%< Le Grand Menu s

N EEAK SR S5
Savories from Chagny & Shanghai | JF &/ W70 R 2 [

Hairy Crab and Sichuan Caviar | [ &A1 DY )1 7%
freshness of hairy crab | celery and blackcurrant | Pu-erh tea flavored consommé
WriEERY | TS AEING | EEZR KRIE S

Yellow Fish | T

confit in an aromatic oil | white beans and shellfish stew | slices of squid
linden tree and chardonnay reduction

FEFFRRI LR | AEAE R VI EE | Hf | R AN 2 IR T

Monkfish | fiifif
smoked and cooked meuniere | pumpkin and grapefruit | sage flavored bouillon
JHEANEAE | B R | BB R R

Matsutake | fAH
baked in hay bread | roasted bread and white mushroom | brown butter sabayon

R HEO AR | BN EEER | S e

Wagyu Beef M7 Striploin «Rangers Valley» | Rangers Valley F14=754 M7

roasted with juniper and «Flavigny» candy | carrots tart | oxtail and bone marrow ravioli
red wine and beef jus

FALAA T S\ fE R — s | $330 NS | R ERMAEBEIR T | ARt
Oor B3

Pigeon | L&Y
caramelized filet and confit leg | beetroot and plum | daikon turnip | plum flavored jus
ML RS BRI = FLASAR | SSRARFITEME | B2 b | PEAEFLAST

Pre-Dessert | A& /A

La Carte des Desserts | & iz 5

Mignardises | 554

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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%< | Le Menu Dégustation s

A EBEKRARSE

Savories from Chagny & Shanghai | JF &/ s W70 JE 2 [

Shrimp and Foie Gras | HFAIfS AT
soft water shrimp | flavored compression of artichokes and foie gras | orange granite
walnut oil and coffee vinaigrette

KR | PPN Z3E | BT U | Ak s

Scallops | &5t
poached in salted butter | crispy pig feet | grilled leeks
vintaged dry mandarin skin flavored bouillon

FER I A | WERE R | R | R B R

Red Mullet | £Lfi§fh
in the spirit of a Burgundy stew | red wine caramelized bones juice | potato mousse
PIRBLMIANE | AT | O

Veal | /NMER
seared tenderloin | Comté cheese and sorrel roll | swiss chard | marjoram flavored jus
B | JLRZ LHIRAR | B @ise | SR KRR R

Pre-Dessert | i

Chocolate | 55 /)

Manjari 64% chocolate and mint caramel | soft biscuit
lime and cognac jelly

2HrJe 64%35 v S AN A | A BCEREE | AT AT B

Mignardises | F&%2%

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P MR LA N R B oH IR R I 15%JIR 45 9 R B 18 i SN AT 04 MR ARk & o iz A



% La Carte

Create your own experience. Chef recommends 1 starter, 1 main course and 1 dessert

to discover the culinary universe of Maison Lameloise Shanghai.

S R vive e /A N A7l N e A e 1wt T e o 0 R R (= R i
Ko — 5855 58 241 Maison Lameloise 446

Perseus for Maison Lameloise, No. 4 Premium Oscietra | SkE )| |fI&FEE

Burgundy pancakes & buckwheat crepes
Champagne granita | aromats

IMRIRUARFFEAIINGT | FRKE | EH

50 grammes
120 grammes

Langoustines | ZiF
marinated and crispy langoustines | celeriac and green apple
caviar | Fallot mustard cream

FEMRI NG K BEAT | PSR axER | s | IRETTR Y

Arctic Char | B 55 fif fa
half cooked | herb’s skin | brown mushroom and fennel | river fish eggs flavored broth

PR | ARHETOEE | FHEEAE | TR

Shrimp and Foie Gras | SR A1 AT
soft water shrimp | flavored compression of artichokes and foie gras | orange granite
walnut oil and coffee vinaigrette

IKFEAR | PESTMIMSRTT 238 | BT U | Ak h i

Autumn Fragrance | #ZE255%
smoked trout | black rice and squid | pumpkin and spaghetti squash | bouillon to drink
PHEATEE | EORAH | B2 )R | 9K

Caviar | B8F&

988 rmb
2388 rmb

Starter | BRI

888 rmb

788 rmb

688 rmb

588 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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Fish & Crustacean | 8 57 GHF

Yellow Fish | %4 888 rmb
confit in an aromatic oil | white beans and shellfish stew | slices of squid
linden tree and chardonnay reduction

FEFFRRI LR | AEAE R VIS EE | Hf | R A 2 IR 4T

Scallops | J# It 788 rmb
poached in salted butter | crispy pig feet | grilled leeks
vintaged dry mandarin skin flavored bouillon

FERCH LAY | WesE it | Rt | SRR BN RIK )

Red Mullet | £Ififfifa 788 rmb
in the spirit of a Burgundy stew | red wine caramelized bones juice | potato mousse
PIRBA WML | Wl | LSRN

Meat | &
Wagyu Beef M7 Striploin «Rangers Valley» | Rangers Valley f14 i M7 1188 rmb
roasted with juniper and «Flavigny» candy | carrots tart | oxtail and bone marrow ravioli
red wine and beef jus
AAEFA T K\ FHE R —i&2Rs | 1% MK | FRAEEER T | 0 FRT
Pheasant | LR 888 rmb

seared filet and leg like a sausage | sour shallots and porcini | lentils stew | mushroom emulsion
KEXSii | XSRRAE R | BT A E | MRS | B L T

Pigeon | FLf% 888 rmb
caramelized filet and confit leg | beetroot and plum | daikon turnip | plum flavored jus
FEREACFLAO MR 3 FLAS IR | BHSEARANTEME | B2 b | PUAEFLASIT

La Carte des Desserts | fif fi2g 5 288 rmb

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



