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ALK B iR 55 9

Savories from Chagny & Shanghai | 7 & /N s Vb JE 2 _F i

Green & White Asparagus | ZEF%E

under a cardamom-scented milk | crayfish and smoked trout
herbs broth | frosted orange

Sy | AN AR R | FRLR | BT ROKTD

=)
cooked meuniere | crispy hazelnuts from Piedmont | artichokes
reduction of artichoke with brown butter | grapefruit

B | FHERIRENF R T | VR | FERIERE | DU

Kinmedai

Sunflower Chicken | Z7£38

slowly roasted breast with thyme | morels and Basmati rice
leg sausage in a spring cabbage broth

RSN | AL EAEIE R | XSRS Ok
Or EiE
Rangers Valley Wagyu Beef & Sea Urchin | Rangers Valley #14-F0;2f8

roasted sirloin | caramelized cauliflower
bicolor semolina | sea urchin sabayon

TEREVE Y | FEMEAERISE | XUOAESERL | AR 22
Pre-Dessert | HiiifH s

La Carte des Desserts | FHrisEE

Mignardises | #5575

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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Savories from Chagny & Shanghai | 7F &/ W70 JE 2 [

Artic Char & Green Peas | 41 fifdfa i 5

half cooked artic char | green peas and herb velouté
radish and horseradish | frosted citrus

FERARES | FEMERLS | £ MIFR | Bk
Or B
Snails & Octopus | #2452 i

snail and tomato ravioli | octopus grilled over barbecue | herb vegetable
fish soup | saffron-flavored hot mayonnaise

WREBEINE | TS | BRI | 277 | ARAEERE

Pike-Perch & Dry Ham | #: £ F1 k i
confit and stuffed with dry ham | crayfish and mushroom | potato and spring cabbage
white mushroom and sorrel infusion | creamy Comté cheese

HE R ABRRE | NREMES | TETSOXK | BETRKE | JHilRZ L

Sunflower Chicken | Z&1£38

slowly roasted breast with thyme | morels and Basmati rice
leg sausage in a spring cabbage broth
BEFEELE | FHEMONESX | BRGNS LIRS

Or B
Lamb | =3¢

cooked over wood fire | caramelized garlic | celeriac and mustard | wine wood smoked potatoes

KARKEE | BAEFE | FIRNSTR | @EFAELE

Pre-Dessert | Hiififfh

La Carte des Desserts | #H &3 5
Mignardises | F&%2%

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

B S A AT DA A AT A R R 10 1 ¥ B ] TR O A 10 4

2014 Saint-Véran Olivier Merlin 128Rmb
2016 Bourgogne Pinot Noir - Vieilles Vignes Domaine Joseph Voillot 108Rmb

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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Savories from Chagny & Shanghai | 7F &/ W70 JE 2 [

Artic Char & Green Peas | £l mft@aiIE S

half cooked artic char| green peas and herb velouté
radish and horseradish | frosted citrus

PRASES | FEMERG | ¥ MR | Bk

Pike-Perch & Dry Ham | f=8F1X B

confit and stuffed with dry ham | crayfish and mushroom | potato and spring cabbage
white mushroom and sorrel infusion | creamy Comté cheese

T RO | N RERFIEE g | R RSO | BRI | ghhlRZ L

Pre-Dessert | Hiit i

FR
melting apple spirals | soft citrus biscuit
coffee and cinnamon ice-cream | cloves form

FrSERE | MREDE | RSk | T & 75

Apple

Mignardises | F&34% s

The chef recommends you to pair your lunch with
a glass of white or red wine selected by our chef sommelier
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2014 Saint-Véran Olivier Merlin 128Rmb
2016 Bourgogne Pinot Noir - Vieilles Vignes Domaine Joseph Voillot 108Rmb

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