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10th EDITION

[TALIAN CUISINE & WINES
WORLD SUMMIT
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From 8th-12th November, the 10th Italian Cuisine and Wines World Summit will
bring together some of the world’'s best Italian restaurants and Michelin starred
chefs in Beijing in celebration of Italian cuisine and culture. This year marks the
10th year of the summit and to commemorate this momentous milestone, more Mi-
chelin starred chefs than ever will touch down in the city.
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[dOpera BOMBANA Beijing is coming soon!
AHM_E#®T LS8 1/2 Otto e Mezzo BOMBANA

FFfRiccardo La Perna EDi§
FEOpera BOMBANA, AR R RE2NHENARERE!

AT ART1888 &, 55 0 10%8 55 &

HIR:2018F 1158888

FESIETEL: (010)5690 7177

Mht : HACHTIFROS Parkview Greenfff i 5 Rigith F —EBLG2-21



Opera BOMBANABRTHX R EZEBFRMKNAZHBERAFZEMNPER 2, X—K, ENS5F K
BEszH, ESARENE, EEs1EE, BTUOFXRTHIGKES8Y2 Otto e Mezzo BOM-
BANA B8 T{TH EE---Riccardo La PernalyZl 3k,

Opera Bombana has always been committed to delivering exceptional Italian cuisine
and we are honoured to be part of this year’'s summit. During the event, on 8th No-
vember, Opera Bombana will welcome chef Riccardo La Perna from two Michelin star-
red sister restaurant 82 Otto e Mezzo BOMBANA.
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Chef Riccardo has worked at a number of five star hotels and high-end restaurants,
including Park Hyatt Milan, Ritz-Carlton Shanghai, and Ristorante Sadler. After several
years work at 8%2 Otto e Mezzo BOMBANA team, the restaurant was awarded two Mi-
chelin stars in the 2017 Michelin Guide Shanghai.
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Chef Riccardo hails from Sicily and is passionate about sharing the food of his home
island with restaurant guests. His cooking focuses on seafood, a staple of Sicilian



cooking, as well as other regional specialties that change with the seasons.
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For this special event menu, Chef Riccardo has worked with the Opera BOMBANA
team to create a menu that draws a map of Sicily focusing on four sensory experien-
ces: fresh, tender, fragrant, and sweet.
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HOMEMADE TAGLIOLINI CHITARRA
BUTTER AND PARMIGIANO, FRESH ITALIAN WHITE TRUFFLE
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Highlights of the menu include Gillardeau oysters with caviar, homemade pasta with
fresh Italian white truffles, steamed Normandy blue lobster with Mediterranean-style
lobster bisque, and a classic Italian Napoleon.
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This is just a taste of the many dishes that will be on offer during Chef Riccardo’s

one-night guest appearance in the kitchen at Opera BOMBANA. Discover more on
the evening of 8th November.
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RoAsTED HOKKAIDO ScALLOP
“BURRO DEL CHIANTI” AND FENNEL POLLEN
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HoMEMADE TAGLIOLINI CHITARRA
BUTTER AND PARMIGIANO, FRESH ITALIAN WHITE TRUFFLE
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New ZeEaLAND VENISON LOIN
BAKED IN SEA SALT CRUST,
MARSALA AND GRAPE JUS, FLORENTINE SPINACH
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BuTTER STEAMED NORMANDY BLUE LOBSTER TAIL
LOBSTER CONSOMME WITH MEDITERRANEAN FLAVORS,
CLASSIC CHICKPEAS “FARINATA”
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PRE- DESSERT: PEAR SORBET
YOGHOURT FOAM, CRISP LEAVES
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NOUGATINE MILLEFOGLIE
NOUGAT GELATO, CREAM ANGLAIS VANILLA
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Opera BOMBANA

Date: Dinner, 8 November

Price: RMB1888,10% service charge
Reservations: (010) 5690 7177
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“"Opera Bombana” is Three Michelin Starred Maestro Chef Umberto Bombana the personal in-
terpretation of a modern, yet refined ltalian restaurant with a fresh open bakery. The word
"OPERA" in Italian can be used in multiple contexts describing an outstanding masterpiece.
Most of the signature dishes of Chef Bombana are re-created with the best ingredients availa-
ble on the market and delivered thanks to the perfect interpretation and personal creativity of
Chef Marino D'Antonio.

Crafted along with Master Baker Giuliano Pediconi’'s expertise and consultancy, the bread is
created with the finest Italian flour, through a natural fermentation process and freshly baked
in ovens by professional artisans.

In the heart of the stunning Parkview Green FangCaoDi shopping mall, “"Opera Bombana" also
represents the perfect spot to enjoy afternoon breaks and informal meetings with a wide array
of freshly baked delicacies and hand-crafted desserts to be consumed on site or taken away.
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Opening Hours

Lunch: 12:00am-2:30pm

Dinner: 6:00pm-10:30pm

Tel: 010-56907177

Address: LG2-21 Parkview Green FangCaoDi, No. 9 Dongdaqgiao Road, Chaoyang District, Bei-
jing, China 100020

For reservations and general enquiries:
infobeijing@operabombana.com
Events and private dining
eventsbeijing@operabombana.com
Website:www.operabombana.com






