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Our goal is to create a unique and memorable designed menu
reflecting the ingredients of the season.
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We require table(s) with parties of six or more people,
purchase one specific menu option from the available choices, for the entire table.
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Please note that substitutions for dietary restrictions or preferences
should be given at least 24 hours advanced notice.
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Follow us on wechat to get our latest news.
Once a month, get lucky and win a bottle of wine
by BUND Bank of Fine Wines.
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about us
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Established in 2007, NAPA is one of Shanghai’s very first fine dining and wining restaurant.

After 11 years of operations, the mission has never changed:

Bringing the best wine and food to local community as well as travelers from all around the world.
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NAPA'’s food philosophy sees the reflection of the season...
We celebrate seasonal produce for its integrity and flavor,
creating harmony between quality ingredients,

culinary sophistication and great hospitality.
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Heading the kitchen is Executive Chef Francisco Araya

who trained at the legendary restaurants, El Bulli & Mugaritz.

He is bringing his exquisite and exciting personal style to Shanghai!
E&F Francisco Araya, EHtER EBulli. Mugaritz EBERER
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NAPA also boasts one of Shanghai’s finest wine selection,
receiving recognition from Wine Spectator for 10 successive years.
An exclusive wine cellar with wine storage and tasting facilities
for VIP members is located at the underground of this building.
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NAPA menu wine pairing
by Edward Lee

ERERZIKEOBESR

Pine Ridge, Chenin Blanc — Viognier 2016, California, USA)

Domaine de la Pepiere, Muscadet Clisson 2015, Sevre et Maine, France

Donnhoff; Riesling 2015, Nahe, Germany

Chateau Suduiraut 1999, Sauternes, France

Chateau La Couspaude 2004, Saint Emilion, France

Carmes de Rieussec 20138, Sauternes, France

Wine Pairing
5WINES - RMB 480 | GUEST -4807C | A
6WINES — RMB 580 | GUEST -5807C | A

75ml per serving, unless stated otherwise.
BROESEH, BKIERERA.

All prices are in RMB and subject to 10% service charge
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NAPA menu
by Chef Francisco Araya

NAPAXS 12t

amuse bouche
BRI/ N

oyster prawn jelly | caviar
A8 - IR/ BFE

beetroot herb salad | vanilla vinaigrette
a3k - BEAEN / BEE

rougie foie gxas iberico dashi | smoked eel (extra course with RMB 100 supplement)
BANIEH - PRI KBRS, / Biga(FEIMNI1007T)

mushroom espuma quinoa | egg yolk confit
BIEX - #x / BEEE
wagyu short rib chimichurri | radicchio
4B - SREERE / HE
a line of 4 fine cheeses (extra course with RMB 100 supplement)
PO R L BImE(F5 21510 1 007T)

pre dessert
FH A7l

“crystal ball” 8.0 cassis sorbet | vanilla custard foam | almond
KEIRIOBREK — BRETKTE /| BEEPL / BT

selection of mignardises
ISR =

RMB 598 | GUEST - 5987C | A

In order to fully enjoy the dinner, please allow 90-120 minutes for the NAPA menu.
KT EDZRHRE, NAPABIEERBZ0-1205 %0

All prices are in RMB and subject to 10% service charge

PSRBT N1 048R 55 2
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NAPA menu wine pairing
by Edward Lee
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Bruno Paillard, Brut Premiere Cuvee, Non-Vintage, Champagne, France (120ml)

Domaine de la Pepiere, Muscadet Clisson 2015, Sevre et Maine, France

Main Divide, Sauvignon Blanc 2016, Marlborough, New Zealand

Donnhoff, Riesling 2015, Nahe, Germany

Jean-Marc Brocard, Chablis 2015, France

Chateau Suduiraut 1999, Sauternes, France

Yangarra, Roussanne 2014, McLaren Vale, Australia

Chateau La Couspaude 2004, Saint Emilion, France

Carmes de Rieussec 2018, Sauternes, France

Wine Pairing

9 WINES - RMB 850 | GUEST -8507C | A

75ml per serving, unless stated otherwise.
BRESEH, BRIEFFRR,
All prices are in RMB and subject to 10% service charge

FrEMEARTITIEHIN10%8R 55 2
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gourmet experience menu
by Chef Francisco Araya

ERERZIKER

amuse bouche
BRI/ NS

oyster prawn jelly | caviar
i - K/ BTE

scallop ceviche cilantro | ginger
BiITHEBR - % / 8=

beetroot herb salad | vanilla vinaigrette
U¥k - EXEN / BER

king crab root vegetables | consomme
WEE - RX /5

rougie foie gras iberico dashi | smoked eel
BN - PRI ARS7 / Bi8E

french monk fish visque | zucchini
EEZESE - BERT /BT

wagyu short rib chimichurri | radicchio
MEPE - SKEERE / KE

a line of 4 fine cheeses (extra course with RMB 100 supplement)
PORMR B 478G (75 2115M 01 005T)

