%< 'Le Menu du Déjeuner s sm

If you wish to taste more, add one main course 888 Rmb
EREEBEEN, IS —EER

Savories from Chagny & Shanghai | F B/ NP EEI LS

Quail egg | Meurette style custard cream | #8587 | £DETF2I0HAS

Green & White Asparagus | Z5HA%E

cardamom infused milk | freshness of king crab
shellfish marinated in a beetroot juice | herbs and asparagus water

ST | T | HEARRHINK | FREET

Or B
Morel & Egg | FIESEE

in the spirit of a tart | morel and craw fish stew | poached egg
yellow wine sabayon | Madras curry

FHIE | FHES/NE | KRE | REEEX | DEME

Line Caught Cod Fish | Zk§96E6&

comfit in aromatic oil | fennel and Spanish ham pillow
marinated sardines | fennel and saffron fish bone sauce

ErbhmH | BESKR | B TE | BESBAEaE T
Or &

Duck | F8&A

roasted fillet | carrot variation | parsley juice with crushed hazelnuts
warm leg paté

1RIERSHD | BA% N | BT | ARSHRE

Grapefruit | P

steamed white eggs & hazelnut cream | green anise tuile
grapefruit sorbet

ZREESETFIE | EFRR | AHSEE
Or 5

Williams Pear | 28542515

poached & roasted in the spirit of a tart Bourdaloue
almond parfait | Isigny cream sorbet

KBRRMER | HCEE | REPIREHR

The chef recommends you to pair your lunch with

Pre-Dessert | Hiififfh

Mignardises | ¥5E7% s

a glass of white or red wine selected by our chef sommelier
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%& | Le Menu Dégustation

Savories from Chagny & Shanghai | B/ ML EEILiE

Quail egg | Meurette style custard cream | #8587 | £LETEYHS

Scallops & Brown Crab | BIUS5izEE

scallops covered with a creamy dry martini skin | fresh minced brown crab
red cabbages water | chardonnay jelly

BRETEXE | FEHEEFE | 450301 | EZMEE

= =~

Line Caught Lieu Jaune | £Zk§9E6EEA

slowly cooked and glazed | hazelnut oil sorbet
French onions and green pea | green pea bouillon

BROAK | BrmERE | FEFRESEE | ZXFE2

Pigeon | &8
roasted filet | cauliflower and almond mousseline
bi-colored semolina | marinated grapefruit | lightly vinegared pigeon juice

BIEFES) | EESH/{R | WELN | BHIfM | 555881t
Or g&

Lamb | X

roasted rack and saddle with crispy garlic | shoulder sausage
comfit artichoke | thyme infused sauce

BB STRIRRSL | ¥RNER | e | ERERT

Pre-Dessert | A&
La Carte des Desserts | & fisg i

Mignardises | ¥5E2% s

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