%& | Le Menu Dégustation

Savories from Chagny & Shanghai | B/ ML EEILiE

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

Rosy Seabass | Kz &

steamed | fine slices of mushroom poached in a consommé
cream of foie gras and fennel | herbs and fish bone infusion

BR | BRRERL | EBHSEE | ER&asT

Dover Sole | £ZO0&

confits and seared on the plancha | zucchini and grapefruit melba
slightly creamed juice

M

ihan

AR

Sunflower Chicken & Black Truffle | Z{EI8 5 2EME

roasted breast and confit leg
artichokes & basmati rice stuffed lettuce | whole grain mustard flavored juice

BIEICH SImEORR | FESHRIBREONES KR | TR
Or Bi#
Lamb | &

roasted rack & Piedmont hazelnut | herbs viennoise eggplant
shoulder parmentier | garlic and lemon juice

BEFHSREBRERT | BT T | EFRBA | m5r50T

Pre-Dessert | A& A
La Carte des Desserts | & fisg i

Mignardises | #&E7%

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



%< 'Le Menu du Déjeuner ssssm

Savories from Chagny & Shanghai | B/ ML EEILiE

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

Sardines & Mussels | T85OI

caramelized vegetable jelly | green beans and quinoa
sour watermelon | mustard ice cream | ratatouille and Isigny cream nectar

EREXEE | RES5EE | RA | TFRKEK | S8R5 RETIHE
Or B
Arctic Char | B =it

flame cooked | celeriac and seasonal mushroom
chardonnay and linden tree sauce

xpe | FIRSNSELR | EZWSHRAT

Sichuan Salmon | [9)||=X&

slowly cooked in an aromatic oil | squid and saffron risotto
tomato water with lemon & thyme
EEhHER | ANk | ETSTEREES

Pigeon & Foie Gras | ZLRESHERT
gingerbread crust | cauliflower and almond mousseline
porcini and apricot | pearled juice

EGH | ®ESCTR | £HESEH | HHET
Or 5#

Lamb | FEH

roasted racks & Piedmont hazelnut | herbs viennoise eggplant
shoulder parmentier | garlic and lemon juice

BEEHESREEEHET | BRNTT | MEXRA | FoiETt
Or 5&&

Mayura Station Wagyu Beef | Mayura Station 14~ (358 rmb supplement - 72 {/+ 358 Jt.)
roasted filet | green and yellow zucchini
puffed potatoes | oyster blade and black truffle salad | Sichuan pepper flavored juice
BEEN | FE5RDN | BXLE | RBASEREECH | HITEHRRERT

Pre-Dessert | Hiififfh
La Carte des Desserts | FHrsEE

Mignardises | #5504

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

E B A R DL % b el AT LR R I TR 14 1 ] 2 ¥ B A T R FA LA I

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



%< 'Le Menu du Déjeuner s sm

Savories from Chagny & Shanghai | B/ ML EEILiE

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

Sardines & Mussels | Y T&55F0OMN

caramelized vegetable jelly | green beans and quinoa
sour watermelon | mustard ice cream | ratatouille and Isigny cream nectar

BREEXEE | RESEEX | BAN | TFRKEK | SRS RESIHE

Sichuan Salmon | [UJI| =X &

slowly cooked in an aromatic oil | squid and zucchini
saffron risotto | tomato water with lemon & thyme

BFEHER | LB 5T | BMARMR | EHETSTEEEES

Pre-Dessert | Hiit i

Rhubarb | X&&

poached in a syrup with elderflower | wild pepper foam
caramelized brioche
BERBAKE | VX | BEHER

Mignardises | 554

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

E B A R DL % b el AT LR R I TR 14 1 ] 2 ¥ B A T R FA LA I

2014 Pernand-Vergelesses Dubreuil-Fontaine 118 Rmb
2017 Bourgogne Rouge Benjamin Leroux 128 Rmb

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

FrEMTEISAARTIHTEFTIML. 15%RS2E RERNEEEMNIHAINR THETRF RS sETA.



