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No. 186 North Shaan Xi Road, Jing’an District, Shanghai
LiemErLXpErEILER 1862



MI SHANG COLLEZIONI X FREER

Benvenuto IUImE
whipped buffalo mozzarella, tomato essence

KFSHERZ T | EEEMEE

Tuna tartare
Kaluga caviar, citrus sauce

TIeEIEE | {ERRNE FENHEE

Langoustine
poached, scampi emulsion, verbena sauce,
roman broccoli

IKRBEAT |MDBEITILE, D EETNT SR

Tagliolini lobster
lobster tail, lobster sauce, datterino tomato

FIAmE | B, waFE MR \&Emn

Pigeon “Rossini”
gently cooked breast, truffle sauce, roasted foie gras,
parsnip purée

BESWR | EMEEE, BIERSATFAIRBA X
or Bf

Lamb loin
cooked in crispy bread, intingolo sauce,
dry tomatoes compote

EEE B FRE | EREXREMNTFEMNR

Tiramisu
Chef signature, mascarpone
and Marsala ice cream affogato

FEHBRALR T | BB R Z M B hIH
RISEVIIE ESESN

Sweets Cabaret

ORI

¥ 1888 / person 1iI

Sommelier's wine pairing to elevate your meal
BTG EEDH, e A BB E AT
¥ 688/ person i

MI SHANG CONVIVIUM X FHZEER

A minimum of two person 2 {i#Cm

Antipasto all’ Italiana
a selection of Italian classic starters

BEAFEHABTRHE

Spaghetti "alla chitarra”
fresh pasta with dry morels ragu, fresh herbs

StRFIREETFHERNENHEEER

Amadai
gently cooked, delicate shellfish sauce,
coquilles and stewed fennels

EEHE | ENFEXEHEMEMEE
or gt

Beef striploin
pan-roasted, served with beef jus
and seasonal side dishes (add ¥ 688 per person)

IERUEFAFRS | R RTHBTS/NE
(EETIMT ¥ 6887T/ M)

Pear tart
crispy puff pastry with caramelized pears
and vanilla ice cream

BARZLTIE | BERRRE B SN B EGRIM

Sweets Cabaret

R OR{ZHE

¥ 1588 / person fi

Sommelier's wine pairing to elevate your meal
FEIAEEEDH, 1A BB & T
¥ 508/ person 1

The tasting menu chosen is recommended for the entire table.

BMREERTELEHEZEA.

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.

WEREITARE BT BHERUHMTR, BFRam SN THEAR, LERIMHTENAE RERIVERE R DERERE, ATEERNLESM AR SN, FEXGAN I REFEREIHRKL
B, BUERMR. AREFATNEELSEER, BFEARSE. RS BHRIERLHEZIMI10%] 1.

STARTERS A&

Scampi carpaccio ¥ 368
sea urchin, whipped scampi tofu

BiFER | BRI R ETEE

Tuna tartare ¥ 388
Kaluga caviar, citrus sauce

TIO@EE | ERBElE FENHEEE

Mushrooms ¥ 198

morels from Yunnan, barley and spinach
mushrooms coulis

SEFHE | EAZRRAER

Beef tataki ¥ 258

roasted shoulder cut, hazelnut
and balsamic emulsion, asparagus salad

1T BR | Btk F. SAFIREEM A F I

Brodo ¥ 218
poultry consommeé, foie gras
and parmigiano raviolini, duck breast

EIVIBATHIBARZ /MR F HEBKF AR

HAND-CRAFTED PASTA FIEAFI@E

SECOND COURSE I3

Lobster ¥ 688
gently roasted, delicate lobster sauce,
roman broccoli

ORISIERAT | (E225 R AT EM T SIEfs

Amadai ¥ 588
gently cooked, delicate shellfish sauce,
coquilles and stewed fennels

IEREEH | £ R BEHENBHEE

Pigeon “Rossini” ¥ 568
gently cooked breast, truffle sauce,
roasted foie gras, parsnip purée

1SAERIRA | EFABRE, 18 IEHS AT AN EREI XU

Lamb loin ¥ 558
cooked in crispy bread, intingolo sauce,
dry tomatoes compote

ERREE B F AL MERE X SREMNTEMNR

Beef striploin to share (for two or more) ¥ 1388
pan-roasted, served with beef jus
and seasonal side dishes

IBRUEM A P/2 | EF AT HIBS /15
(BI2ARUESE)

Please allow us 30 minutes of preparation

FHERT 30 D HIEE

Classic lItalian fresh pasta, artfully paired with the most exquisite Chinese ingredients.

An elegant balance of heritage and innovation, crafted to perfection.

SBEAFITEE, EOBEHEPERM, CASIFNARTE, BOITEERTE,

Tagliolini lobster ¥ 368
lobster tail, lobster sauce, datterino tomato

FIARE | EChtF, ZiFEMR IR &

Fettuccine botan ¥ 328
sweet botan shrimp, shellfish sauce, marjoram

FIEm | B FAEF, MRt EN D=

Spaghetti "alla chitarra" ¥ 288
fresh pasta with dry morels ragu, fresh herbs

SHZFIEE | ETFHERENHEERE

Fagottelli ¥ 268
seasonal garden "primizie", vegetables
consommé, Franciacorta scent

BEAFNLHERIRF | BB 2 FHRATTIE
MR EEE



