%= Le Grand Menu s

Savories from Chagny & Shanghai | FFB/Na MNP RBEILEE

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

Langoustines | Z4F

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

FETIRER LT | FFRARFER | &7 & | EETRYH

Snails & Octopus | B4 N1=EA

snail stew | young leafs | garlic sorbet | fregola and basil bouillon
HHMRRT | GFERX | "UEE | BRESTHE7

Line Caught Lieu Jaune | Z5UEHEE

slowly steamed and glazed | artichokes and rhubarb
mustard and verbena sabayon

BRI | FEE5KRE | FRDWEEEDF

Bluefin Tuna Belly | If&E£16&AT

confit & seared with dry sausage | sour peppers and fennel
blackcurrant and blueberry | corn mousse

HERESTER | RAEMSEE | RMC5ES | TR

Mayura Station Wagyu Beef | Mayura Station 14

roasted filet | green and yellow zucchini | puffed potatoes
oyster blade and black truffle salad | Sichuan pepper flavored juice

BEEN | ZFERDN | BXLE | REASEREEN | TR

Or 2k&

Lamb | 3B

roasted racks & Piedmont hazelnut | herbs viennoise eggplant
shoulder parmentier | garlic and lemon juice

BEFHSKBRREET | BT T | BRFRA | 551750t

Pre-Dessert | Hiiif i

La Carte des Desserts | FH sz

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 EEI L

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

Rosy Seabass | Kz &

steamed | fine slices of mushroom poached in a consommé
cream of foie gras and fennel | herbs and fish bone infusion

B | BpRERR | YYHBHSEE | EResT

Dover Sole | £ZO0&

confits and seared on the plancha | zucchini and grapefruit melba
slightly creamed juice

HERIRER | TINSEHT | FRYNHT

Lobster | JpHF

roasted with lobster butter| barbecue grilled vegetables | cardinal sabayon
HEFFHERE | KENSHRX | ZHEEF

Sunflower Chicken & Black Truffle | XS5 EMNE

roasted breast and confit leg
artichokes & basmati rice stuffed lettuce | whole grain mustard flavored juice

BHEIS 5 mE BRR | FESEIREENES KR | FYTTHRT
Or sk&

Lamb | FH

roasted rack & Piedmont hazelnut | herbs viennoise eggplant
shoulder parmentier | garlic and lemon juice

BEFHSEBREET | T T | HRFREA | 550t

Pre-Dessert | A& A

La Carte des Desserts | FHmscea

Mignardises | ¥5E2% s

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.



%= A La Carte Menu issm

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

ERILE TEERIE—ERK. EXRNHmEEZEECHESR

Rosy Seabass | Mz

steamed | fine slices of mushroom poached in a consommé
cream of foie gras and fennel | herbs and fish bone infusion

BR| BpRERER | PYRBHSEE | ERagt

N =
/¢T@5% EUI_]\

caramelized vegetable jelly | green beans and quinoa
sour watermelon | mustard ice cream | ratatouille and Isigny cream nectar

EREXEE | RESEEX | BAN | TFRKEK | FRRXSRESIHE

Sardines & Mussels

N 4

Starter | BUZE

Snails & Octopus | #RE-FNE=E

snail stew | young leafs | garlic sorbet | fregola and basil bouillon

FHMERRY | ZE5RX | »REH | BRES5T S
A
Meat | A Fish |&
Pigeon & Foie Gras | ZLa85HERT Sichuan Salmon | PU)I|=X&
gingerbread crust slowly cooked in an aromatic oil
cauliflower and almond mousseline squid and saffron risotto
porcini and apricot | pearled juice tomato water with lemon & thyme
oA | EECR | AHESE | FH&ET BFRHHER | SE LR
BT EITERBEES
Lamb | FH
roasted racks & Piedmont hazelnut Dover Sole | £O&
herbs viennoise eggplant confits and seared on the plancha
shoulder parmentier | garlic and lemon juice zucchini and grapefruit melba
BEFHSKRBREERT | FRFT slightly creamed juice
MEFREA | 55t HEIRER | TASEMT | FRYET
Sunflower Chicken | 3X7£38 Lobster | JpHF
roasted breast and confit leg roasted with lobster butter

artichokes & basmati rice stuffed lettuce barbecue grilled vegetables | cardinal sabayon

whole grain mustard flavored juice REFE BB | RIERNSHE | RIFEEF

18I0 5imE ERR | FE 5 RIRIBENEE KR
BYFART
v

La Carte des Desserts | FHrIsEE



Chef's specials dishes to be added in the menu
BREZNREEE RN Rit—KERHFHISm
Limited availabilities fRE{tAz

Caviar | B8F&

RE=ENETE

Burgundy pancakes & buckwheat crepes
Champagne granita | aromats

IRMRI SFERIINH | FEIKE | o8

W3 Caviar from Yunnan, No. 4 Premium Oscietra

50 grammes +988 Rmb
120 grammes  +2388 Rmb

Carvings | TR

Bone-in Rib-Eye Beef m5+ 1kg | B R +1588 Rmb

roasted | braised fennel | artichoke barigoule

18k | EREE | 45HFE | Bx1S | ESt

For 2 guests and more - Please allow 45 minutes for preparation | FRAKRLAL A - BedIREY 45 558

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.



