
 

 

 

ALFREDO ARRIBAS  
May 15, 2014 

 

MENU 
RMB 480 NET per person 

 

90% grenache blanc, 10% grenache gris, 

TROSSOS « SANTS »  (Montsant, Spain) 

Italian canapés 

 
grenache blanc 

TROSSOS « TROS BLANC » (Montsant, Spain) 

Cappesante scottate, guanciale toscano su puré di carote & uova di quaglia 

Seared scallops, lard, carrot purée and quail eggs 嫩煎带子，胡萝卜泥和鹌鹑蛋 

 

grenache, carignan, cabernet 

GOTES DEL PRIORAT  (Priorat, Spain) 

Garganelli con ragu d’anatra e olive 

Garganelli pasta with duck ragout and olives   空心面配鸭肉酱，及橄榄 

 

carignan, grenache  

GOTES DEL MONTSANT (Montsant, Spain) 

Porchetta arrosta  

 Italian traditional roasted pork belly   传统意式烤猪腹肉 

 

80% carignan, 10% grenache, 10% syrah 

TROSSOS « VELLS » (Montsant, Spain) 

Ossobuco  agli aromi con polenta  

Slow cooking veal ossobuco with soft polenta  慢炖小牛膝骨配玉米饼 

 

Tiramisu’ 

Fresh made tiramisu  提拉米苏 

Served with coffee 


