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Dolce  Vi ta  Caviar  Experience  

 

Very  Important  P l easure  
DEGUSTATION OF CAVIAR AND SPECIAL DISHES CRAFTED BY           

CHEF DE CUISINE LORIS PISTILLO 

 

Amuse-Bouche 

CAVIAR PRUNIER SAINT JAMES  

 
 

POACHED EGG, WHITE ASPARAGUS, SEA URCHIN SAUCE 

  CAVIAR PRUNIER PRUNIER  

水波蛋佐白蘆筍 海膽醬汁 普尼耶魚子醬  

Ca' del Bosco Franciacorta Cuvee Prestige NV 

 
 

CITRUS SCENTED RISOTTO, BURRATA FOAM, CAVIAR PRUNIER TRADITION 

義式柑橘風味燉飯  布拉塔乳酪泡沫 普尼耶經典魚子醬  

Ca' del Bosco Franciacorta Cuvee Prestige Rose NV 

 
 

SCARBREAST FISH FILLET, GREEN VEGETABLES, CAVIAR PRUNIER OSCIETRA 

香煎石老魚佐時蔬 奧賽佳魚子醬 

Ca' Del Bosco Annamaria Clementi 2007 
 

 

DOLCE VITA : CHERRY, BERRIES SPONGE AND CHANTILLY FOAM 
櫻桃梅果蛋糕 鮮奶油 

Italian Limoncello Liquor 

 

NT$ 9500 

Price per person with wine pairing, excluding 10% service charge  
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Dolce  Vi ta  Caviar  Experience  

Caviar  Journey   
 
 

 

 

Caviar Prunier TRADITION 30 GR  4680 

Caviar Prunier SAINT JAMES 30 GR 8700 

Caviar Prunier PARIS 30 GR 9840 

Caviar Prunier OSCIETRA 30 GR 8700 

Caviar Prunier PRUNIER 30 GR 4560 

 
 

 

Ca’  del  Bosco  Wine  Journey  

 

Ca' del Bosco Franciacorta Cuvee Prestige NV 3200 

Ca' del Bosco Franciacorta Cuvee Prestige Rose 3800 

Annamaria Clementi Franciacorta Docg 2006 7800 

Annamaria Clementi Franciacorta Docg 2007 7800 

Ca'del Bosco Chardonnay 2013                                                                                                                               5500 

Pinero Pinot Nero Del Sebino Igt 2012 5500 

Carmenero V.d.T 2007 4300 

Carmenero V.d.T 2008 4600 

Maurizio Zanella Sebino Igt 2001 5100 

Maurizio Zanella Sebino Igt 2004 5500 

Maurizio Zanella Sebino Igt 2009 5300 

Maurizio Zanella Sebino Igt 2010 4900 

Maurizio Zanella Sebino Igt 2011 4800 

 


