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Savories from Chagny to Shanghai | 71 B /N s W70 B 3] L ifg

Duck Foie Gras & Oyster | i 141

foie gras & quinoa salad in a dumpling | sour red cabbage
grilled oyster & marinated duck breast | red cabbage sauce
MORFRIE L | BRACH W | AR AP | 200 %

Monkfish | Zfiffa
roasted filet in a squid | parsnip like a risotto | veal and cinnamon jus

ff fh1 ep B ] | B KRR U | PRTER KU N A AT

Gansu Milk Fed Lamb | H il @tz

rack & saddle marinated with cottage cheese & hazelnut
confit shoulder & roasted leg | spicy hummus | ginger bread carrot

EHERCE R NS R 2 AR TS | R R 2R | RN G | R E R b
Or st

Beef Tenderloin | fl4: B &

seared over wood fire | pumpkin & chestnuts cake

spaghetti squash | shallots & liquorice condiment | beef jus
ARKBKE | FEJRAISE RS | S22 | TRAFHRE | 4Rt
(388 rmb supplement - # 24t 388 Jr)

Chocolate & Passion Fruit | 7553 /3 fH & 3
variation around chocolate | passion fruit | chocolate & ginger sauce

HAIGw | AER | Itz

Mignardises | #&EA% s

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
FITA AR B LA I T SR I 15900 5% B o i BR i o S ERATT A 5 T AR TR R e M ) el i 1.
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Sichuan Arctic Char | VU )1 B s fid

slow cooked | hazelnut flavoured milk foam
cauliflower & broccoli | baby river shrimp | cauliflower custard

RIEEH] | EFBHRE TR IR | TR PE S8 | ANFTER | FEMBSE 0%
Oor B

Dalian Scallops | Ki% s Il
seared | burnt leeks & blackcurrant | chardonnay broth
R DL | B 5 BRI | 2 Wik

Red Mullet | &4kfa
in the spirit of a burgundy stew | red wine sauce | potato mousse
PIRBRIR | Ll | LSRN

Sunflower Chicken | Z&1£38

roasted breast & leg paupiette | Chinese cabbage & Comté cheese gratin with a black truffle crust
chicken & foie gras jus

REXSHIMIIS IR | Pk AEfLRZ MBI FRNEEL | XG9S T

Strawberry | ¥ %
crunchy puff pastry | strawberry & dill salad | basmati rice & vanilla foam

M BZIR B | BEEEATEE Vb | AR AN Rk

Mignardises | #8051

The chef recommends you to pair your lunch with a glass of wine selected by our chef sommelier
T UG T DA b e FRATT S AR I T 1 80 26 I SR G 5 O 4

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P A B LA IR S TN 15% 55 9 o i ST T 46 o 3RATTIK) 53 XM AR Bk S (K il 2 1
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Sichuan Arctic Char | V)1 BE s fitf

slow cooked | hazelnut flavoured milk foam
cauliflower & broccoli | baby river shrimp | cauliflower custard

R | AR T WA YRR | FERRSEMITE 2248 | /NATER | AERBSE 5 R

Red Mullet | &4kfa

in the spirit of a burgundy stew | red wine sauce | potato mousse
PIRBRIR | Ll | LSRN

Or 5

Sunflower Chicken | Z&1£38

roasted breast & leg paupiette | Chinese cabbage & Comté cheese gratin with a black truffle crust
chicken & foie gras jus

JEXSIAIXG B | Mk FoR A28 2 L NBRA B MG R | XSt ARG

(258 rmb supplement - FZ4ft 258 Jt)

Lemon & Mandarin | i fIfE+
textures of lemon | confit kumquat & lemon balm | meringue

HANTE | EFE SITREGEE | EAE

Mignardises | fE 85 A

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

B A AT AR A H AT A T e 1080 2 R R FE P S

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P A B LA IR S TN 15% 55 9 o i ST T 46 o 3RATTIK) 53 XM AR Bk S (K il 2 1



