%& | Le Menu Dégustation e

Savories from Chagny & Shanghai | B/ ML EEI L

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

Scallops & Brown Crab | BIUSizEE

scallops covered with a creamy dry martini skin | fresh minced brown crab
red cabbages water | chardonnay jelly

BRETLXE | FEEERE | 450301 | ESMEE

Line Caught Lieu Jaune | £Zk§9E6EEA

= =~

slowly cooked and glazed | hazelnut oil sorbet
French onions and green pea | green pea bouillon

BRER | BmSE | ZEXRE5FE | AXEED

Beef & Foie Gras | 4-PI K BEHF

beef striploin and foie gras rolls | raw and cooked white mushroom
raisiné | mushroom consommé infused with melissa

SEREBRE | A 5REER | 98ET | FREEEED

Pigeon | L85
roasted filet | cauliflower and almond mousseline
bi-colored semolina | marinated grapefruit | lightly vinegared pigeon juice

BIEIES) | ESHIR | WELIEN | BHIfH | 5558811
Or &

Lamb | FH

roasted rack and saddle with crispy garlic | shoulder sausage
comfit artichoke | thyme infused sauce

AL ST | ¥RNER | B | EEERT

Pre-Dessert | A& A
La Carte des Desserts | FHmscea
Mignardises | #5575

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

FTEMEIOUAARTITEFRIML. 15%MRS 2 RERIEESFHANR THETE AR sER=O.



3{% Le Grand Menu sk

Savories from Chagny & Shanghai | FFB/Na MNP RBEILEE
Quail egg | Meurette style custard cream | #858% | {DBETRIHLSH

Langoustines | ZH4F

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

FEFIREREST | FFREER | BT & | ZETTRYIH

Snails & Octopus | IR4FIES

thin tart with seasonal vegetables | snails fricassee and confit octopus
licorice broth

BEGRHE | kR FTIREES | HE2

Dover Sole & Verbena | £ 550fFE

slowly steamed | green and white asparagus melba
mustard and verbena sabayon

BREAS& | FEFAF | TRSOREREF

Duck Foie Gras & Shellfish | BEFF5 1S

enveloped in potato and steamed cabbage | shellfish and flat bean
fennel and saffron vinaigrette

BRETTEFREOXT | NXE5RE | BB SEALHE

Mayura Station Wagyu Beef | Mayura Station 14

smocked in vine shoots and roasted filet | oxtail and parsley compression
dauphine potatoes | black currant pepper infused sauce

BEBAEEEES | FESWT | TTEX | HH1LE | RNSHHCT
Or &

Lamb | 2P

roasted rack and saddle with crispy garlic | shoulder sausage
comfit artichoke | thyme infused sauce

BEEH R STRIRRSL | ¥RNER | e | ERERT

Pre-Dessert | Hiii i

La Carte des Desserts | ISR

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

e FTEERIE—ERIR. FRMIHEREEZEECHER

Snails & Octopus | #B4-FNE=ER

thin tart with seasonal vegetables
snails fricassee & confit octopus | licorice broth

Starter | BIZE P BRERE | RRETAEES | HE3

Beef & Foie Gras | 4-PINZASHF

beef striploin & foie gras rolls | raw and cooked white mushroom
raisiné | mushroom consommé infused with melissa

SRREBE | A5REEY | §EET | TEEARSZ

Scallops & Crab| B S5REE

scallops covered with a creamy dry martini skin | fresh minced brown crab
red cabbages water | chardonnay jelly
BRETLXE | ZEFE | 485031 | ESWEE

v
Meat | Fish |&
Pigeon | &5 Line Caught Lieu Jaune | ZL5UEEEEE
roasted filet | cauliflower and almond mousseline slowly cooked and glazed | hazelnut oil sorbet
bI_CO|OI]?;hiI(§/rT\]/ic)r::en;arleg]zzgzcr??u%gzpﬁru't French onions and green pea | green pea bouillon
1EZ&1H h EE R $ 30 -ﬁ'-_z
BN | BHEATR | RELRA RFUBK | RTIMTT | ZEAESH
FEHIPRA | FFHIRS Tt ERTESD
Lamb | FH Dover Sole & Verbena | £ZO& 55#f&
roasted rack and saddle with crispy garlic slowly steamed
shoulder sausage green and white asparagus melba
comfit artichoke | thyme infused sauce mustard and verbena sabayon
BEEHFRERERL | FEREH BEANG | GASY | FASOREEEY
HEFE | BEERET
Line Caught Cod Fish | Z&$96E&
Duck | HEP comfit in aromatic oil | fennel and Spanish ham
roasted fillet | carrot variation marinated sardines
parsley juice with crushed hazelnuts fennel and saffron fish bone sauce
warm leg paté éﬁﬁﬁl FEXME | FHIH T
BN | N | BT | ARG ESEAHE BT
A

La Carte des Desserts | EHmiseE



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

185 | H5HIBRE M
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

AIVERHER | R | NEsR | 285+

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.



