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Savories from Chagny & Shanghai | 78/ s VD JE B i

Horse Mackerel | /M3

slowly poached in white wine | milk and mustard seed veil | green bean and sour vegetable
horse mackerel and fennel bouillon
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Sichuan Salmon | )l =3¢

confit | stuffed green asparagus | marinated grapefruit
lemon balm sabayon
TS| ISR | MR TORE | Fr R e

Wagyu M7+ Striploin | 14754 M7+
roasted striploin | carrot tempura | black olive and sardine
red wine beef juice

REVRAEHE | SR NRESY | BBV T | AR
Or i
Pigeon & Cherry | AL

roasted filet with pistachio | sour cherry and crispy caper | caramelized cauliflower
kirsch flavored juice
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Pre-Dessert | A& &

Coffee | mnmE
from Brazil | thin tartelette | whisky jelly and buckwheat | milky sauce
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Mignardises | K& EUA

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 | JF B /N W70 B 2 L

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

MEEM)ITEMERESR | HhRMEER | BERGET
Or B
Frog Legs & Green Peas | 4 il Fl 4351 =

served in two ways
the calf in a stew with ginger and garlic | legs cooked Meuniére with chervil and herb’s potager
ERRFRNZ | EFREFEERR | ANER A AR

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

BRLmE | RESAET | FARMNEEE | BAEeET

Veal | /NMER

roasted with Bresse’s lardo | white asparagus and smoked potato
coffee flavored emulsion

FEMEHAR—EE | AAFMRELE | IHEXRS AT
or H#
Pigeon & Cherry | FLASAIIEHE

roasted filet with pistachio | sour cherry and crispy caper | caramelized cauliflower
kirsch flavored juice
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Pre-Dessert | Bt i

Raspberry | #%:
as a mousse | steamed egg white and verbena ganache | cottage cheese
raspberry juice

WEREY | ZEMNSEEHMYT | FEZL | MET

Mignardises | &£t

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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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 | JF &/ W7D B 2 L

King Crab | /5 F%&
coated in a crustaceans and Sichuan pepper mayonnaise | avocado and quinoa
crustacean’s reduction

CLBGE AU AERUR B 3 | AR MR AR SE | BSR4 Tt

Seabass | [Bf#F&

confit in an aromatic oil | crispy scales and hazelnut | celeriac and shellfish
saffron infused bouillon
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Pre-Dessert | Hiit i

Pineapple | 1%

poached and infused with lime and Sichuan pepper | soft coconut biscuit
caramelized pineapple | rum foam

FPEADYNAERAT R AL | BT Fa SR ERRE | B RAL | BRI IR 5

Mignardises | 554

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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2019 Pinot Blanc Albert Boxler 108 Rmb

2018 Sancerre - Chavignol Domaine Vincent Delaporte 108 Rmb

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