% Le Grand Menu s

Savories from Chagny & Shanghai | FFB/Na MNP RBEILEE

Quail egg | Meurette style custard cream | #888% | LB TRYIRLZ

Langoustines | ZHF

marinated and crispy langoustines | celeriac & green apple
caviar | Fallot mustard cream

FETIRER ELT | FFRARFER | &7 & | EETRYH

Snails & Octopus | HREFIERA

snails fricassee & confit octopus
grilled baby potatoes | fish soup
warm mayonnaise perfumed with saffron

IR ES | BXRREIE | 87 | BARERERSE

Dover Sole | £Z0&

filet in a crust of semolina | squid & red onions
chestnut & fennel | caramelized vegetable juice
BIENFUNK | BLBRLDFR | RTHNEE | RERNS

Scallops & Black Truffle | F3UFOIERIAEE

slowly steamed layers | jerusalem artichoke
black truffle infusion

BEBI | Fx% | RINE

Mayura Station Wagyu Beef | Mayura Station 14~

m9+ tenderloin filet roasted with blackcurrant pepper
melting spiral potato | braised carrot
MO+ EFESRINCHM | FHLE | EELF b

Or 5&&
Duck | F5p3

filet roasted Medium rare | polenta | turnip and orange
dried plum perfumed juice

ZOREBI | TKE | AF MIEE | TEFEWT
Pre-Dessert | A i

La Carte des Desserts | & fizg i
Mignardises | ¥5E2% s

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



%& | Le Menu Dégustation e

Savories from Chagny & Shanghai | B/ ML EEILiE

Quail egg | Meurette style custard cream | #8587 | £LETEYHS

Beef and Foie Gras | 4-PIF0F5HT

marinated and roasted thin slices of striploin
creamy foie gras | sour lentil | water cress ice cube

FEHIAERSER | PR | BRE | FUFRIKERR

SASLERIESS

confit filet & hazelnut sprinkled | stew and stuffed morels
brown butter sabayon

HEENTNHRRE | MEFUE | RRBECSE

Kinmedai & Hazelnut

Carabineros | FEHIAFLT4F

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

HREFAITIRLLER| NAE N | B | 0BT | LERE

Duck | F8&A

filet roasted Medium rare | polenta | turnip and orange
dried plum perfumed juice

=NRERSE | TR | BE MNIEE | TEFEWT
Or =¥
Venison | FEA

blackcurrant pepper aromatized filet | pumpkin puree
berberis flavored juice

RRIIMEREA | BIUR | AT

La Carte des Desserts | & fisg i

Pre-Dessert | Hi&H

Mignardises | ¥5E2% s

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

FTEMEIEOUAARTITEFRIML. 15%RS 2. RERIEEEFHANR TIHETE AR sER=O.



%= A La Carte Menu issm

Create your own menu by selecting 1 starter, 1 main course and a dessert

ERILE FEERIZ—EREK. ERNHmKLIZEECHESR

Snails & Octopus | HR4FIERA

snails fricassee & confit octopus
grilled baby potatoes | fish soup
warm mayonnaise perfumed with saffron

RIRETAHES | BERRLE | 277 | BAEERERSE

Starter | B [ Arctic Char & Caviar | I mtE@EIIATFE

smoked and half cooked
sour mushroom | grape granita | mushroom nectar

MBERRA | RRER | RTERA | BHER

Beef & Foie Gras | 4-PIF0%SHT

marinated and roasted thin slices of striploin
creamy foie gras | sour lentil | water cress ice cube

FEHITIERSER | PR | BRE | FF3KK

A
Meat | Fish |&
Lamb | 3K Kinmedai & Hazelnut | £ BHEf11ER
rack and saddle roasted with crunchy garlic confit filet & hazelnut sprinkled
carrot variation | thyme perfumed juice stew and stuffed morels
%i%%uiiigﬂﬁk% | Eﬁ% l\ | EE%IE%IED*\;—'_ brown butter Sabayon
HEENTHRRE | EEFME | RRHEEF
Duck | P54 . y
filet roasted medium rare | polenta Carabineros | PR ATAR
~ turnip and orange in the spirit of a burgundy beef stew
_ ?}?rleq plum p\e/r‘fumedqjince N shrimp cooked with crustacean butter
=D RSN Iﬁf%*fﬁu*tf L flambed with Marc de Bourgogne
TETER PREFRTHIRLLEE | NEAE D | KR5S
BT | LERE
Venison | A
blackcurrant pepper aromatized filet Scallops & Black Truffle | BSIUFIRIAEE
pumpkin puree | berberis flavored juice slowly steamed layers | jerusalem artichoke
REREAMERERN | BIUR | K41 black truffle infusion
BEBI | F& | BWNRE
A

La Carte des Desserts | fHmses

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



Chef’s specials dishes to be added in the menu
TREZNRNEEE RN RIt—KERHFHISm
Limited availabilities fRE{tAZ

Caviar | B8F&

KE-ENEFE

burgundy pancakes & buckwheat crepes
Champagne granita | aromats

IRMRI SFZERIINH | FEIKE | o8

W3 Caviar from Yunnan, No. 4 Premium Oscietra

50 grammes +988 Rmb
120 grammes  +2388 Rmb

Carvings | TRt

Bone-in Rib-Eye Beef m6+ 1kg | B RHR +1588 Rmb

Roasted | spiral carrot roll
French onion stuffed with bone marrow
puff potato | red wine juice

18¥E | $5HIEE b
EIVIRE BN | BXLE | Et

For 2 guests and more - Please allow 45 minutes for preparation | FRARLALfFE - BedlRtE s 45 554h

EEAEO& +988 Rmb

Cooked meuniere | leeks compression
Shellfish risotto | fish bone stock

AIVEHER | F5HER | WEERIR | 88

For 2 guests - Please allow 30 minutes for preparation | FA SR - lGEHIASE/ 30 %4

French Dover Sole 800 grammes

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

FTEMEIEOUAARTITEFRIML. 15%RS 2. RERIEEEFHANR TIHETE AR sER=O.
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