%< Le Grand Menu s
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Savories from Chagny & Shanghai | JF &/ W70 R 2 [

Sturgeon & Caviar | #i3fa fllfi 1%

gently confit | fennel and mushroom cream | caviar and shellfish
blackcurrant flavored broth
TS| EA M Y | R VSR | RO

Seabream | i

poached in a bay leaf stock | bouquet shrimp and white asparagus
galanga butter sauce

M7 R | B A e % | st

Green Peas & Squid | Zrui & AL
fried and stuffed | calamary and green pea pillow | mandarin curd
mint and green pea water

YERUIEYE | AR SMAZRBEE. | MG | arasi =it

Snail & Bamboo | 772k

snail and baby potato cooked in hay and bamboo
octopus and snail butter glazed bamboo shoot | licorice reduction

/R AN F AT TR | AT s KRS | H R

Wagyu M7+ Striploin | Fl4E-p4#4 M7+

roasted striploin | green asparagus and Bresse's lardo | black olive and sardine

red wine beef juice

REVUV A HE | a3 8 A B A TR 0 KR | SRR ANYD T 1 | 239 A

or B3
Xinjiang Baby Lamb | #7188/ F

seared rack and saddle | shoulder sausage | carrot tempura
saffron perfumed juice

KR RANEEE | FRAERE | Y bREY | RAAEFE RV

La Carte des Desserts | #f &3 5

Pre-Dessert | HiiifH s

Mignardises | F&%2% 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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%< | Le Menu Dégustation s

A EBEKRARSE

Savories from Chagny & Shanghai | JF &/ s W70 JE 2 [

Ningbo Mackerel | T3 ik fa

slowly poached in white wine | milk and mustard seed veil | green bean and sour vegetable
mackerel and fennel bouillon

VAR &R | AT ARK B | AR | S A

Sichuan Salmon | PYJI| =3¢
confit | stuffed green asparagus | marinated grapefruit
lemon balm sabayon

S | SIS | MEHITOAL | R e R

Rabbit | %A
seared saddle and rack | the leg in a crépinette| carrot and chervil
reduced juice perfumed with sorrel

KRB GRAE | RBBRPIVER R | 595 MR | e R Rk S

Sunflower Chicken | Z£4£38

caramelized filet | Comté cheese rigatoni and morel
swiss-chard and crawfish | fermented lemon cream sauce
FEREALXOME | FLRZ OB FISE LR | B B SE NN RN | R AT AR i v

Pre-Dessert | A& /A

Coffee | mnmE
from Brazil | thin tartelette | whisky jelly and buckwheat | milky sauce

ELPEBEE | RS | B SRR | R

Mignardises | F&%2% 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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% La Carte

Create your own experience. Chef recommande 1 starter, 1 main course and 1 dessert

to discover the culinary universe of Maison Lameloise Shanghai.

S R vive e /A N A7l N e A e 1wt T e o 0 R R (= R i
Ko — 5855 58 241 Maison Lameloise 446

Perseus for Maison Lameloise, No. 4 Premium Oscietra | SkEP0)||lI&FE

Burgundy pancakes & buckwheat crepes
Champagne granita | aromats

IMRIRUARFFEAIINGT | FRKE | EH

50 grammes
120 grammes

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

FEMRI NG K BEAT | PSR axER | s | IRETTR Y

Ningbo Mackerel | =& & i
slowly poached in white wine | milk and mustard seed veil |
green bean and sour vegetable | mackerel and fennel bouillon

CAAHIEI AL | RO AN B | T SRS PR GEE | St At

King Crab | 77 T
coated in a crustaceans and Sichuan pepper mayonnaise | avocado and quinoa
crustacean’s reduction

PABEE AU I FE MU B0 3 | ZROR AR | B IR 4iit

Green Peas & Squid | £ & F1
fried and stuffed | calamary and green pea pillow | mandarin curd
mint and green pea water

VERISG | W SIRAISEIE | NG | s st

Caviar | B8F&

988 rmb
2388 rmb

Starter | BRI

788 rmb

488 rmb

588 rmb

588 rmb

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

FrEMEIEUARTIHTEFRIML. 15%IRSZ2E. RIS EEFRIINR THHITEARYIE SESO.-



Fish & Crustacean | a5 GHf

Seabream | fifa

poached in a bay leaf stock | bouquet shrimp and white asparagus
galanga butter sauce

HEEMZEE | SR e =2 | 2wt

Seabass | i f
confit in an aromatic oil | crispy scales and hazelnut | celeriac and shellfish
saffron infused bouillon

ERRmE | M BEAER T | TR DAY | R e T

Sichuan Salmon | JU)I| =3

confit | stuffed green asparagus | marinated grapefruit
lemon balm sabayon

WS | EIESE | MERITIAL | AR A I D

Wagyu M7+ Striploin | A4 M7+
roasted striploin | green asparagus and Bresse's lardo | black olive and sardine
red wine beef juice

REVUV R HE | s AN B A TR 0 R | SRAREANYD T 1 | 20 R

Xinjiang Baby Lamb | $758/\E3F
seared rack and saddle | shoulder sausage | carrot tempura
saffron perfumed juice

KRS | FENER | % bRIAY | B ERT

Veal | /NFA
roasted with Bresse's lardo | white asparagus and smoked potato
coffee flavored emulsion

I E A E KR — R | AP A AR | onE R A

Sunflower Chicken | Z1&38

caramelized filet | Comté cheese rigatoni and morel
swiss-chard and crawfish | fermented lemon cream sauce
RO | FLRZ LB O E | LS SAVNEER | BT R Gl

La Carte des Desserts | FHrisEE

788 rmb

688 rmb

588 rmb

Meat | &

1088 rmb

788 rmb

788 rmb

688 rmb

288 rmb

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



