%< Le Grand Menu s
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Savories from Chagny & Shanghai | JF &/ W70 R 2 [

Langoustine | ZUiF
thin tart | slowly steamed | Sichuan caviar and Pu’er tea | remoulade celery
clementine granita

I | A | )N EAEE I | TSR | SOk T RAMIE KD

Yellow Fish | z5fa
confit | endive and walnut | pickled red onions butter
W | BB | 20 BT

Scallops & Sunchokes | Ji DUFIE S
caramelized scallops | sunchokes | truffle and Yunnan ham caramelized bouillon
FEREORURE DL | PR32 | AR ER A 2 1 KRR EEHE KR

Sea Cucumber like a “Bourguignon” | %l R 55 Xk i 2
stuffed with duck and foie gras | braised in red wine and smoked
garnish of a burgundy stew

G PIAIRG PSR | 2D AR T | 2 R 55 XUBR S

Sunflower Chicken | ZE4£38

steamed breast and sprinkled with hazelnut and crispy skin | artichokes and corn
Sichuan pepper and lemon emulsion

RS FIR TGRS B | PEETRIEK | DU )FERUb T
Or B

Beef Tenderloin M7+ | {14 B H M7+
roasted | sea urchin and buckwheat | pumpkin and spaghetti squash
oxtail brioche

REE A | WEIEATTRR | MNAE )N | FRAR

Pre-Dessert | Hij&H

La Carte des Desserts | & iz

Mignardises | F&%2%

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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%< | Le Menu Dégustation s
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Savories from Chagny & Shanghai | JF &/ s W70 JE 2 [

Artic Char & Foie Gras | 2T s fif: i FRg fF

artic char and foie gras marble | lentil and sour mushroom
apple vinaigrette

gLt ARSI | /N AR EE 4 | ALY

Coral Grouper | %23

steamed with citrus | red wine squid | black wild rice
pumpkin and grapefruit

MIEZS | L H M | K | RO A

Snails & Confit Octopus | W42 Fil &} & i
seared | cabbage and octopus sausage | white beans | liquorice
B BoMEaEy | BE | 5D

Pigeon | #.7Y
bread crust | beetroot and black currant
local whisky flavored juice

MG | kARG | b E A S KR T

Chocolate & Smoked Tea | 57 HAHE L 5

cocoa jelly | Abinao 85% chocolate biscuit | smoked tea foam and streusel
milk chocolate and lemongrass sauce

AR | BT Bl 85% X v S ERE | M HE AL Wit YL TR AT B ) Rk
Y558 DR AR R s

Pre-Dessert | Hij#H &

Mignardises | #5504

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

Create your own experience. Chef recommande 1 starter, 1 main course and 1 dessert
to discover the culinary universe of Maison Lameloise Shanghai.

S R vive e /A N A7l N e A e 1wt T e o 0 R R (= R i
Ko — 5855 58 241 Maison Lameloise 446

Caviar | B8F#&

Perseus for Maison Lameloise, No. 4 Premium Oscietra | SRE M) | |f9&F5&

Burgundy pancakes & buckwheat crepes
Champagne granita | aromats

PIRRIH SFZEA G | FEKE | T8

50 grammes 988 rmb
120 grammes 2383 rmb

Starter | BUE

Langoustines | ZHiF 788 rmb
marinated and crispy langoustines | celeriac and green apple
caviar | Fallot mustard cream

FEHIIE B AT | e RERER | 78 | VAR IR Y

Artic Char & Foie Gras | 41 /5 fid f 1S T 588 rmb
artic char and foie gras marble | lentil and sour mushroom

apple vinaigrette

ZL RSB ATST F | N S AR i | S R

Snails & Confit Octopus | #&2fFly & 2= 488 rmb
seared | cabbage and octopus sausage | white beans
liquorice

B | Bk E Al | B E | H 5

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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Fish & Crustacean | fa 57 EHf

Yellow Fish | #fh
confit | endive and walnut | pickled red onions butter
MES I e St 1h 3 EEARE < ali M

Scallops & Sunchokes | fi VA2
caramelized scallops | sunchokes
truffle and Yunnan ham caramelized bouillon

R DL | Fe | BAREEAN 2w KR AERE UK )

Pike-Pearch & Pike | KHEfFIR T
pan fried in a juniper butter | pike mousseline and smoked eel
leeks and white mushroom | stock in the spirit of a “Pochouse”

FIALRA TIHAT | R T A g | A AL | 2 R Gyt

Beef Tenderloin M7+ | JRiMAG-EBEMT7+

roasted | sea urchin and buckwheat | pumpkin and spaghetti squash
oxtail brioche

A | IEATEE | mAMELN | FRAR

Pigeon | ZL&8
bread crust | beetroot and black currant
local whisky flavored juice

RN | L3R MBING | R = KR ET

Sunflower Chicken | 31£35

steamed breast and sprinkled with hazelnut and crispy skin | artichokes and corn

Sichuan pepper and lemon emulsion

ZRNO i AR T WEAE XS B | PEBIANTOK | DU TAERU T

La Carte des Desserts | EHmseE

688 rmb

788 rmb

588 rmb

Meat |

1088 rmb

788 rmb

688 rmb

288 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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