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Savories from Chagny to Shanghai | 7 &/ s W\ ¥b JE 2 E i

Dalian Scallops | K& & )

like a ceviche on a toast and seared scallop | green apple and Fallot mustard cream
vermouth broth

FhtE R ARG RS DL | 55 RANEE TR | w3k 5

Or 5
Tuna & Sea urchin | &afFHEHE

tuna loin and saffron milk foam | grecque of sunchokes | sunchokes velouté

SHOEMIFIRLIOER | #EE | HFERD

Langoustine & Caviar | ZHFflth 1%
langoustine and fish mousseline | celery and celeriac | crustacean consommé

BRARANE RS | VAR | WS

Foie Gras | F9jT
“Petit Farcis” leeks potagere and seared French foie gras | abalone and baby turnips | cabbage soup
FAE RS | 806 55 EE | BOXKD

Bamboo Shrimps | 7775k

lightly cooked in butter | pumpkin cake and vanilla beetroot | sour Hainan lemon | walnut sabayon

FOMARSC | FETURERI & SR SR | I RIERAT | k" L2k

Pigeon | FLAS

confit and roasted in a spices oil | red cabbage dumplings and blackcurrant | carrots puree
anis flavoured pigeon jus

B ERERE ] | A HERRE NG | B N | I\ ARSI

Or =&

Wagyu Beef | fil4:

gently roasted and topped with soft shallots | chestnuts and parsley
maitake mushrooms in tempura | beef jus

RIRMEE I T2 | KM | BERREY | 4Rt
Pre-Dessert | Hij & s

Apples | 3EH

nest of pistachio parfait | caramelized red apple and green apple sorbet | infused lemongrass compote
TRORETE | R R ERTME | BEBE R

Or 5

La Carte des Desserts | # &3 5

Mignardises | FEEUAE

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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Menu Dégustation 1988 RMB: Tuna & Sea Urchin, Foie Gras, Bamboo Shrimps, Pigeon, Apples
A EAE 1988RVB/ A7« BAGEAIEIE, M, A7an, FleY, R

Grand Menu 2488 RMB: Scallops or Tuna & Sea Urchin, Langoustine, Foie Gras, Bamboo Shrimps, Pigeon or Beef
La Carte des Dessert
B 2488RMB/ A7 ¢ JF DIl AEAE, R, WY, ATTTER, FLASERAR, B EEA

Dégustation Wine Pairing 1388 RMB
i S BER-4EHERS 1388 RMB (90 mi / glass #£)

Grand Wine Pairing 1888 RMB
F -4 AR 1888 RMB (90 ml / glass #£)

ANELE 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 GEEAY 388 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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La Carte des Desserts

i RS

288 rmb

Apples | FER
nest of pistachio parfait | caramelized red apple and green apple sorbet | infused lemongrass compote
TROREFE | R RN REEE | BEETE R

Valrhona Chocolate | 2541555 /7
chocolate dentelle | soft biscuit & hazelnut sabayon | freshness of pear | warm chocolate sauce

ISR R | OR T AR TR A | S| IR S

Crépes Suzette | 734 EAH D
flamed in front of you with Grand Marnier

iE=R Pl RUP S RN E Suli &

—aldd

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