
MENU DEGUSTAZIONE CLASSICOMENU DEGUSTAZIONE CLASSICO
TRADITIONAL TASTING MENU TRADITIONAL TASTING MENU 

PER I  VERI ESPLORATORI .PER I  VERI ESPLORATORI .
I  CLASSICI DELLA CUCINA CINESE I  CLASSICI DELLA CUCINA CINESE 
RIVISITATI  IN STILE GONG.RIVISITATI  IN STILE GONG.
UN’ESPERIENZA UNICA, UN’ESPERIENZA UNICA, 
TRA ORIGINALI  ACCOSTAMENTI TRA ORIGINALI  ACCOSTAMENTI 
DI  GUSTI  E CONSISTENZE, DI  GUSTI  E CONSISTENZE, 
NUOVE ARMONIE E MOLTEPLICI NUOVE ARMONIE E MOLTEPLICI 
SUGGESTIONI CAPACI SUGGESTIONI CAPACI 
DI  RENDERE LA CUCINA DI  RENDERE LA CUCINA 
ORIENTALE CONTEMPORANEA ORIENTALE CONTEMPORANEA 
E INTERNAZIONALE.E INTERNAZIONALE.

When din ing becomes exp lor ing.
Gong’s unique approach to t radit ional 
chinese cuis ine, with or iginal combinat ions 
of f lavours and consis tencies , 
new harmonies and numerous h ints 
of or ienta l  cuis ine − ‘revamped ’, 
contemporar y and internat ional .

M E N U  D EG U S TA Z I O N E  P E R  P E R S O N A  E S C LU S I  B E VA N D E 
E  C A F F E T T E R I A   /   €  14 0
Tast ing menu: per d iner,  not including beverages ,  cof fee etc . 

V I N I  I N  A B B I N A M E N T O  P E R  P E R S O N A   /   €  9 5
Wine pa i r ings per d iner

P E R  A S S I C U R A R E  L A  M I G L I O R E  E S P E R I E N Z A  A I  N O S T R I  O S P I T I  
I L  M E N Ù  D E G U S T A Z I O N E  É  C O N S I G L I A T O  A  T U T T I  I  C O M M E N S A L I .
To ensure the best exper ience to our guest the tast ing menu  
is  suggested for a l l  d iners .

经典菜品

M E N U  D EG U S TA Z I O N E  P E R  P E R S O N A  E S C LU S I  B E VA N D E  E  C A F F E T T E R I A   /   €  14 0
Tast ing menu: per d iner,  not including beverages ,  cof fee etc . 
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TONNO FUENTES, OSTRICA E JALAPETONNO FUENTES, OSTRICA E JALAPEÑÑOO  1-4-6-14  1-4-6-14    

B AT T U TA  D I  T O N N O  F U E N T E S ,  M A I O N E S E  A L L ’ O S T R I C A ,  O S T R I C A  A L  V A P O R E , 
K I Z A M I  W A S A B I  E  S A L S A  A L  J A L A P E Ñ O  E  L I M E   /   Fuentes tuna tar tare oyster 
mayonnaise,  s teamed oyster,  k izami wasabi ,  and ja lapeño- l ime sauce

HAMACHIHAMACHI     1-4-61-4-6

R I C C I O L A  D E L  PA C I F I C O  A F F U M I C ATA  C O N  L E G N O  D I  C I L I E G I O  S E R V I TA 
C O N  S A L S A  S U M I S O ,  W A S A B I  E  M A I O N E S E  A L  M E N TA I K O   /   Ye l lowta i l  smoked 
with cherr y wood and ser ved with sumiso sauce, wasabi  and menta iko mayonnaise 

