%< Le Grand Menu s

T EBEKRIRSE

Savories from Chagny & Shanghai | JF &/ W70 JE 21 [

Hairy Crab & Yunnan Caviar | Kl # 5 2 Fg i 1%
freshness of crab | caviar and celeriac | Pu’er Tea flavored bouillon
BEEEER | RAUTR | EH R NIRG

Wild Seabass | 74 gty fa
confit | pumpkin and marinated grapefruit
roasted fish bones broth

S | FE NS Al | s

Snails & Confit Octopus | 5 24FFlii &} 2
onion petals stuffed with herb's potagére | fish soup and hot mayonnaise perfumed with saffron

FERIRIEE TR | 19 5 A8 KR B ¥

Matsutake | fATH
smoked | fregola sarda and Comté cheese | brown butter mushroom reduction

W | R 5ARZ L | STt

Pigeon | L&Y
cooked medium rare | corn and beetroot | black currant pepper perfumed juice
=R | ERERECK | BnG HT

Or 8¢

Beef Striploin Rangers Valley M7 | ##if Rangers Valley #ti# F14- M7
seared | carrots and mustard seed | sardines
K | B DAY AR | W T A

Pre-Dessert | HiiifH s

La Carte des Desserts | #H &3 5

Mignardises | F&%2% s

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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%< | Le Menu Dégustation s

FEEBKRRSE
Savories from Chagny & Shanghai | JF &/ s W70 JE 2 [

Foie Gras | H3AF
marinated with red wine | bicolor jelly | sour grapes | brioche
CLA M | X | BRI A | Wi

Wild Seabass | 74 ity fa
confit | pumpkin and marinated grapefruit
roasted fish bones broth

b= W= DI Yo e e R 3 7

Vegetables & Rabbit | 32 5 %A

under cauliflower | vegetables and rabbit seasoned with a seasonal mushroom vinaigrette
mustard flavored broth

I | B SRR K &R AR | BRI RIS

Lamb | 1A
rack and saddle with hazelnut from Piedmont | eggplant and porcini
baby potato | Guangxi lemon and sage flavored juice

FHM 8L S ROREURFR T | AT SR | AREE | )TPITRS BB R R E T

Pre-Dessert | i &

Fig | TAER
roasted figs | red wine jelly | hay cream
fig leaves sorbet and oil

RETACR | £LIEMENE | T E G5 | Joe R = A

Mignardises | A5E4 i

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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% La Carte

Create your own experience. Chef recommande 1 starter, 1 main course and 1 dessert
to discover the culinary universe of Maison Lameloise Shanghai.

S R vive e /A N A7l N e A e 1wt T e o 0 R R (= R i
Ko — 5855 58 241 Maison Lameloise 446

Caviar | B8F#&

Perseus for Maison Lameloise, No. 4 Premium Oscietra | SRE=mEEFE

Burgundy pancakes & buckwheat crepes
Champagne granita | aromats

PIRRIH SFZEA G | FEKE | T8

50 grammes 988 rmb
120 grammes 2383 rmb

Starter | B3

Langoustines | ZHif 688 rmb
marinated and crispy langoustines | celeriac and green apple
caviar | Fallot mustard cream

FEIE S AT | P REESER | 738 | VAR TR Y

Foie Gras | M3/ 688 rmb
marinated with red wine | bicolor jelly | sour grapes | brioche
ZLIP M | CLREE | BRI | W I

Matsutake | ¥a % 588 rmb
smoked | fregola sarda and Comté cheese | brown butter mushroom reduction

MHEE | BRI S RZ 4 | B st

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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Fish & Crustacean | fa 57 EHf

Wild Seabass | JFfififa
confit | pumpkin and marinated grapefruit
roasted fish bones broth

SIES I IEaPING t)ioval it i W= = 271877

Snails & Octopus | #if 4= Fil & i
onion petals stuffed with herb's potagere
fish soup and hot mayonnaise perfumed with saffron

FERUHIEE AR | 1 5L R H 5

Beef Striploin Rangers Valley M7 | #¥HRangers Valley 7G4 F14-M7
seared | carrots and mustard seed | sardines

# | W18 MRITTARAS | T

Lamb | ZEA

rack and saddle with hazelnut from Piedmont | eggplant and porcini
baby potatoes | Guangxi lemon and sage flavored juice

FHAM S R R T | T SR E | IR | RS R R AR ETT

Pigeon | ZLA5

cooked medium rare | corn and beetroot | black currant pepper perfumed juice

=@ | ToKEEEEL | BIneEIt

La Carte des Desserts | EHmseE

688 rmb

488 rmb

Meat |

1088 rmb

888 rmb

788 rmb

328 rmb

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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