%& | Le Menu Dégustation o

T EBKRIRS 2

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

Quail egg | Meurette style custard cream | #8387 | LLETRIRST

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

| BARERK | (ERRSEE | BAANEFEQR

Kinmedai

Lieu Jaune & Caviar | EEEBS5& &

- ~—

slowly cooked | artichoke | brown crab & walnut
chardonnay and linden tree butter

18 | FE | HFESEk | EZWSBINRMT

Sunflower Chicken | 3X{£38

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

1B EICH SimE AR | KEXSMESXER | TR T
Or B&

Mayura Station Wagyu Beef | Mayura Station #1454

roasted filet | oxtail and parsley compression | pumpkin variation
Sichuan pepper infused beef juice

BEIEN | FESERF | SR | AT

Pre-Dessert | R &

La Carte des Desserts | & fisg

Mignardises | ¥5E2% s

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

Shrimp | &F

woodland fragrance jelly | poached shrimp | sour mushroom
“under pressure* bouillon flavored with celery leaf's

ARRESHEE | KBIF | RWES | HHFXHS2
Or J&
Frog legs | 4-1£R&

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

BRISHRFER | 308 | BXSE | ENEEARE

Sichuan Salmon | [9)||=3&

confit in an aromatic oil | squid balls
mussel | orange gel | pumpkin & saffron

EREmhE | Bk | FON | BFE | BNSELE

Pigeon | &5
gingerbread crust | cauliflower and almond mousseline
bi-colored semolina | marinated grapefruit | slightly vinegared pigeon juice

EUE | BESHIR | WELEh | BHImm | 435587
Or st

Lamb | FH

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

BEFHSRERERET | BT T | BRFRA | 5550t

Pre-Dessert | Hiifif i
La Carte des Desserts | FHrsEE

Mignardises | ¥5E2% s

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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TR EBEKNIRSZ

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

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

Shrimp | &F

woodland fragrance jelly | poached shrimp | sour mushroom
“under pressure* bouillon flavored with celery leaf's

ARRESEE | KR | RWER | HHFRHS7

Pigeon | L85

gingerbread crust | cauliflower and almond mousseline
bi-colored semolina | marinated grapefruit | slightly vinegared pigeon juice

U | HREECR | REESER | ST | a7

Pre-Dessert | Hii i

Raspberry and Tarragon | B2 F5kKE

creamy | rice pudding emulsion
raspberry and sour cream cheese sorbet

WERYYH | K TR | BRTRPHZLIER

Mignardises | 582k

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 B AT R I D HERE 1) P e ¥ B £ 2 Y OR FE L A 1

2014 Marsannay Blanc B.Clair 128 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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