%< Le Menu Dégustation s

ALK SR 55 3
Savories from Chagny & Shanghai | JF H /NS Wb e 2] L

Blue Lobster | # JBiF

lobster medallion with lemon caramel
fresh brown crab under a thin layer of cardamom milk | the claw in the spirit of a tomato salad

AN SRR | B R WA AR BN | WA A D

Wild Seabass | 74 ity fa
grilled filet | modern Tian | sea asparagus | verbena sabayon

PUB Rt | ReVEGRSE | 5 | DT EE R

Beef Striploin Rangers Valley M7 | J8}il Rangers Valley 7§45 %14~ M7
seared | carrots and mustard seed | black garlic & sardines
K | W% NRIGTACK | s Aib T

Or 8¢

Pigeon | #.5Y
slowly steamed and seared | hazelnut crust | rhubarb and celeriac
deep fried leg with condiments | pearled juice

1B | BT | KSR | FEFLASAR | dehleEit

Pre-Dessert | Fif & /4
White Peach | H#k

lemon balm and black tea flavors | vineyard peach granite
PR I R AL 2R R | Bk YD

Or 2
Mango | =&

steamed white eggs and exotique cream
galangal tuile | mango sorbet
TR | AEEAMREXEY | RS | RSN

Mignardises | FEE 5

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
BT ks I DA IR T S S5 A 159 R 55 9 . SR s o A BRA T 100 5 T frPR ok fr W i el s 1.
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Savories from Chagny & Shanghai | 7F &/ W70 JE 2 [

Shrimps | #F
poached in a broth and dipped in a crustacean bisque | fresh brown crab and quinoa
caramelized avocado | herbs flavored sauce

WaE | HFEMEL | REPHAR | FROT
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

Sichuan Salmon | PUJI| =3t

confit in an aromatic oil | squid & torrefied vermicelli | zucchini variation
reduced tomato water flavored with fennel

ERUhE | Eel eIk | TN | BEERT

Duck & Foie Gras | i3 Py F1is it

roasted filet and glazed with a reduction of beetroot | daikon turnip and white beans
thin foie gras slices | fig perfumed juice
PRIt B | B MIBE| B A | THERE

Or B
Lamb | R

the rack and the saddle | crunchy garlic | celtuce

FHMFE | REFA | BF

Pre-Dessert | Hiififfh

Rhubarb | K#

confit & sorbet | hay smoked vanilla mousse
Arlette | lemon grass juice
RESKD | TERREERE | TRE | I5EFT

Mignardises | &£t

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 R R 10 1 VP B ] TR S O A 10 4

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
FITA R A R T ST . 159% k55 9. s SR i o SR AT T AR 5 DXHAE AT R Er 0 el 2 1
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Savories from Chagny & Shanghai | JF &/ W7D B 2 L

Shrimps | &F

poached in a broth and dipped in a crustacean bisque | fresh brown crab and quinoa
caramelized avocado | herbs flavored sauce

Wi | PR | FERAEIR | RN

Sichuan Salmon | [UJI| =X &

confit in an aromatic oil | squid & torrefied vermicelli | zucchini variation
reduced tomato water flavored with fennel

FRHEL | KBt 23R | VN | B

Pre-Dessert | Hii i

Mango | =8

steamed white eggs and exotique cream
galangal tuile | mango sorbet

TR | RBEOMNGEXED | EEEs | SRTE

Mignardises | 554

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 AR 10 P ¥ B ] TR S O A 10 4

2014 Saint-Véran Olivier Merlin 128Rmb
2015 Bourgogne - Cuvée Margot Collection Lameloise 108Rmb

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
FITA R A R T ST . 159% k55 9. s SR i o SR AT T AR 5 DXHAE AT R Er 0 el 2 1



