%<  Maison Lameloise Shanghai

Menus and ingredients are samples and subject to change
%
Lunch menus

Le Menu du Dejeuner - 488+
3 courses with choices

Le menu Dégustation - 1688+
3 courses and dessert

ME
=

Dinner menus

Le menu Dégustation - 2088+
4 courses and dessert

Le Grand Menu - 2588+
menu highlighting signature dishes of Chef Eric Pras

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



%< Le Menu du Déjeuner ssum

Savories from Chagny & Shanghai | FB/Na MNP EEI LS
Quail egg | Meurette style custard cream | #8587 | £DETF2I0HSS

Frog | 4%

prepared like a stew | garlic & ginger
spinach & Jerusalem artichoke | curry perfumed crunchy legs

EEF | AFMEE | REMEE | IESAELELR
Or 8

Arctic Char | IHE =t

smoked and half cooked
sour mushroom | grape granita | mushroom nectar

B | RRE | RTERA | BHER

Line caught Seabass & Hazelnut | Z9i8tA@FET

thin slices of seabass | hazelnut & shallots butter
squid & red onions | pumpkin infusion flavored with hazelnut

wBEEER | BFATREMR | BREMLFH | BREE/N
Or E#

Sun Flower Poularde | XBRTE3S

the breast stuffed and roasted | caramelized leg sausage | gratinated pasta with Comté cheese
morels and shrimp | yellow wine from Jura supreme emulsion

BRURIEGHK | BERATH | FLRZLRATNE | FHE ST | BEET

Pre-Dessert | A i

Grapefruit | FatH

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

Or B
Chocolate & Tarragon | I55e 0f0S

soft cacao biscuit | tarragon cream | Manjari ganache
RIS NEL | ZEYH | BINEITEAE

Mignardises | ¥5E7% s

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

chef sommelier - = J&f 2 SRR AT DAade 56— by JRATE e V5 D 752 1) 1 9 260 VPG Bl 20 260 WP SR 5 T
IR RECS

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



%< Le Menu Dégustation

In 4 Course 2088 Rmb
In 3 courses for lunch without the Kinmedai 1688 Rmb

Savories from Chagny & Shanghai | B/ ML EEILiE

Quail egg | Meurette style custard cream | #8382 | LLETRINRST

Beef and Foie Gras | 4-PIFNRSAT

marinated and roasted thin slices of striploin
creamy foie gras | sour lentil | water cress ice cube

FEHIAEFESER | PR | BRE | FFRIKERR

SASLERIESS

confit filet & hazelnut sprinkled | stew and stuffed morels
brown butter sabayon

HEENTHRRE | EEFMUE | RRHECSHF

Kinmedai & Hazelnut

Carabineros | FEHIAFLT4F

in the spirit of a burgundy beef stew
shrimp cooked with crustacean butter
flambed with Marc de Bourgogne

HREFAITIRLLER| NAE N | B | 0BT | LERE

Duck | B8RS
filet roasted medium rare | polenta | turnip and orange
dried plum perfumed juice

=OPVERE | 5K | B2 NIBE | TEFEWT
Or 8

Venison | FEA

blackcurrant pepper aromatized filet | pumpkin puree | beetroot
berberis flavored juice

REESAMERERA | BIUR | 3% | 52T
Pre-Dessert | i s
La Carte des Desserts | it /3% 5

Mignardises | ¥5E2% s

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

FrEMEHEUARTITEFTIME 15%/R55 2. RERnEEEAEA N R TIHHHR ARSI SER= 0.



%= | Le Grand Menu s

Savories from Chagny & Shanghai | FB/Na NP EEI LS
Quail egg | Meurette style custard cream | #8587 | £LETEYHS

Langoustines | ZHF

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

FETIRER ELT | FRARFER | &1 & | EETRYH

Snails & Octopus | HREFIERA

snails fricassee & confit octopus
grilled baby potatoes | fish soup
warm mayonnaise perfumed with saffron

RIRFTUREES | BRIRLE | 2% | BAERERE

Dover Sole | £Z0&

filet in a crust of semolina | squid & red onions
chestnut & fennel | caramelized vegetable juice

BENFNK | MENLLFE | RTVEE | REREXSZ

Scallops & Black Truffle | F3IUFIRINEE

slowly steamed layers | jerusalem artichoke
black truffle infusion

BRI | % | BILE

Mayura Station Wagyu Beef | IB{LHIXERSGA

m9+ tenderloin filet roasted with blackcurrant pepper
melting spiral potato | braised carrot

MO+4FENSRMEEHEM | FH LT | ERLAE b
Or B
Duck | 8

filet roasted Medium rare | polenta | turnip and orange
dried plum perfumed juice

=RRIERSH | EXKH) | B MIBE | TETEWT

Pre-Dessert | A& i

La Carte des Desserts | & fizg i

Mignardises | ¥5E2% s

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



