Savories from Chagny to Shanghai | JF B /N s Wb Je 5_Eifg

French Foie Gras | 7 [EfS T

strawberry & foie gras terrine | corn & sour white asparagus
quinoa salad | toasted bread

FAREMTEHR | KRRV B 55 | L4 | it

Or B

Crab & Tomato | 1
cardamom milk cannelloni | confit tomatoes | spicy crab bisque
TR BRI | B | O AR

Pomfret | fififa
cooked in an aromatic oil | green asparagus | marinated grapefruit | mustard & verbena sabayon

ERRHRR | T | MR &M | TR e v

Langouste | /NEJE
poached in a crustacean bouillon | fennel | white beans stew | onion jus

WA LA | EE | AR | PR

Sweet Peas & Morel | &f 512 )i 1
chicken & morel cake | sweet peas stew | mushrooms & herbs soup

M ARIE LA | BB SR | ERUELE D

Ningxia Lamb Chop | T2 ¥ Hk
seared lamb chop | crispy barigoule artichokes
braised seasonal mushrooms | hazelnut & basil pistou | saffron & brown butter flavoured jus

BERCEHE | BRIE A QPR s | MBI s | BR P s | GRS B e
Or Bi&
Beef Tenderloin | fl4- B &

roasted filet with smoked eel | carrot harlequin
puffed potatoes | black garlic condiment | lemon balm beef jus
EHEARHEE S | LS b | WRLE | BaE | SR

Pre-Dessert | Rij i s

Cherry & Almond | #pkAIA{~
steamed egg white | raw & cooked cherries | almond amaretto cherry juice
AW | B S R | A
Or B
Chocolate & Mint | 57 J Al i
in the spirit of a tart | iced mint parfait | sabayon & chocolate sauce
Yy i | VKRR | B AT v
Mignardises | & ELA%

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P A3 AN R T ST FR i 159% 55 2 o sl S 8 25 S 3RAN 111 0% XM AT RR iR e i i B =



Menu Dégustation1588RMB: Foie Gras, Pomfret, Lamb, Cherry
A EAE 1588RVB/ i - WEJH, fiRfh, EPN, PRk

Grand Menu 2488RMB: Foie Gras or Crab, Pomfret, Langouste, Sweet Peas & Morel, Lamb or Beef
Cherry or Chocolate
BB 2488RMB/ A ¢ WY R EE, G, NE O, ETCHCERLE, FRECER, keI

Dégustation Wine Pairing 988 RMB
i S - AL 988RMB (90 mil / glass #F)

Grand Wine Pairing 1888 RMB
Z BRI 1888RMB (90 ml / glass #F)

AELEE K B IR 55 B
Any change in the menus leads to an extra charge of minimum of 388 Rmb
S B b AT AR B SRR R A M B G4 388 JT)

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P A3 AN R T ST FR i 159% 55 2 o sl S 8 25 S 3RAN 111 0% XM AT RR iR e i i B =



%< Le Menu du Déjeuner

Savories from Chagny to Shanghai | J 5/ s Vb B 2 _E i

Sichuan Arctic Char | PY)I| B s fitf
marinated & smoked | pea & lettuce crémeux | portobello mushroom broth
JREDT0R XK | BB EWIIER | I RS W

King Fish | #&fififh
confit in a clarified butter | herbs crust & fresh morels | barigoule artichokes | mushrooms sabayon

PG PO | ARG BN LT | QAR | B Rt

Pork Tenderloin | %% &%

roasted with shiso leaves | onion soubise
white asparagus & chicken porcini | cinnamon infused porc jus

R RER | PR | F ARSI | AR R SE AT

Cherry & Almond | #pkAIA{~
steamed egg white | raw & cooked cherries | almond amaretto cherry juice

AR | B AR | AR

Chocolate & Mint | 5 5¢ /3 Fl{& gt
in the spirit of a tart | iced mint parfait | sabayon & chocolate sauce

Ty | UK R | R AT T

Mignardises | #5844

Online Offer 3 Course 488RMB: Arctic Char, King Fish, Cherry & Almond
2 E =385 0E% A88RMB/ A7 - VU1 B ik frr, Bl f, BERRAIA

4 Course 888RMB: Arctic Char, King Fish, Pork, Chocolate & Mint
MY i& 0 & 4 888RMB/Av : DUJIIBHE stk frr, Tecfilii e, fE ELYF, T5 50 J R0 e

A G WK IR 3
Any change in the menus leads to an extra charge of minimum 188 Rmb
SR AR B AT i A M3 G2 A 188 JT)

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