Niccolo Kitchen

fix &t

Niccolo Kitchen inspires guests to experience a culinary journey,
similar to Niccolo Polo who throughout his travels, encountered
and experienced different kitchens representing Western and
Oriental culinary delights. Niccolo Kitchen offers all patrons the
option to enjoy those timeless recipes or explore the excitement
of new tastes and flavours sampling new culinary encounters. All
dishes may be served a la carte or in the traditional Asian way of

family style; the choice is the journey.
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CREATING A FULLY
SENSORIAL EXPERIENCE
BlE—2REFRRE

Our Chefs are constantly finding new ways to wow their guests—and
creating fully sensorial meals is at the top of the list. Taste has long
been the prioritized sense when it comes to enjoying our food, but
other factors like smell, sight, sound and touch all come to play

when choosing and enjoying a meal.
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From our days as foragers, we've used our sense of smell to
inspect food, but today it's more about eating with the eyes.
Scientists have found that the way a meal is presented directly

affects how its taste is perceived.
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SMELL
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As mammals, we use our sense of smell to determine the quality
of what we eat—but as humans, it can do a lot more. The fresh
aroma of coffee can transport you from work-mode to
vacation-mode and the familiar smell of a meal can take you back
to childhood. Scent has long been associated with memory—and

the better the meal smells, the sweeter the memories will be.
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All prices are in RMB and are subject to 10% service charge and any government taxes and
value-added tax payable on the prices together with the service charge
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Itis believed that our love of crunchy-sounding foods stems from
our bug-eating days millions of years ago. Thankfully, that has
evolved into crunch correlating with nutrient-rich and fresh foods
like fruits and veggies. The more we hear our food, the more we
eat—movie theater popcorn anyone? That is because the
crunchiness takes away our ability to multitask as we eat, allowing

us to fully immerse ourselves in the flavor we are enjoying.
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TOUCH
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Sure, touch may be the least important factor in a highly sensorial

meal, but adding the final touch just adds to the experience.
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When creating a culinary experience, our talented team know
taste is important—but the goal is to make the entire experience
more memorable. To the delicious aromas that meet people at
the door to crave-worthy garnishes that get people excited to

discover new flavors.
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Chefs Premium Treasures

TR

@ Niccsalo‘ Kitchen Seafood Tower 1288
ik et s e 15
Whole Boston Lobster, Live Abalone, Tiger Prawns
Imported Oyster, Scallops, Green Mussels
BT, s, EELT
HO4ME, BN, &0

Assorted Seafood Platter 788
REUBEE

Live Abalone, Prawns, Imported Oyster

Scallops, Green Mussels

R, KON, HOLEE

BRI, F0

%> Dozen or Dozen 328 / t> Dozen #4]
Imported Oyster Grilled

O 4%

Garlic, Chili Butter, Lemon

ThA, BRI EH, TR

Appetizers
Al 3K

Crab Cake 228

nga yER b

Rocket and Lime Dressing
ZMEEITIT

Iberian Ham with Figs 50g 208
PRI A BREC T R

Served with “Pan Tomate “

)& 5 A

Pan-Fried Foie Gras 188
ERIISAT

Fig Chutney, Strawberry Jam

MBELEERE, BEEE

Smoked Salmon Plate 188

ME=ERE
Horseradish Cream, Condiments

FRIRYD M, T

,....‘,., Seafood Frito Misto 188
ERIE/SEEBIR
Local Fish, Squid, Prawns
Zucchini and Tartar Sauce

B, &, KU, TR, #EEE
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*Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness

Grilled Prawn “Tagliata” 148
FIER AT

Sun Dried Tomato, Roquette Leaves

Balsamic Sauce

/T, ZR, BET

Bocconcini Salad 128
BRIV
Vine Tomato, Basil
&, T8
108

Caesar Salad
[ 0D% s
Parmesan Cheese, Crisped Bacon

Focaccia Croutons

MRS B, BEtER, AARE S

Soups
i

Tom Yam Khon 128
Z[ALh

Shrimps, Fragrant Herbs

i, BE

Clam Chowder 88
a 8HR 7

Paprika Grissini

BERAESE

., Mushroom Cappuccino 58

BT
Milk Foam
A
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From the Grill

