%< Le Menu Dégustation s

ALK B iR 55 9

Savories from Chagny & Shanghai | 78/ s VD JE B i

Artic Char & Foie Gras | 2T /& fif & FfIFS FF

artic char and foie gras marble | lentil and sour mushroom

apple vinaigrette
2L R B RIS B R | /N ELATRR R 1 | SR T

Coral Grouper | 7= Z3¢

steamed with citrus | red wine squid | black wild rice
pumpkin and grapefruit
MG | 20 H | JoK | B AP A

Beef Tenderloin M7+ | 4 EH 25 M7+
roasted | sea urchin and buckwheat | artichoke and corn
oxtail brioche

PR B | IIHAISFESE | HEEAEK | FRERE
Or 8¢

Pigeon | #.5Y

bread crust | beetroot and black currant

local whisky flavored juice

LG | 2ok AEmnG | o E S Rk

Chocolate & Smoked Tea | 552 S RIMAE LT ¢

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

milk chocolate and lemongrass sauce

A ATIENE | R bR 2N 85% 7 ve Sy ERE | MH LR W IR RN T ve R

Y59 A R R B v
Or Bk
Apple | 3R

rosemary flavors | thin caramelized puff pastry
green apple and cottage cheese
RIER IR | RS | HERETFRZE L

Pre-Dessert | Fif & /4

Mignardises | FEE 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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Savories from Chagny & Shanghai | 7F &/ W70 JE 2 [

Sichuan Salmon | P4JI| =3¢
half cooked | hazelnut milk | brown mushroom and Jura wine | herbs broth

2| B | FHEEARBEEEE | Rt
Or &

Winter Flavors | &Z=355%
smoked trout | black rice and squid | walnut and cauliflower mushroom | sunchoke milk
bouillon to drink

HEEG | RAMGLE | ZHMBKEL | FE2917

Pike-Pearch & Pike | KRR T

pan fried in a juniper butter | pike mousseline and eel

leeks and white mushroom | stock in the spirit of a “Pochouse”
RAHITHAL | RTaRETNEE | RBMEER | HRFERET

Suckling Pig | FL3#
roasted and in a ballotine | pumpkin and chestnut | mustard seed flavored juice

EFER AL | BIRFEF | FTFREET
Or 8¢
Pigeon | FLA%

bread crust | beetroot and black currant
local whisky flavored juice

HEE | 43LMRINC | PEEIZREET
Pre-Dessert | Hi i
Pistachio | JF00 3R

pistachio oil soft biscuit | mascarpone and calamansi | crunchy pistachio paste
FHORMIER R | DI REALEE | FHOREKE

Mignardises | &%t

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

T B A T DA B AT A TR 1 % ] 1 B A I R RO 0

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 | JF &/ W7D B 2 L

Sichuan Salmon | 9)I|=X&

half cooked | hazelnut milk | brown mushroom and Jura wine | herbs broth

e | BT | AHEREROA AT | AR

Pike-Pearch & Pike | KiE&@FItEF &

pan fried in a juniper butter | pike mousseline and eel
leeks and white mushroom | stock in the spirit of a “Pochouse”

RIALFA T AT | AR T aBr g | UM AT | 2 REBEgmt

Pre-Dessert | HiiH i

Apple | 38
rosemary flavors | thin caramelized puff pastry
green apple and cottage cheese

EIEE XK | R E R | FERETFRZ L

Mignardises | 5525

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

B A T DA A AT A IR 18 11 ] 91 B ] T R O A )

2018 Riesling - Le Kottabe Josmeyer 108 Rmb
2018 Sancerre - Chavignol Domaine Vincent Delaporte 108 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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