%< Le Grand Menu s

T EBEKRIRSE

Savories from Chagny & Shanghai | JF &/ W70 JE 21 [

Foie Gras | H3AF
marinated with red wine | bicolor jelly | sour grapes | brioche
SIS | CLWAS RO | BRI A | Wi

Wild Seabass | 74 gty fa
grilled filet | modern Tian | shellfish | verbena sabayon

POttt | Rk | DRIEE | SR e

Langouste | /N5 JE
cooked in an aromatic bouillon | Yunnan's seasonal mushroom and young potatoes
linden tree and chardonnay broth

WHE | s L EGEMNEE | B e e 2

Porcini | 2 i Ik 52 35
thin puff tarte of roasted porcinis and Bellota ham
VHE TR B 15096 71 T T R DL 9 5 <K i

Lamb | R
the rack and the saddle | crunchy garlic | celtuce

FHR R | IR | B
Or 8¢

Beef Striploin Rangers Valley M7 | ¥l Rangers Valley 7a# 14 M7
seared | carrots and mustard seed | sardines

¥ | BI% NAGTACK | YT

Pre-Dessert | Hij&H
La Carte des Desserts | & iz

Mignardises | #5504

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P M A AR SRR . 15% IR 5% 2l . s S 4G A8 25 S 3RAT 111 0% XM AT RF ik P i i B =



%& | Le Menu Dégustation o

T EBEKRRSE

Savories from Chagny & Shanghai | JF &/ s W70 JE 2 [

Blue Lobster | # JpiF

lobster medallion with lemon caramel
fresh brown crab under a thin layer of cardamom milk | the claw in the spirit of a tomato salad
BRI SRR | SOy R R AR B | MRAN B R AD Hr

Wild Seabass | B A g
grilled filet | modern Tian | shellfish | verbena sabayon

POttt | Rk | DRIEE | SR e

Vegetables & Rabbit | &35 %K

under cauliflower | vegetables and rabbit seasoned with a seasonal mushroom vinaigrette
mustard flavored broth

T | Bk S RA K mrEI A EES | AR

Pigeon | 759
slowly steamed and seared | hazelnut crust | rhubarb and celeriac
deep fried leg with condiments | pearled juice

1B | BT | KSR | KEFLASAR | el it

Pre-Dessert | i

White Peach | H#k
lemon balm and black tea flavors | vineyard peach granite

PP B iR AL KR | SRk TD

Mignardises | F&%2%

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P M A AR SRR . 15% IR 5% 2l . s S 4G A8 25 S 3RAT 111 0% XM AT RF ik P i i B =



% 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 Sl B S RIS BRI R N, R UGk B S S S = iE R,
Kt — 5835 528 ) Maison Lameloise {446

Caviar | B8FE

Perseus for Maison Lameloise, No. 4 Premium Oscietra | kB =mEHI&F&

Burgundy pancakes & buckwheat crepes
Champagne granita | aromats

IMRRUASFZ A0 | TEKE | 8

50 grammes 988 rmb
120 grammes 2388 rmb

Starter | BISE

Langoustines | ZiF 688 rmb
marinated and crispy langoustines | celeriac and green apple
caviar | Fallot mustard cream

G B AT | PR ERSEIR | s | IR R Yl

Foie Gras | T3/ 688 rmb
marinated with red wine | bicolor jelly | sour grapes | brioche

ZLI MR | 2D AT XU BN | B 4 | Wi

Snails & Octopus | 2 fll & i 488 rmb
snail and tomato ravioli | octopus grilled over barbecue | herb vegetable

fish soup | saffron-flavored hot mayonnaise

WA AL | B E A | AR | B | BRI

To share | A[4r =

Porcini | 4T B Ik 57 ¥4 588rmb for 2 persons
thin puff tarte of roasted porcinis and Bellota ham or 888rmb for 4 persons
TR B 1 496 24 JHF B R DL 5

Prices are subjectto 15% service charge. Please highlight any specific food allergies orintolerances to our colleagues befo re ordering.

FEMSIIUARDIEFFI. 15%0R55 2. RERnisR SR MR TXHHTEHA R RE sE=0 -



Fish & Crustacean | . 5H7EHF

Wild Seabass | jhFfififf1
grilled filet | modern Tian | shellfish | verbena sabayon
PURg ity tn | RFHIENERSE | VISSHREE | DHERIEE gk

Sichuan Salmon | P4 )I| =3
confit in an aromatic oil | squid & torrefied vermicelli | zucchini variation

reduced tomato water flavored with fennel
FRlmE | B ALEk | WK | EEEmT

Langouste | /N5 7%
cooked in an aromatic bouillon | Yunnan's seasonal mushroom and young potatoes

linden tree and chardonnay broth
WinE | b SwEmAN LG | B S 2 it

Beef Striploin Rangers Valley M7 | ##lRangers Valley i /4 F14-M7
seared | carrots and mustard seed | sardines

# | S MATTRAF | W T M

Lamb | EH
the rack and the saddle | crunchy garlic | celtuce

FHA L | FAMERRIA | 555

Pigeon | ZL&8
slowly steamed and seared | hazelnut crust | rhubarb and celeriac
deep fried leg with condiments | pearled juice

TRAEHRE | BR T8 | K| PR | JESLASAR | H5hlE it

La Carte des Desserts | FHrsZEa

688 rmb

688 rmb

888 rmb

Meat | &

1088 rmb

888 rmb

788 rmb

328 rmb

Prices are subjectto 15% service charge. Please highlight any specific food allergies orintolerances to our colleagues befo re ordering.
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