%= Le Grand Menu s

TEEBEKERSZE

Savories from Chagny & Shanghai | FB/Na NP BRI LiE

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

Langoustines | Z4F

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

FETIRER ELT | FFRARFER | &7 & | EETRYH

Snails & Octopus | B4 N1=EA

snail stew | young leafs | garlic sorbet | fregola and basil bouillon
BHERRT | GRRX | mREiE | BRESZT 57

Min Dong Yellow Fish | HE&EHIKER

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

B L | FEE5KRE | FRDGWEEEDF

Japanese Bluefin Tuna Belly | BARE#EE£IC&E AT

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

HERESTER | RAEMSEE | RMEE5ES | £X

Mayura Station Wagyu Beef | Mayura Station 14

roasted filet | oxtail and parsley compression | pumpkin variation
Sichuan pepper infused beef juice

BIZIES | FRSEFT | HHIRN | EIHAKRRT

Or sk&

Lamb | 2R

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

BEFHSKBREERET | T T | BRFRA | 551750t

Pre-Dessert | A&l i

La Carte des Desserts | FH sz
Mignardises | #5575

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



%& | Le Menu Dégustation e

TEEBEKNRSE
Savories from Chagny & Shanghai | B/ ML EEI L

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

=)

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

| BARERK | ERBASEE | BANEHEQR

Kinmedai

Lieu Jaune & Caviar | BB 5B FE

=~

slowly cooked | artichoke | brown crab & walnut
chardonnay and linden tree butter

18 | ¥ | HREBEEHk | ESWSBRRMK

Wild Brittany Blue Lobster | BFA=7R5IE RIS PET

roasted with lobster butter| barbecue grilled vegetables | cardinal sabayon
REFEIMERE | KIERNSHEN | ZEFEEF

Sunflower Chicken | Z=7£38

roasted breast and confit leg
pak choy compression & basmati rice | whole grain mustard flavored juice

BB SIME G | KAXSEEEXR | 897K

Or k&
Lamb | FH

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

BEFHERIRSERT | ERNTT | MEFBR | moiriEt
Pre-Dessert | Hi&H

La Carte des Desserts | fHmsEE
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.



Starter | BUZE

D

%= A La Carte Menu issm

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

ERILETEERIZ—ERK. EXRNHmELZEECHESR

A=)

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

WE| BHRERS | IS EE | FRAEENRT

Kinmedai

Shrimp | 4F

woodland fragrance jelly | poached shrimp | sour mushroom
“under pressure” bouillon flavored with celery leaf's

AREESHEIE | KFIF | BRIRELR | HHlrEHs7

Snails & Octopus | HRHFIERA

snail stew | young leafs | garlic sorbet | fregola and basil bouillon
HHMRRT | GERX | "UEE | BRAESTHE7

v
Meat | A Fish & Crustacean | 85807 /E4f
Pigeon | ZL85
gingerbread crust Sichuan Salmon | [U)I|I=X&
bi-colored semolina | marinated grapefruit | confit in an aromatic oil | squid balls
slightly vinegared pigeon juice mussel | pumpkin & saffron
EUR | MBILFAL | fEHfatd | 5+t Erlmmst | ek | SO0 | BNSEIE
Lamb | X Frog legs | 4-4EHB
roasted racks & Piedmont hazelnut pan fried and stewed frog legs | lettuce purée
ould herbs V|§nn|0|se ﬁggpl;rllt o spinach and lemon | basmati rice emulsion
shoulaer parmentler garlic ana lemon juice *ﬁﬁ'—ﬁi@%fFﬁﬁiE | l_:lz_%‘;)jb | ;E%E*?*%%
IS RERIET | FRIT T ) A
MEERBA | FmETHET
, s Lobster | JBiF
Sunflower Chicken | 2135 _ |
i roasted with lobster butter
roasted breast and confit leg - barbecue grilled vegetables | cardinal sabayon
pak choy compression & basmati rice WIFEMEEE | RIS | RiFREE
whole grain mustard flavored juice
1B LEIEH9 5imE Bk | KEXSEHEEKK
BYTHRA
A

La Carte des Desserts | Hmsee



Chef’s specials dishes to be added or substituted in the menu
BEEENIIEEE S I S a R — R I
Limited availabilities fRE{tAZ

Caviar | BFE&

Perseus for Maison Lameloise, No. 4 Premium Oscietra | KRB =mEI&F&E

Burgundy pancakes & buckwheat crepes
Champagne granita | aromats

IRMRIHSFRE AT | RIS | o8

50 grammes +988 Rmb
120 grammes  +2388 Rmb

Bone-in Rib-Eye Beef m5 1kg | m5 mE4-IEA
+1588 Rmb
roasted | artichoke barigoule | spirale potatoe | Choron sauce

¥E | JiEED | 1L S | RIS IIET

For 2 guests and more - Please allow 45 minutes for preparation

PARLA LR - BREIRIIE 7 45 5%

Wild Dover Sole 600 grammes | B¥4EA &
+688 Rmb

cooked meuniére | mussel & caviar | spinach & almond ravioli | Champagne fish bone sauce
BRI | BONS&FE | A CEANR | BREE]

For 2 guests — Please allow 30 minutes for preparation

PR - JeHIRtiE g 30 8

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.



