%< Le Menu du Chef

In 4 Courses and Dessert
Without the Carabineros
1888 Rmb

In 5 Courses and Dessert
2388 Rmb

TEEBKNIRSE

Savories from Chagny & Shanghai | B/ ML EEIE
Quail egg | Meurette style custard cream | #8587 | £DETF2I0HESS

Gilardeau N°2 Oyster | H$i% N°2 A UE

marinated foie gras cream | caramelized cauliflower | hazelnut from piedmont
sour shallots and grapefruit | buckwheat tuile

ARG g | FEREAERRSE | CHRSRARBRA | RTZ S50k | RN

Dover Sole | 7& 14
slowly confit | endive and walnut compression | red onion pickles butter
A ME | SRS | 2

Hokkaido Scallop | Jb#iE e U1
cooked on the plancha | leek and smoked eel | chardonnay and linden tree sauce

BRE AT | BB SN RS | 2 SRR T

Carabineros | PHHEZ4LHF

in the spirit of a burgundy beef stew
shrimp cooked with crustacean butter
flambed with Marc de Bourgogne

PRBAF WIS | NHE N | BEE | 200 | s

Mayura Station Wagyu Beef | Mayura Station F14

roasted filet | pumpkin variation | chestnut and squash spaghetti
bone marrow | smoked beef juice

1&HEIES | KRN | E PS8R | 4EEE | WEAT
Or =&
Lamb | £

the rack and the saddle with crunchy garlic | baby carrot and parsley
spicy shoulder sausage | brown butter pearled juice

Werr BG4 | NE D EROT | HAREER AR | Rh ST E

La Carte des Desserts | i /3% #.

Pre-Dessert | HiiiH s

Mignardises | F&%2% s

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

FrEMTEISIAARTIHTEFTIML. 15%MRS2E RERNEEEMNIHAINR TIHETRFA RS sETA.



% 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

Starters| B3

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

JEI NG B ZEAT | FrP3eRaSE R | T | IR R Y

Gilardeau N°2 Oyster | FH#$i2 N°2 4:4E 388 rmb
marinated foie gras cream | caramelized cauliflower | hazelnut
sour shallots and grapefruit | buckwheat tuile

MG A | FEREAERlE | R | RTZA SN | FEMA
Fish & Crustacean | 8 57 GHF

Dover Sole | A 14 688 rmb
slowly confit | endive and walnut compression | red onion pickles butter
e | &EZ5%8k | ER R

Hokkaido Scallop | dtifgi& fs UL 588 rmb
cooked on the plancha | leek and smoked eel | chardonnay and linden tree sauce

BARAE AT | RSN R | B2 SRR T

Meat | A
Mayura Station Wagyu Beef M9 Tenderloin | Mayura Station F14f4= L4 M9 1088 rmb
roasted filet | pumpkin variation | chestnut and squash spaghetti
bone marrow | smoked beef juice
MeREIES | Rl | T 58 R | AEiE | Rt
Lamb | £ 888 rmb
the rack and the saddle with crunchy garlic | baby carrot and parsley
spicy shoulder sausage | brown butter pearled juice
WomsE 5 8% | NLE SSROT | ERFEREW | Rl
La Carte des Desserts | FHmZER 328 rmb

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

FrEMEIEUARTITEFRIML. 15%IRSZ2E R BRIEESEFRIINR THEHITEA RIS SESO.-



