%& | Le Menu Dégustation o

ALK B iR 55 9

Savories from Chagny & Shanghai | 78/ s VD JE B i

Shrimp and Foie Gras | $FfIfS AT

soft water shrimp | flavored compression of artichokes and foie gras | orange granite
walnut oil and coffee vinaigrette

KR | PGPSR 238 | BT OO | Akl i

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

FERCH LAY | WesE it | Rt | SRR BOXRIR )

Veal | /MER

seared tenderloin | Comté cheese and sorrel roll | swiss chard
marjoram flavored jus

e A | FLRZ MR | I LEHE | SAR == KR A Yt

Oor B3

Wagyu Beef M7 Striploin «Rangers Valley» | Rangers Valley f14- 54 M7

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

AALAR T B\ SRR — 208 | 812 b | A IR T | 2T

Chocolate | 555 /)

Manjari 64% chocolate and mint caramel | soft biscuit
lime and cognac jelly
25 JE 64%T7 50 S M AT AR RA B RE | FABRERRE | AT AT B I

Pre-Dessert | A& &

Mignardises | FEE 5

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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Arctic Char | B i fit
half cooked | herb's skin | brown mushroom and fennel
river fish eggs flavored broth

S | BRERRLE | FHEAEE | 6 TEHR
Or B

Autumn Fragrance | #kZE2555
smoked trout | black rice and squid | pumpkin and spaghetti squash | bouillon to drink
MBS | BXME& | AL/ | 8%

Yellow Fish | 35

cooked meuniere and glazed | brown butter celeriac and spinach | capers and orange condiment
lightly buttered infusion

BRUE LM | ARFERMRAFRAGESE | KITHIMET | &85

Pheasant | L&
seared filet and leg like a sausage | sour shallots and porcini | lentils stew | mushroom emulsion
PEISH | BERAER | RTREMGHE | HRE | BiEiE

Or B
Veal | /NMER

roasted tenderloin | Comté cheese and sorrel roll | swiss chard
marjoram flavored jus

PEHEE | ALRZ LM | B | ARG AT

Pre-Dessert | Hit i

Pear | 3!
poached with liquorice | confit pear and white balsamic vinegar
shortbread dough | dry skin

HEMEHR | MFREMEFERTE | KU | 32RT
Mignardises | & #UA

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

T BB T DA B AT A IR 10 7 7 ] 1 B A T R RO 0

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P A B DL IR AR TN, 15% M55 9l a ST T 48 5 R 3RATIK) 53 XM AR Bk e (K il 2 1



%< 'Le Menu du Déjeuner s

ALK B iR 55 9

Savories from Chagny & Shanghai | JF &/ W7D B 2 L

Arctic Char | BEEEE

half cooked | herb's skin | brown mushroom and fennel
river fish eggs flavored broth

PR ARSI | FHE A | T R

Yellow Fish | =28

o~ —

cooked meuniere and glazed | brown butter celeriac and spinach | capers and orange condiment
lightly buttered infusion

A G Bl | B KU R AR AN 5

KRR T | T

Pre-Dessert | Hi i

Blood Orange | [0#&

pecan tuile | campari jelly and creamy blood orange
caramelized pecan foam

ARG R | <o ] LA L RS 5y | BB LL A PR TR S

Mignardises | 554

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

T B s A AT DA Ay BRATT A R R 14 1 ] VP B e TR A G A 1Y -

2018 Pouilly-Fumé - La Moynerie Michel Redde 128 Rmb
2018 Bourgogne Domaine Mongeard-Mugneret 138 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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