“crystal ball ”3.0 selection
cassis sorbet | of mignardises
vanilla custard foam | almond B SE A

KEBIR 3.0MAK — BEEEKTE /
BEERYER / B

RMB 1188 | GUEST - 11887C | A

In order to fully enjoy the dinner, please allow 120-180 minutes for the gourmet experience menu.
ATRNSZRGE, ERERZIREEFTE120-18074H
All prices are in RMB and subject to 10% service charge

PSRBT N1 048R 55 2
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to start
S
Al 2K

scallop ceviche 128
cilantro | ginger

BRI - 3%/ =

matsutake soup 128
matsutake | royale

BARE - mHE7 / 5EX

king crab 388

root vegetables | consomme

HEE - 7%/ F

oyster 168
prawn jelly | caviar

& - 005/ BTE

rougie foie gras 198

iberico dashi | smoked eel

BB - FLAT RS / BigE

beetroot 128

herb salad | vanilla vinaigrette

a¥k - EX6N / BER

All prices are in RMB and subject to 10% service charge

FrEMEARTITIEHIN10%8R 55 2
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main

T3

french monk fish 318
bisque | zucchini

EEREE - BEOT /B

carabinero 498
yuba | carmelized onion | dill sauce

BEPESFLINR — B8R / AR / WEE

coastal new zealand lamb loin 318
green peas | mustard seed

MBEZFER - 55/ A

wagyu short rib 498
chimichurri | radicchio

4R - SKEERE / BHE

All prices are in RMB and subject to 10% service charge

PSRBT N1 048R 55 2
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on the casual side
NG

fine de claire — 1a royale oyster 48 each | 248 half dozen

natural

FHERAE B ERAE - EREERKE
485t — §R, 2487 — GE4T

blazquez 36 months iberico bellota ham 318
porcini mayonnaise | tomato aioli | virgin olive oil

TREY6NARAEEIFRLFIE AR - FHEEEE / FimEE / Bk

cheese
=+

selection of fine cheeses

$:198 | m: 298| 1: 398
R RIEAEE

All prices are in RMB and subject to 10% service charge

FrEMEARTITIEHIN10%8R 55 2
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sweets
BH A%

violet 98
Sfinancier | violet ice cream | late harvest

BB - AHEEE / EBLAO0N / HEE

“crystal ball 3.0 128
cassis sorbet | vanilla custard foam | almond

KBIRI.0BA - BEIKE /| EEEYEA / HC

autumn garden 98
dark chocolate | grapefruit| yogurt

MERE - BITmH / B/ B

All prices are in RMB and subject to 10% service charge

PSRBT N1 048R 55 2
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collaboration &1E7

EITHER LOCAL OR IMPORTED, THE CORNER STONE OF GOOD COOKING
IS TO CAPTURE SEASONAL INGREDIENTS AT THEIR PEAKS.

WE ARE ABLE TO SOURCE THESE INGREDIENTS, IS A RESULT OF COLLABORATIONS WITH VARIOUS PASSIONATE PEOPLE.

WE RESPECTFULLY THANK YOU FOR THEIR SUPPORT AND SHARING OF KNOWLEDGE.
"TERBAMAERHORY, RIINEARMEXLERYNEREASTTHESERZNGRE
HMEBRIXLAZNEDHN RV RMBENERHERBNANSIENER;
HNEANBE BN Z

RELISH - locally grown mirco herbs, baby & heirloom vegetables, flowers, grains, spices
JIA RUI - iberico ham, iberico pork, imported oysters, rougie duck and foie gras

DIAN QI - fresh mushrooms, yunan vegetables

HAI ZHI XING - chilled japanese fish

CLASSIC FINE FOOD - coastal lamb, balsamico di modena, fruit purees, cap fruit
SINODIS - valrhona grand cru chocolate, imported bread and pasta flour, pastry ingredients
CHEF’'S WORK - kitchen uniforms

design & decor &1, 2 ARKHMamE

LEMONADE Design Studio — The only important thing about design is how it relates to people.
NO BODY /Visual communication designers — Branding in fine detail.

USM - Swiss design | Swiss made... Designed over 40 years old and not a wrinkle. Perfectly classic!
RIEDEL — Fine cristal glassware.

NACHTMAN - Selected fine glass tableware.

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
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designed by NO BODY www.designbynobody.com



