿诺

Donnafugata-Passito di Pantelleria Ben Ryé-DOC-Sicily-Italy 2021   ¥ 158 
Zibibbo
多娜佳塔酒庄-潘泰莱里亚风干甜白葡萄酒-DOC-西西里岛-意大利-2021 | 泽比波

SWEET  WINE   甜酒

If you or your companion have food allergies, special dietary requirements, or other specific needs, please inform our staff before ordering for us to make 
appropriate arrangements.‌ While we maintain stringent hygiene protocols in our kitchen, please note that trace amount of allergens may still be present 
in certain dishes due to the simultaneous handling of various ingredients during food preparation. The prices are subject to service charge and including 

VAT. A service charge of 10% will be applied based on the final bill amount.

如您及同行人员有食物过敏、特殊餐食或其他需求，请于点餐前告知工作人员，以便我们进行相应处理。 尽管我们将采取严格的卫生操作流程，由于厨房同时处理多
种不同食材，特定菜品仍可能会存在微量过敏原残留，敬请谅解。 本菜单所示价格已包含增值税，但不包含服务费。 服务费将根据最终消费金额的10%计收。

Ancient tree white tea 
乔木古树白茶

Ancient tree raw pu’er 
乔木古树生普洱

Traditional dianhong 
传统滇红

Ancient tree sun-dried black tea 
乔木古树日晒红茶

Ancient tree ripe pu’er 
乔木古树熟普洱

Jasmine green tea 
茉莉绿茶

Rose black tea 
玫瑰红茶 

Osmanthus ripe pu’er 
桂花熟普洱

Osmanthus black tea 
桂花红茶

Dried tangerine peel pu’er 
陈皮普洱

Crimson glory rose 
墨红玫瑰茶

Royal chrysanthemum 
金丝皇菊茶

Tea Selection   精选茗茶    ¥ 228


