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ALK B iR 55 9

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

Hairy Crab | K
freshness of hairy crab | celery | coral cromesquis & blackcurrant | crab nectar
KIFEER | 73 | BARMENG | BAT

Yellow Fish & Dalian Sea Urchin | # a1 K& H
confitin an aromatic oil | fennel & burgundy mustard | palm tree | sea urchin sabayon

ARRmm e | EEMP REITR | ARHR | HEHEE 2

Duck | F5P
cooked in a brioche | confit leg & celtus | black garlic & orange | bigarade jus
RAEAT BRI | W SRR RIS | AT | Rk

Oor B3

Beef Tenderloin | 14} B 5

poached & roasted like a “pot au feu” | puffed potatoes | Sichuan pepper flavoured consommé
AR S AER] | LT | TR G
(388 rmb supplement - 7% 388 iT)

Chocolate & Blackcurrant | 15757 /11 5B 04
chocolate textures | blackcurrant | chocolate & ginger sauce

#AIG | B | T iRt

Mignardises | & &% 55

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P ks B LA IR ST N 15% 55 9 e i ST 488 25 S 3RATTIA 53 XM AR Bk S i il = 1.
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Sichuan Salmon | PU)I| =3¢
slow cooked | beetroot remoulade
green apple & walnut | beetroot nectar

RIEEH] | BH3Ekvbhr | HSERMAZM | k& T
Oor B

Dalian Scallops | Ki% s Il
steamed & seared with prok trotters | fermented cabbage & brussel sprouts | caramelized cabbage broth

ARG AR | KIS Lo T H I | SRE 03RS

Pike Perch & Pike | #2 kLt

cooked meuniére | pike mousse bread
burnt leeks cake & eel | pochouse sauce

Friceih 2 | AR | Rt B AR |

Pigeon | L&Y
roasted with chestnut | snail & butternut boulangeére | liquorice jus

AR SRR ] | g A g I | H st

Figs & Red Wine | it E A8 H
marinated in red wine | cinnamon sablé | cottage cheese ice cream
RIGELIN R | WHEGHT | 58 Z 2 okisik

Mignardises | #5844

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 R R FE P 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
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Savories from Chagny to Shanghai | JF B /N s Wb Je 5_E i

Sichuan Salmon | PUJI| =3t
slow cooked | beetroot remoulade
green apple & walnut | beetroot nectar

IR AR | B3I | SRR | ek E T

Pike Perch & Pike | #2 Lt

cooked meuniére | pike mousse bread
burnt leeks cake & eel | pochouse sauce
Pl = | R AR | AR AE | fE YT

Or B3

Pigeon | L&Y

roasted with chestnut | snail & butternut boulangére | liquorice jus
AR RG] | gy A= R g I | H syt

(188 rmb supplement - 7+ 188 7T)

Apple | 3EHR
green & red apple | peanuts & cloves | cider parfait
SER | FEERT A& | 3R

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

Mignardises | & #2555

E B R ASUAE AT DA P e AT A A T DT HE 7 0 0 2 A PR 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



