%< Le Grand Menu s

N EEAK SR S5
Savories from Chagny to Shanghai | 7 B /N s WD JE B i

Bamboo Shrimp & Beluga Caviar | JL77UFF1 Beluga 4T #%
caramelized & marinated | cauliflower & orange | grilled brioche flavoured bouillon
FEAL G R B LATER | FESRANAERE | BT A AR IK

Scallops & Black Truffle | fi D11 A FE
sliced and steamed with cabbage | sunchoke | black truffle broth
A VU FIAg s — 27K | VR | BIRERIRG

Monkfish | figfi
cooked meuniere | fennel & shellfish | crémant reduction

FAEAL | EA A UG | B R R IR g

Sea cucumber in the spirit of a Burgundy stew | I R 554 #Udiyk 1S
stuffed with duck and foie gras | red wine braised & smoked | garnish of a burgundy stew

SN RSAT | 20 | 2 R

Wagyu Beef M7 Striploin «Rangers Valley» | «Rangers Valley» FlI4=FiA M7
roasted | pumpkin and butternut | ginger flavoured shallots | blackcurrant pepper jus

BV | mE NG I | 22020 | SR ne s it
Or B
Milk-Fed Lamb | #fa/NzE2

seared rack & saddle | shoulder sausage & leg ham
celeriac & hummus | garlic brown butter jus

R EHEA 8 | SRR WA AR | RS WEE. | FRRER 3 = A

Pre-Dessert | Hij&H
La Carte des Desserts | # &3 5

Mignardises | F&%2%

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P A3 AN R T ST FR i 159% 55 2 o sl S 8 25 S 3RAN 111 0% XM AT RR iR e i i B =



%< | Cuisine & Vins

WINE PAIRING 1488 RMB PER GUEST
ZBHBED 1488 JTE{L

Aligoté, Francois Mikulski, 2019

Montagny 1¢" cru, Domaine Jean-Marc Boillot, 2019

Bourgogne, Antoine Jobard, 2018

Pommard, Collection Lameloise, 2015

Gevrey Chambertin « Les Evocelles », Louis Boillot & Fils , 2009

Or B

Morey Saint Denis 1°" cru, Forey Regis, 2007

Sweet wine according to your dessert

FRIEIGERRH M A BRI

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P A3 AN R T ST FR i 159% 55 2 o sl S 8 25 S 3RAN 111 0% XM AT RR iR e i i B =



%< | Le Menu Dégustation s

A EBEKRARSE

Savories from Chagny to Shanghai | 7 B /N s WD JE B i

Red Mullet & Foie Gras | 4%k fa flfs AT
seared & served cold | mushroom & artichokes | hazelnut vinaigrette
RGN | BRG] | BRI T

Scallops & Black Truffle | Ji V1A A&
sliced and steamed with cabbage | sunchoke | black truffle broth
B VUR MG s — 2% | 2 | BIRERIRD

Rabbit | %A
roasted rack & saddle | legs in a caillette | carrot, coriander & basmati rice
caramelized mustard seed flavoured jus and carrot bouillon

Ko R HEAI s | BN | THE DA SE LU ENRER K | TF AR R G AV AN b i)

Pigeon | FLAS
caramelized | turnip & white beans | blackberries flavoured jus
B | B ME S | BAEAREFLAGTT

Pre-Dessert | Hij&H

Chocolate | 555 /7

chocolate jelly | confit blackcurrant | chocolate blackcurrant pepper foam
tart & hot ganache
Tove JIRENE | RIS | T 5 ) RNG SR | AR S B R

Mignardises | 554

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P A3 AN R T ST FR i 159% 55 2 o sl S 8 25 S 3RAN 111 0% XM AT RR iR e i i B =



%< | Cuisine & Vins

WINE PAIRING 1088 RMB PER GUEST
KIEHAE 1088 o

Anjou « Effusion », Patrick Baudoin, 2018
Montagny 1er cru, Domaine Jean-Marc Boillot, 2019
Marsannay « Les Longeroies », Domaine Bruno Clair, 2017
Saumur-Champigny, Domaine des Roches Neuves, 2019