AES
Grass Fed Beef SILVER
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In New Zealand, the climate, clean air and plentiful pure water
fuel the year-round growth of lush, green pastures. The animals
are raised year-round with the ability to roam and graze freely.
The animals can eat and live as they would naturally — reducing
stress and promoting better animal welfare. The ability to grow
quality, nutritious grass year-round, means the animals is
produce more naturally, with little intervention. The result is high
quality, tasty, tender red meat. A diet of nutrient-rich grass
produces natural marbling and gives a fine, delicate texture.
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Tenderloin 2009 308

4D

Rib-Eye 200g 208

RER

Sirloin 2009 208
R

Wagyu

e

Rib Eye MSA 5-6 2509 688

RIBRAHE 5-64%

Strip Loin MSA 5-6 250g 658

PBRFHE 5-64%

Others
HA1th

Lamb Chops 368
FH
Venison Chop 328
e+

Sauces & Sides
NS =
Please select one side dish and one sauce to accompany your grill
BIEFE—RER R —FT SRR\ E

Side
[

Roasted Baby Potato with Rosemary, French Fries, Mousseline Potatoes
Baked Potato, Roasted Asparagus with Hazelnut, Creamed Spinach
Baked Tomato with Parmesan Cheese and Basil, Broccoli with Almonds

Grilled Zucchini, Glazed Baby Carrots, Garlic Button Mushrooms
ETORKESR, BES, LTR, FLE, BFBEERF, INEEX
MIBEZ TIRBEMET $), A=, BRI, RIEHE N, WEHE

Sauces

i+
Red Wine Shallot Reduction, Black Pepper Sauce, Béarnaise Sauce
Café De Paris Butter, Mushroom Sauce, Garlic Butter Sauce
LOBF 2T, BRUT, T2, BRI E RS, BLE, Tk B HE
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Stone Oven Pizzas

B IR e 1=

Niccolo Pizza 258
e ik 18 % K =

Crab, Wilted Spinach, Baeri Cavair (10g)

B, BEX & F& (10%)

Fruite De Mare 158
8B e

Clams, Mussels, Prawn, Squid, Tomato Sauce

and Mozzarella Cheese

Xia, 50, i, s e, BMENISAENZ T

Prosciutto E Funghi 138
N R B % 1Y 7

Mascarpone, Ham, Mushroom

SHRZ IR, ABR, BT

Anatra 138
@ 75 U PO 4 =
Duck Confit, Caramelized Onion Pizza

RS, RAEF R

Capricciosa 138
4& £ B

Tomato Sauce, Mozzarella, Ham, Artichokes, Mushroom, Olive

EME, A BRZ T, AR, FE, B, B

Y Margherita 98
S NTESE L
Buffalo Mozzarella, Tomato, Basil
SABHZ T EMNFH

Niccolo Pasta

&g E EAFE

“o Lobster Tagliolini 298

HIFEAFMFTE
Boston Lobster, Chili Flakes
F QI AT, BRI

Linguine Gamberoni 128
BEBANRE

Clams, Mussels, Shrimps, Cherry Tomato, Basil

KAEF, FOM, Fan, B #h

Spaghetti Bolognaise 98
BEANAEHAE

Ground Beef, Tomato, Parmesan Cheese

TR, Fb, RIIHRZ L

Tagliatelle with Creamy Mushroom and Bacon 98

Uy HERE B RAE
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Risotto

BRIz R

@ Risotto\All\a Pescatora 298
BAMBE IR IR
Lobster, Shrimps, Clams, Squid
A X S 7 )

W Mushroom Risotto 98
Bz IR
Parmesan Cheese, Parsley
BESETE, £&

Main Courses
o

Beer Braised Beef Short Ribs 328
b O e =

Potato Fondant, Tarragon Oil

T TR, &

—

Iberico Pork Spare Rib 298
FRUTSF R LTI E B IE

Baked Potato, Grilled Corn

ELT, EERK

-

“o Poached Chilean Cod Fish 268
KRB NRES
Saffron Sauce, Green Peas Puree, Glazed Carrots
BLLEE, EHIR, BTHE b

Pan Seared Norwegian Salmon 188
BRI R =&

Braised Fennel, Puttanesca Butter Sauce

B, (RBEME

Thai Prawns Yellow Curry 178
Z I\ E INIE K AR

@ Nk Cheeseburger 138
e B2 IXE

Double Beef Patty, Cheese, Fried Onions
Thousand Island, French Fries

BOBRRMNFR, 21, B3R, THE, IFBF

Chinese Selection

Il

Cold
IR

o Sliced Bacon with Garlic Sprout 118
BEERS

Chongqging’s Cold Pot Assortment 78
]y Ef L
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@

