%< | Le Menu Dégustation s

ALK B iR 55 9

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

Bluefin Tuna | &t
marinated tuna and milk rillette | green asparagus salad | green cardamon nectar
AN ES | FHAhL | aa AR

Sweet Peas & Morel | &f G121 1
squid & morel cake | sweet peas stew | mushrooms & herbs soup
Bt S LR EORE | R MK | R

Pigeon | L&Y
hay smoked & roasted breast| cauliflower | pistachio | blackberries infused pigeon jus

THWE RSN | 5 RAEHSE | JFOR | BaEkILASTT
Oor B3

Beef Tenderloin & Caviar | f14: BLFflfa 13

roasted | seaweed & potato roll | spring cabbage cake | brown butter sabayon
PRI EE | BE LTS | 403K | bR ok

(388 rmb supplement - 74 388 iT)

Chocolate & Mint | 552 /3 A& fif
in the spirit of a tart | iced mint parfait | sabayon & chocolate sauce

TS | KRR | B EGEAITS 5

Mignardises | #&EA% s

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P ks B LA IR ST N 15% 55 9 e i ST 488 25 S 3RATTIA 53 XM AR Bk S i il = 1.



%< 'Le Menu du Déjeuner ssm

AL E K R 55 B

Savories from Chagny to Shanghai | 71 B/ Wb B 3 L ifg

White Asparagus & Quail Egg | 7 5 Fl%s s &
cooked white asparagus | citrus marinated sardine | onion & asparagus nectar
F 55 | MRV T | PR A A

Oor B3

Frogs | AR
glazed thighs & calves as a blanquette | aromatic rice foam | frog jus
ORI RAN TR | AR | AR

Sichuan Salmon | IY)I| =3

confit in a clarified butter | herbs crust & fresh morels
barigoule artichokes | mushrooms sabayon

FEVE B b =] | BRAG AR AR B R | e sl | s g

Huangshan Mountains Black Pork | %111 2%
from the loin to the trotters | spring bamboo & dragon beans | elderflower flavored jus

A FAE B | HBHEARE | e AR AT

Cherry & Almonds | BBk AT 1=
steamed egg white | raw & cooked cherries | amaretto cherry juice

A EE | k| A

Mignardises | #8051

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P Ak I LA IR TSR T 159% R 55 3 o s B i 5 o S 3RAT TR B DXHAR AT RF IR Er ) el 2 1



%< 'Le Menu du Déjeuner sswm

(Online Offer £ FE&ER)

ALK B iR 55 9

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

White Asparagus & Quail Egg | 7 5 fl45 519 &
cooked white asparagus | citrus marinated sardine | onion & asparagus nectar
F 55 | MRV T | PR A A

Sichuan Salmon | PU)I| =3¢

confit in a clarified butter | herbs crust & fresh morels
barigoule artichokes | mushrooms sabayon

TE A ] | BRME AR AL B | R | BE TSR
Oor B3

Huangshan Mountains Black Pork | %111 2%
from the loin to the trotters | spring bamboo & dragon beans | elderflower flavored jus

BN TAE B | BFARS | AR AT
(188 rmb supplement - FZ4f 188 Jt)

Cherry & Almonds | BBk AT 1=
steamed egg white | raw & cooked cherries | amaretto cherry juice

M E | PR | AT

Mignardises | fE 85 A

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



