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Chef Massimo Strobino: A Taste of Italy

COOKING CLASS MENU

5& 6 April, 11am
NT$2,180 &1,090

((;? Verza Capunet Ripiena alla Piemontese, Olive,
& Pomodori Secchi e Basilico
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PIEDMONT “CAPUNET” CABBAGE: CABBAGE ROLLS
FILLED WITH MEAT, OLIVES, DRY TOMATO AND BASIL

Risotto al Pomodoro Cotto al Forno, Basilico e Spuma di Burrata
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BAKED TOMATO RISOTTO, BASIL,
BURRATA CHEESE MOUSSE

Dentice Scottato in Padella, Insalata di Carote,

Cipolle Cotte e Crude, Capperi, Limone e Olio EVO
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PAN SEARED SEA BREAM, SALAD OF RAW AND COOKED ONIONS,
CARROTS, CAPERS, LEMON AND EXTRA VIRGIN OLIVE OIL

Gelo di Fragole, Crema di Latte
di Mandorle e Crumble al Pistachio
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STRAWBERRY “GELO” WITH ALMOND
AND PISTACHIO CRUMBLE
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Maximum 15% discount applies to credit card benefit

&) BERBR S BEH L Shangri-La Circle Points Redemption
IMREHFLRYBHEIETRER - FIRAMSHHMIHRIEE -

Please advise our staff if you have any food allergies or special dietary requirements in advance.
EREAFAMEHEEFINN—HARIEE o Prices are in NT dollar and subject to 10% service charge.
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