%< | Le Menu Dégustation s

ALK B iR 55 9

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

Pigeon & Foie Gras | FLASAIHY T
marinated in yellow wine | sour cabbage, lentils & hazelnut | red cabbage nectar & pigeon consommé
FRER | BB O, REMET | 450 RE T ILSE D

Dalian Scallops | ki% s Il
seared & in a mousse | endive & Comté cheese | grapes | red butter sauce
RO DU | S EAILRZ L | iE | BT

Gansu Milk fed Lamb | H it @26 2%
rack & saddle | celeriac & hazelnut | kumquat & black garlic | vintage mandarin skin jus

FHAER | R T | SAERER | TR AR
Or 5t

Mayura Beef M9 & Eel | «Mayura» A1 B MO Flb8 fa

roasted tenderloin | pumpkin & beetroot | oxtail & horseradish | red wine beef jus
Re R B | s MESER | MBI | il At

(388 rmb supplement - 74 388 iT)

Strawberry | #%f
thin gavotte tuiles | strawberry & fennel salad | sour strawberry water
IREENE R | RS AR | IR AT

Mignardises | #&EA% s

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
FITA AR B LA I T SR I 15900 5% B o i BR i o S ERATT A 5 T AR TR R e M ) el i 1.
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Sichuan Salmon | PU)I| =3¢
marinated & smoked, glazed with horseradish milk | beetroot & walnut | sour nectar

R AR, PR AR | S ARk | BT
Or B¢

Dalian Scallops | Ki% s Il
seared | pork trotters & celeriac | squid & chardonnay reduction

AR | FEBUAUTEAR | B8 ATES 2 IR et

Monkfish | figfif

cooked meuniére | potato ravioli
yellow wine & onion bouillon | raisiné | spinach & almonds

FEAER | LERT | ARSI | B REEXRE | S

Sunflower Chicken & Shrimps | Z&4¢ 34 R

roasted filet & crispy leg | savoy cabbage caillette | lightly spiced foam | garlic & brown butter jus
Jo6 1) X B AL ffE B XS TR | B SRS | BIOBRIEIR | BRURAR BTG T

Chocolate | 552 /)
Alpaco chocolate & blackcurrant variation | blackcurrant pepper & ginger flavoured foam

U R T 5 58 JJ RIS e | PR AR 2 KRR

Mignardises | #5844

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

E B R ASUAE AT DA 3 — P e AT A A T DT HE 7 0 0 2 A P A 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
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Savories from Chagny to Shanghai | H & /M i \¥b e 2 il

Sichuan Salmon | P4 )1l =3
marinated & smoked, glazed with horseradish milk | beetroot & walnut | sour nectar
PR, FBAR A Dh5ert | Stk Atk | I

Monkfish | fikfig

cooked meuniere | potato ravioli
yellow wine & onion bouillon | raisiné | spinach & almonds
AR | LERT | anhr s IR | PR | A

Apple | 3EH
crunchy puff pastry

toasted vanilla & rosemary flavoured confit apple | caramelized cider jus
FRMEIR DS | s B B ANRIE T KRR R | Apl e R s

Mignardises | #&EU4 4

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

B A AT AR A H AT A T e 1080 2 P R FA S

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



% La Carte

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

H Sl SR R AT T, 5 e SO R AT L 3w ih = =,

KAEHL—Mih—JE 1) Maison Lameloise 1A% .

Caviar | 1 1%
Perseus for Maison Lameloise, No. 4 Premium Oscietra | >k H 41 (1) 1%
Burgundy pancakes & buckwheat crépes
Champagne granita | aromats
PRFFGIFE LTI GE | BROKRE | ek
50 grammes 1688 rmb
120 grammes 3288 rmb

Starter | Hi3¢

Langoustine | ZF 988 rmb
marinated and crispy langoustine | celeriac and green apple
caviar | Fallot mustard cream

FEHRI NG S BE AT | FFARAIERSER | s | IRETTR Y

Should you wish to substitute a starter from the menu with this one, a supplement of 488 RMB will be added

IS 488 JT, RIADKE 48 AL R — B RS T+ R AT

Pigeon & Foie Gras | FLASFIM AT 788 rmb
marinated in yellow wine | sour cabbage, lentils & hazelnut | red cabbage nectar & pigeon consommé
TR | RGO, REMET | 25 0EE T MANES

Sichuan Salmon | PU)I| =3 fa 688 rmb
smoked, glazed with horseradish milk | beetroot & walnut | sour nectar

FEIATIH 2, PR 90 Bedt | ik sk | BRE

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
FrA TSI LI NR MR RO 5%k S5 Pt . R miig R JIERA I8 51 TXHEAIRSR e i Beis -



Fish & Crustacean | ff i

Yellow Fish & Black Truffle | & fl 25 #2 988 rmb
sunchoke | Hainan lemon | spinach emulsion | roasted bone bouillon
FEE | AT | MR | AR

Carabineros | ZL4F 888 rmb

in the spirit of a burgundy stew | shrimp cooked in a crustacean butter & flamed with Burgundy brandy
PIREERIR | HFFEEI0 MR S e 5h R3S A 22 ka4

Monkfish | fifi i 688 rmb

cooked meuniére | potato ravioli
yellow wine & onion bouillon | raisiné | spinach & almonds
FEAER | LERT | AR TR | B REBIRE | S A

Meat | A
Mayura Beef M9 & Eel | «Mayura» YA HAG M9 Fifig i 1188 rmb
roasted tenderloin | pumpkin & beetroot | oxtail & horseradish | red wine beef jus
REIANA: B | P RANESEL | R RABRR | 20T
Gansu Milk fed Lamb | H iR @ ¢ 888 rmb
rack & saddle | celeriac & hazelnut | kumquat & black garlic | vintage mandarin skin jus
EHREER | PR T | SRR | TR B AR
Sunflower Chicken & Shrimps | ZE{EXS FlHR 688 rmb
seared filet & crispy leg | savoy cabbage caillette
lightly spiced foam | garlic & brown butter jus
R X B R E XS R | 503 | OBRIEIR | R AR B hxG v
Cheese Selection | Hi&Z+ 288 rmb

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
FIA &I AR E IR0 5%k 558 s piiE S A 7Y B TRk eyt Bz -



La Carte des Desserts

i RIS

288 rmb

Apple | ER
crunchy puff pastry

toasted vanilla & rosemary flavoured confit apple | caramelized cider jus
PRIEHLSE | 508 1 SR IRIA A R IR SR o | A S R I v

Strawberry | %

thin gavotte tuiles | strawberry & fennel salad | sour strawberry water
IRERNE R | BEREANE A VR | FREAET

Chocolate | 575 1
Alpaco chocolate & blackcurrant variation | blackcurrant pepper & ginger flavoured foam

# AU R BT T 5 50 JJ AR | PR AR 2 KRR

Crépes Suzette | 7 FRFEA G
flamed in front of you with Grand Marnier

At AR F IR R T I SR 55

ol

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
FrA TSI LI NR MR RO 5%k S5 Pt . R miig R JIERA I8 51 TXHEAIRSR e i Beis -



