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Savories from Chagny & Shanghai | 78/ s VD JE B i

Foie Gras | HgHf
marinated with red wine | bicolor jelly | sour grape | brioche

CLMER | XUERENE | BRA A | Wi

Wild Seabass | ¥74: /54
confit | pumpkin and marinated grapefruit
roasted fish bones broth

b= W= DI Yo e O e R 7 3 7

Beef Striploin Rangers Valley M7 | J&Jil Rangers Valley 785414 M7

seared | bi-color semolina | broccoli, cauliflower and roasted almond
almond oil flavored juice

BRARET | XA | V2248 | AEMBsSAE A= | A4t

Or &
Lamb | R

rack and saddle with hazelnut from Piedmont | eggplant and porcini
baby potato | Guangxi lemon and sage flavored juice

FHM R S ROREUFHR T | AT SR E | AREE | TP S R R R E T

Pre-Dessert | A& &
Fig | TAER
roasted figs | red wine jelly | hay cream
fig leaves sorbet and oil

RETCAER | LLMENE | FHEW5 | TCAESR M T RE A
Or B
Raspberry & Chocolate | & I55¢ 1]

Alpaco chocolate cream infused with sablé biscuit
Eau-de-vie flavored raspberry | mint sorbet

AT E RIS 66% % F T 5 71 9y

2R | S T

Mignardises | FEE 5

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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Savories from Chagny & Shanghai | 7F &/ W70 JE 2 [

Shrimps | #F
in the spirit of a tart | slowly poached shrimps
fennel and sour mushrooms | grapes granita

B | BRES | EEMRER | AFERFKA
Or ¥
Snails & Octopus | g4~ Fl# i

onion petals stuffed with herb's potagére | fish soup and hot mayonnaise perfumed with saffron
FREEEAEH | @2 5HAENRERE

Sichuan Salmon | PYJI| =34
slowly cooked | celeriac and walnut | shellfish and curry oil | Jura’s wine sabayon
18R | FRFAZS | A SHNER | M EAERBEFEE

Duck & Foie Gras | i3 Py Fnis it
roasted filet and glazed with a reduction of beetroot | daikon turnip and white bean
thin foie gras slice | fig perfumed juice

MRS | B2 NIBE | BFR | THREE
Or 5

Pigeon | 7%
cooked medium rare | corn and beetroot | black currant pepper perfumed juice

=R | EXRSHIL | RINCHHT

Pre-Dessert | Hiifif i

Raspberry & Chocolate | #%£15 7 7

Alpaco chocolate cream infused with sablé biscuit
Eau-de-vie flavored raspberry | mint sorbet

I IRERLE 66%% K RIS 1Y
BEHNE | FEEE

Mignardises | &%t

The chef recommends you to pair your lunch with
a glass of white or red wine selected by our chef sommelier
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Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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Savories from Chagny & Shanghai | JF &/ W7D B 2 L

Shrimps | &F

in the spirit of a tart | slowly poached shrimps
fennel and sour mushrooms | grapes granita

A | 1B RR | HAMEREG | BE KRR

Sichuan Salmon | [UJI| =X &

slowly cooked | celeriac and walnut | shellfish and curry oil | Jura's wine sabayon

1878 | PRSPk | FARRUZAR | T A SR L

Pre-Dessert | Hiit i

Lemon | 71

shiso leaf sorbet | crunchy meringue
confit lemon buddha hand | orange and almond

KBEE | MeEAH | BTG T | B ma(

Mignardises | 554

The chef recommends you to pair your lunch with
a glass of white or red wine selected by our chef sommelier

B R USR] DA b e AT T A DT 7 1) 11 ] T B ] T R A P s 1)

2018 Saint-Bris - Exogyra Virgula Guilhem & Jean-Hugues Goisot 98Rmb
2016 Bourgogne Passetoutgrain - L’Exception Domaine M. Lafarge 108Rmb

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