%& | Le Menu Dégustation o

T EBKRIRS 2

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

Quail egg | Meurette style custard cream | #8587 | £DETF2I0HSS

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

| BARERK | (ERRSEE | BAANEFEQR

Kinmedai

Dover Sole | £ZO0&

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

HERIRER | TINSEHT | FRYNET

Sunflower Chicken | Z7£38

roasted breast and confit leg
pak choy compression & basmati rice | whole grain mustard flavored juice

BIEIEI S imEBAR | KEXSENESRXIR | 897K
Or &

Lamb | FH

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

BEFHSREBREET | BT T | HEFBA

S ITIROT

Pre-Dessert | HiiifH s
La Carte des Desserts | it /3% #

Mignardises | ¥5E2% s

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 | FB/Na NP EEI LS

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

N =
1¢TE'—§% DJI_I\

caramelized vegetable jelly | green beans and quinoa

sour watermelon | mustard ice cream | ratatouille and Isigny cream nectar

EREEXEE | RES58E | BRE/L | FTRKER | GEHEXSREYHE
Or J&
Frog legs | 4-1£RR

pan fried and stewed frog legs | lettuce purée
spinach and lemon | basmati rice emulsion

BRSMELEHR | £330k | BESITR | EVEEKEH

Sardines & Mussels

Sichuan Salmon | [9)I|I=X&

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

TRLMIER | Ble@mLEER | EITSTEEREEE

Pigeon & Foie Gras | ZLASSHEAT

gingerbread crust | cauliflower and almond mousseline
chanterelle and apricot | pearled juice

EGR | BEDITR | WHESE | BHRET
Or B

Lamb | FEH

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

BEXHI SRS ET | ERNTT | EEXEBA | o5t
Or &

Mayura Station Wagyu Beef | Mayura Station 14~ (358 rmb supplement - F+£fr 358 i)

roasted filet | green and yellow zucchini | puffed potatoes
oyster blade salad | Sichuan pepper flavored juice

BEFEN | FEEDN | BXLE | REASHK | M)IFEHARRT

Pre-Dessert | Hiififfh
La Carte des Desserts | FHrsEE

Mignardises | #5575

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

E B I R DL b E AT LR R I TR 14 1 ] 2 ¥ B A T R FA LS I -

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 | FB/Na NP EEI LS

Quail egg | Meurette style custard cream | #8587 | £DETF2I0HSS

Sardines & Mussels | #T&55OMN

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

EREXEE | RESEEX | BAN | TFRKEK | FRRXSRESIHE

Pigeon & Foie Gras | Z385HERF

gingerbread crust | cauliflower and almond mousseline
chanterelle and apricot | pearled juice

ZHR | ERECR | BHESEH | HHET

Pre-Dessert | Hiit i

Raspberry and Tarragon | B2 F5kKE

creamy | rice pudding emulsion
raspberry and sour cream cheese sorbet

WERYYH | K TR | B2 TRDVHZLIER

Mignardises | F5%2%

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

B S A AT LI M R B AT R I D HERE 1) P 0 ¥ B L 2 T R FE L A 1

2015 Bourgogne Hautes-Cote de Beaune - En Cheignot Domaine Bonnardot 98 Rmb
2017 Bourgogne - La Fontaine C. Tremblay 138 Rmb

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