% Le Grand Menu s

T EBEKRIRSE

Savories from Chagny & Shanghai | FFB/NaNPRBEILEE

Quail egg | Meurette style custard cream | #858% | LBETRIHS

Langoustines | Z4F

marinated and crispy langoustines | celeriac and green apple
caviar | Fallot mustard cream
e e ST | P SRARERER | FFE | SRR Y

Lieu Jaune & Japanese Sea Urchin | &R S5HAEE

glazed filet and crispy of hazelnut from piedmont
artichokes and fennel | grapefruit | sea urchin sabayon

FEFI S IRME B HR SRR R | VB S PEE | P | i E 2

Hokkaido Scallops & Black Truffle | JtigiEBE N S5EMNE

slices slowly steamed and wrapped with cabbage
caramelized cabbage consommé | lardo and black truffle
A BRSO R | RGO ED | A S B ER

Sea Cucumber like a “Bourguignon” | #IREXkES

stuffed with duck and foie gras | braised with red wine
garnish of a “Bourguignon” | parsley potatoes

MY SPGHHATE | L0k | 20 e | WoTE 5

Mayura Station Wagyu Beef | Mayura Station 14

roasted filet | pumpkin variation | chestnut and squash spaghetti
bone marrow | smoked beef juice

BRESETT | Frfilm N | SR 5 4R | 2E8E | HEET
Or gk&

Pigeon Cooked on Wood Fire | ZKIEHIZLEE

endive and walnut | sour yam | blackcurrant condiment | slightly vinegared and reduced juice

SRS | BRZ | RISk | ke FLageET

La Carte des Desserts | 3¢

Pre-Dessert | Hiifif i

Mignardises | F&%2% s

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

FrEMTEISIAARTIHTEFTIML. 15%MRS2E RERNEEEMNIHAINR TIHETRFA RS sETA.



%& | Le Menu Dégustation s

T EBEKRRSE

Savories from Chagny & Shanghai | B/ ML EEILiE

Quail egg | Meurette style custard cream | #8582 | {LETRIHRSH

Gilardeau N°2 Oyster | #Hi% N°2 4:4E

marinated foie gras cream | caramelized cauliflower | hazelnut from piedmont

sour shallots and grapefruit | buckwheat tuile

FERIMS AT 9t | AEMEAEREE | BHRSERE R | IR TSPkl | R0 A

Kinmedai | 4 H 4

slowly confit | endive and walnut compression | red onion pickles butter

WRRME | &L =5k | AT

Carabineros | PH¥EZ 4L 4R

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

PREFRITHIRLAR | N N | Bekras | 200 | LEss

Veal | /NMER
roasted filet | artichoke and fennel
lemon curd | verbena infused juice

1BIEIET) | VEEI S HE | AP RE | Rl ST
Or &
Lamb | A

the rack and the saddle with crunchy garlic | baby carrot and parsley
spicy shoulder sausage | brown butter pearled juice

Mo FHES 4 | ML N SR | AREER A | Rl

La Carte des Desserts | i /3%

Pre-Dessert | HiiiH s

Mignardises | 554

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

FrEMTEISIAARTIHTEFTIML. 15%MRS2E RERNEEEMNIHAINR TIHETRFA RS sETA.



% La Carte

Create your own experience. Chef recommande 1 starter, 1 main course and 1 dessert

to discover the culinary universe of Maison Lameloise Shanghai.

H SR R AT T, 5B A DO AT S 3R i =18,

Ko — 5855 58 241 Maison Lameloise 446

Perseus for Maison Lameloise, No. 4 Premium Oscietra | SRE=FEIEFE

Burgundy pancakes & buckwheat crepes
Champagne granita | aromats

IRMRIH ST AT | RIS | o

50 grammes
120 grammes

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

FE i e B T | PR ERSER | T | IR TR DS

Gilardeau N°2 Oyster | #$7% N°2 A 1E
marinated foie gras cream | caramelized cauliflower | hazelnut
sour shallots and grapefruit | buckwheat tuile

FESITS 0 | AEREAERRSE | 2R | IRT- B S V0M | FRZ2ME

Duck Foie Gras & Black Truffle | /T 5 S 55
enveloped in potato and steamed cabbage
black truffle perfumed marmalade and bouillon
T EMEELN | BREEN D

Caviar | BF

988 rmb
2388 rmb

Starters| B3

688 rmb

388 rmb

588 rmb

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

FrEMEIEUARTITEFRIML. 15%IRSZ2E R BRIEESEFRIINR THEHITEA RIS SESO.-



Fish & Crustacean | a5 EHF

Lieu Jaune & Japanese Sea Urchin | #6& i 5 H A IH 688 rmb
glazed filet and crispy of hazelnut from Piedmont
artichokes and fennel | grapefruit | sea urchin sabayon

FESSIRNE R HR SRS R IR | RIS | A | HAH 2R A

Hokkaido Scallops & Black Truffle | JbifgiE s U1 5 B4 72 588 rmb
slices slowly steamed and wrapped with cabbage
caramelized cabbage consommé | lardo and black truffle

B T OB OERE | S 0KmD | RS RN

Meat |

Mayura Station Wagyu Beef M9 Tenderloin | Mayura Station F14f4= & M9 1088 rmb
roasted | braised carrot | spirale potatoe | beef juice & black truffle sabayon

B | A b | BietEE | A BB ELE

Sunflower Chicken & Black Truffle in 2 Services | HEfA & HAEASFNZ 1088 rmb
caramelized breast | glazed gnocchi | pak choy compression
lemon curd | pearled chicken juice

TREXOH | Rl HEmE | KA | ArBRE | Rt

confit leg | raw & cooked seasonal vegetables from Yunnan
chestnut supreme sauce

HEGRE | RAZHLEEFNNG | RT | HHXS &S

La Carte des Desserts | EHRSEEH 328 rmb

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

FrEMEIEUARTITEFRIML. 15%IRSZ2E R BRIEESEFRIINR THEHITEA RIS SESO.-