Niepoort 10 years Tawny Port

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

Create your own experience. Chef recommends 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

Perseus for Maison Lameloise, No. 4 Premium Oscietra | SkE )| |fI&FEE

Burgundy pancakes & buckwheat crepes
Champagne granita | aromats

IMRIRUARFFEAIINGT | FRKE | EH

50 grammes
120 grammes

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

JEINE B ZEAT | FP3eRaE R | o | IRET R Y

Red Mullet & Foie Gras | 42k fiIfg T
seared & served cold | mushrooms & artichokes | hazelnut vinaigrette
FRUG A | B AT | AR BT

Rabbit | %Al
roasted rack & saddle | legs in a caillette | carrot, coriander & basmati rice
caramelized mustard seed flavoured jus and carrot bouillon

Kot m Sads | AR R | 18 N AIESE UK EN AR | IFAKR R BRI AL )

Caviar | B8F&

988 rmb
2388 rmb

Starter | RIS

888 rmb

788 rmb

688 rmb

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

FrEMTEIOIAARD BRI 5%RSE . REFHsESEMBANR TR RS 8E=A.



Fish & Crustacean | a5 GHf

Snails & bamboo | g4 145 688 rmb
stuffed dumpling | herbs potagere & seared octopus | caramelized garlic & liquorice bouillon
BUERT | EAARANET R | Bk ki

Scallops & Black Truffle | Ji3 DIAIEE#A #2 988 rmb
sliced and steamed with cabbage | sunchoke | black truffle broth
B DR A D — 7% | W | BRI

Monkfish | fifif 788 rmb
cooked meuniere | fennel & shellfish | crémant reduction
AL | A A DU | 3 R AR ImIKRgET

Meat | &
Wagyu Beef M7 Striploin «Rangers Valley» | «Rangers Valley» #1454 M7 1188 rmb
roasted | pumpkin & butternut | ginger flavoured shallots | blackcurrant pepper jus
REVEV | R NAWh g I | 220k 20 | RSt
Pigeon |FL5Y 888 rmb
caramelized | turnip & white beans | blackberries flavoured jus
B | & MIE S | BAARE LG
Milk-Fed Lamb | #ta/N6 = 988 rmb
seared rack & saddle | shoulder sausage & leg ham
celeriac and hummus | garlic brown butter jus
REFHEAI 8L | R )R A AR | AR . | mi AR Bl E AT
La Carte des Desserts | i &3 288 rmb

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

FrEMTEIOIAARD BRI 5%RSE . REFHsESEMBANR TR RS 8E=A.



La Carte des Desserts

i RS

Savories from Chagny to Shanghai | 718/ s \¥D e 2 L

Chestnut | #3E

in a crispy tuile | soft biscuit | kumquat marmalade | chestnut foam
Wasse | faBERE | SRR | SO

2015 Chateau de Rieussec 298

Chocolate | 55 /)

chocolate jelly | confit blackcurrant | chocolate & blackcurrant pepper emulsion
tart & hot ganache

Y50 JIRENE | BINGE | o5 BING SIMGEUR | AR A B
Niepoort 10 years tawny Port 158

Strawberry | %

marinated in red wine vinegar | almond & vanilla milk veil

confit lemon and strawberry | yoghurt sauce

LIRSS A | A AE R | AR A A | R

2018 Van Volxem Bockstein Riesling Spatlese Mosel Germany 198

Crépes Suzette | Z5ERHE X H D
flamed in front of you with Grand Marnier
A AR IR KN T I D SR TR %%

Brut Réserve Billecart-Salmon 188

Desserts created by
Guillaume Gautier, Pastry Chef, Shanghai
Wine suggestions to pair with your dessert | i i BCi

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
FrEMSIILAARMITEHFTINL 5%IRSZZE . RERIEEEMEAINR TSR EMRIEEEL=O.