Cucumber Flower with Dried Chili
B ENTE

Sliced Asparagus in Shallot Oil
ROHARSH

Soup (Individual)
7 (i)

Black Garlic with Mushroom

RAFMTFEE

58

58

78

Stewed Chicken with Mushroom and Wolf Berry 78

BERLCFELSZ

Stewed Black Bone Chicken with
Changbai Mountain Ginseng

KAWUSMEG

Chefs Premium Treasures

TEHEE

Dalian Abalone and E-Fu Noodles
in Abalone Sauce

BT FENXES MR8 #

Braised Fresh Abalone with E-Fu Noodles
and Abalone Sauce

5+ R E e e

Stew Bird’'s Nest with Rock Candy in Papaya
REARMNEE

Stew Hasma with Lotus
and Red Date in Papaya
EARNBE S

Braised Sea Whelk with Brown Sauce

BRAR 5271 1R 8 42

Barbecue

J5R K

Roasted Peking Duck
ERA R

Roasted Marinated Chicken
with Fermented Red Bean Curd

e R ma FL B 15275

Boiled Chicken with Soy Bean Sauce
and Shallot
BRBTIE

Niccolo Signatures  EA&I&% ShEHEN

\ Vegetarian ENcy

78

780 / Whole R

398 / Whole =

398
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*Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness

All prices are in RMB and are subject to 10% service charge and any government taxes and
value-added tax payable on the prices together with the service charge
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Cantonese Cuisine

==
Ex
Fried Sliced Whelk with Chicken Oil and Brown Sauce 268
CREIEEER
Pan-Fried Codfish Cube with Lily 268
BEaaRESN
Steamed Mandarin Fish 238 / pc %
BAETE
East Sea Yellow Croaker 238 / pc %
REKES®

Steamed With Oil, Steamed With Soy Bean Sauce
B, BOTHE, Mt

: Fried Australian Shrimp with Tea Leaf 208
4& FE WM AL
Braised Sea Eel with Preserved Plum 198
CEEE
Steamed Grouper with Soy Bean Sauce 198

AERRENFH

.......,, Deep-Fried Pork with Sour and Sweet Sauce 168
Dl 1N
Fried Shrimp Cake with XO Sauce and Corn, Pine Nut 168

XOZE & E R ZHF AR

Braised Bean Curd with Preserved Egg Yolk and Seafood 168
RERBSHIE

Pan-Fried Snow Flake Wagsyu Beef with Black Truffle 168
EMBEMSEMT

@ Fried Shrimps with Eggs and Black Truffle 168
W znaroas

Fried Pig's Large Instestines with Tea Leaf 168
AR EER

Deep-Fried Bean Vermicelli with Crab 118
wEERNG L

Cantonese Choy Sum 98
PR
Soy Bean Sauce, Oil

B9, £

Leaf Mustard 88
KR TTH

Stir Fried, Boiled in Broth

£, s £

Fresh Vegetable 78
E B
Soy Bean Sauce, Oyster Sauce

849, EH

""“"‘ Braised Kelp with Preserved Eggs in Broth 78
TIRERBTHHE
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Sichuan Cuisine
)1 52

Baked Boston Lobster with Butter and Black Pepper 688
"W LS B L WA AT

° Braised Mandarin Fish with Chili and Pepper 268
HEMEETE

Braised Mandarin Fish with Preserved 268
Chili and Vegetables
i

° Boiled Beef with Pickled Pepper in Sour Soup 168
AR 7 BB 4+

Chonggqing Spiced Fried Chili Chicken with Bones 138
V mEumEs

Braised Assorted Meats and 128
Vegetables with Chili and Pepper

BREME

Braised Bean Curd with Chili and Pepper 58
METE

Main Course

£ 42

Braised Thai Rice with Abalone and Lotus Leaf 268
£\ & a7 IR

Braised Thai Rice 168 / Individual fif
with Fish Maw and Chicken
801+ TE R G IR

mmm Rice Seafood Soup 138
N7 8IR

Fried Rice with Assorted Seafood 98
BEERIR

Braised Chongqging Beef Noodles 78
’y ERENE

Wonton Noodle Soup 78
yaga ]

Chongqging Dandan Noodles 48
BXEIEHE
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All prices are in RMB and are subject to 10% service charge and any government taxes and
value-added tax payable on the prices together with the service charge
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