YT
AHHHAIRE

JFH 2R

Pan Seared Foie Gras
7 R T
French Duck “Foie Gras”, Coconut, Mango

AL E AT, AT, R

Ousiano Featood Patler
B4 I T o O

Ossiano Kaluga Queen Caviar

PEARRINE ST 1%

Boston Lobster
TREE R LTI
Langoustine
R E-

Octopus a la “Catalan”

T2 AR 1 280/ T i e 7 3
Tiger Prawn, Cooked Whelk
EIRIT, TR
Grill Squid with Tomato & Sweet Corn Salsa Cruda
AR, RV RRUR T A

Sour Cream, Homemade Marie Rose Sauce, Soy Sauce & Wasabi

Ry, B TR (AR R, Azhih & HaFR

Rye Bread, Freshly Toasted Brioche
FREEE, 5 R

VLY I i 52 1R i A B

e

Matsutake with Crispy Bacon Soup,
Cappuccino Laced with Black Truffle Oil

Matsutake Cappuccino
(AN RY

R AW H A5,

IR BN AL PR, Ehasih

M8 Angus Beef Tenderloin
M8 % % 157 4= 4

Char-Grilled Beef Tenderloin, Porcini,

Cntrde

2L e
HIJ ﬂé French Foie Gras Toast Pudding, Black Truffle Sauce

RARFIE LRI EHIMS, AT 5,

Hokkaido Scallop F ], BT
At i b DL Ord:

Warmed Scallop, Fine Sliced of Iberic Ham,

24h Beef Short Ribs “Oscar”

Black Truffle Potato Mousseline, Cognac Jus -
1245 4 /M E
, OPECRITERRR Y, AN L TR, (12 it -

Short Ribs, King Crab, Crustacean Hollandaise
RIS 224/ N2 /NHE, i R, IR 2Ei

Sinre

27J( .Z%ﬁ &% Red Gro;ngelarﬂ;Nicoise”

Blueberry, Burgundy Wine “Sorbet”

Slow Roasted Tomato, Kalamata Olive, Basil, Lemon
TR NET, BEEE, P, e
Wi, BEPRELLES

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal.

fo et i, IETE RV AR Ss 5.
All prices are in CNY, inclusive of service charge and 6% VAT.
CA LB I 20 N R ELA & MR 55 S A6 i (BB .

CNY 2088 /Person 1iI

Matcha Cream with Tropical Mango Salsa
H R A I A Aty UG 22 R

Dessent
i

Earl Grey Tea Milk Chocolate Cream,
Orange Madeleine Sponge
with Blood Orange & Lemon Grass Sorbet
TS5 5 ),
5 BN DS IS 7 S ok i
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Wi, BEPRELLES

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal.
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with Blood Orange & Lemon Grass Sorbet
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