%< Le Menu Dégustation s

T EBKRIRS 2

Savories from Chagny & Shanghai | B/ ML EEILiE

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

Gilardeau N°2 Oyster | F$125 N°2 &4F

marinated foie gras cream | caramelized cauliflower | hazelnut from piedmont
sour shallots and grapefruit | buckwheat tuile

FERIMS AT Wit | AEMEAEREE | B HRSERR IR | IR T 2S5 POkl | RN A

Dover Sole | £0&

slowly confit | endive and walnut compression | red onion pickles butter
BRI | &R =5k | A R

Lamb | 2B

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

WesrFHE5E8 | DA NS5R0F | FREREWR | Rl st
Or B&

Mayura Station Wagyu Beef | Mayura Station 04

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

W&RIEST | Film N | SRy 5N | Bl | RS

Pre-Dessert | A& A

La Carte des Desserts | g3

Mignardises | #5575

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

FrEMEIEUARTHIHTEFRIML 15%IR55 22 RERRNE RS A IR R TIHHTS A SR sE20.



%< 'Le Menu du Déjeuner ssssm

TR EBEKNIRSZ

Savories from Chagny & Shanghai | FB/Na NP EEI LS

Quail egg | Meurette style custard cream | #8587 | £DETF2I0HES

Sichuan Salmon | [9)||=X&

half cooked and sprinkled with hazelnut | Jerusalem artichoke
sour grape and mushroom | hazelnut oil sorbet
BESHR% | 3% | RAGS5ES | BRHSE

Or J&
Japanese Bluefin Tuna Belly | H A #4& 4 kg i i

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

HERESTER | RAMBESEE | RIC5ES | X

Pike-Perch | H:f

pan fried in a juniper butter | smoked eel | leek and white mushroom
stock in the spirit of a “Pochouse”

HIMTRIMER | EEE | EBRS5HESR

BHERaETEs%

Pigeon | FLAS
roasted and glazed | confit leg
creamy polenta | beetroot and turnip | mandarin fragrance juice

1845 £t | M BAR | REBBEXRM | HERSEKE N | BFESET
Or st
Lamb | FH

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

MersFHES ¥ | N2 NS | BERFRER | HHERBET

La Carte des Desserts | FHrasE

The chef recommends you to pair your lunch with

Pre-Dessert | Hit i

Mignardises | F5%2%

a glass of white or red wine selected by our chef sommelier

B S A AT LI M R B AT R I D2 1) P e ¥ B £ 2 VR FE LA 0

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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T EBKRIRS 2

Savories from Chagny & Shanghai | FB/Na MNP EEI LS

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

Sichuan Salmon | [U)[|=X&

half cooked and sprinkled with hazelnut | Jerusalem artichoke
sour grape & mushroom | hazelnut oil sorbet

BESHERT | $% | RESSES | ARNTE

Pike-Perch | #£&

pan fried in a juniper butter | smoked eel | leek and white mushroom
stock in the spirit of a “Pochouse”

M FEHER | HEBE | ERSHEL

S| S E M=

Chocolate | I552 4

creamy Pure Ecuador chocolate | cocoa nibs ice cream
chocolate sorbet and jelly | cardamom espuma

IS A | TTaKAR | IR AT MEE | FATERR

The chef recommends you to pair your lunch with

Pre-Dessert | Hii i

Mignardises | F&34% s

a glass of white or red wine selected by our chef sommelier

B A RT LSR5 B Hy B AT AR I DT P 1 7 91 £ S R PR A )

2014 Chablis 1er Cru - Foréts La Manufacture

128 Rmb

2016 Bourgogne Pinot Noir - Vieilles Vignes Domaine Joseph Voillot 108 Rmb

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

FrBEMSIIUARDITEFTI. 15%IRSZ 2. RERIEESEREIINR THEHTEH RIS SE20.