DIM SUM COMPOSTADIM SUM COMPOSTA    1-2-3-4-6-11-12-14 1-2-3-4-6-11-12-14   

M I S T O  D I  R A V I O L I  A L  V A P O R E  FA R C I T I  C O N  K I N G  C R A B ,  B L A C K  C O D , 
S E P P I A  B A M B U  E  C U R R Y ,  S A L M O N E ,  M A I A L I N O  L A C C AT O 
C O N  S A L S A  C H A R  S I U   /   Mix of s teamed dumpl ings with k ing crab,b lack cod, 
cut t lef ish ,  bamboo and curr y,  sa lmon, g lazed p ig in char s iu sauce 

RAVIOLO WAGYURAVIOLO WAGYU    11--6-7-14 6-7-14   

R A V I O L I  R I P I E N I  D I  W A G Y U  ( A 5 )  C O N  S A L S A  A L  F O I E  G R A S  E  TA R T U F O   /  
Dumpl ing s tuf fed with wagyu (A5) and ser ved with fo ie gras sauce and b lack t ruf f le

RISO E MARE D’ORIENTERISO E MARE D’ORIENTE    1-2-6-11-12-14 1-2-6-11-12-14   

R I S O  S A LTAT O  C O N  G A M B E R I ,  C A L A M A R O ,  E D A M A M E  E  M E L A N Z A N A  C I N E S E 
G L A S S ATA  A L  S E S A M O  N E R O ,  C O M P L E TAT O  C O N  G A M B E R O  R O S S O  C R U D O , 
I K U R A  E D  E R B A  C I P O L L I N A ,  I L  T U T T O  A C C O M PA G N AT O  D A  U N A  V A R I A N T E 
C R O C C A N T E  D I  R I S O  B I A N C O  E  R I S O  N E R O   /   St i r- f r ied r ice with shr imp, 
squid ,  edamame, and Chinese eggplant g lazed with b lack sesame, topped with raw 
red shr imp, ikura ,  and chives ,  ser ved with a cr ispy var iat ion of white and b lack r ice

BLACK CODBLACK COD  1-4-6-7  1-4-6-7

C A R B O N A R O  N E R O  D E L L ’A L A S K A  M A R I N AT O  N E L  M I S O ,  A C C O M PA G N AT O 
D A  U N A  C R E M A  E M U L S I O N ATA  D I  PATAT E  E  C I P O L L O T T O ,  P I L  P I L  D I  A C C I U G H E 
E  M A R M E L L ATA  D I  L I M O N I   /   A laskan b lack cod mar inated in miso,  ser ved with 
an emulsif ied potato and spring onion cream, anchovy pi l -pi l sauce, and lemon marmalade

SPIEDINO DI  PANCIA DI  MAIALINO CROCCANTESPIEDINO DI  PANCIA DI  MAIALINO CROCCANTE  1-3-6-9-10-11-14    1-3-6-9-10-11-14    

ZHU ROU CHUANZHU ROU CHUAN

PA N C I A  D I  M A I A L I N O  C O T TA  F I N O  A  R A G G I U N G E R E  U N A  C R O S TA  D O R ATA
E  C R O C C A N T E ,  S E R V I TA  A L L O  S P I E D O  E  G L A S S ATA  C O N  U N A  S A L S A  A  B A S E
D I  C H A R  S I U ,  H O I S I N ,  M I E L E  E  S E N A P E .  A C C O M PA G N AT O  D A  U N ’ I N S A L ATA 
A S I AT I C A ,  C I P O L L O T T O  F R E S C O ,  C O R I A N D O L O  E  P E P E R O N C I N O  R O S S O , 
S E R V I T O  C O N  PA N E  G U A  B A O   /   S low-cooked pork be l ly with a golden, cr ispy 
crust ,  ser ved on a skewer and glazed with a char s iu, hois in, honey and mustard sauce. 
Accompanied by an As ian sa lad with f resh spr ing onion, cor iander and red chi l l i , 
ser ved with gua bao buns

DESSERTDESSERT

S C E LT O  P E R  V O I  D A L L E  C R E A Z I O N I  D E L L A  N O S T R A  PA S T I C C E R I A   /  
Se lected for you f rom our pastr y chef ’s  f inest  creat ions


