%< Le Grand Menu s

N EEAK SR S5
Savories from Chagny & Shanghai | JF &/ W70 R 2 [

Caviar & Heart of Palm | 7 FlAzAE L
Perseus N. ° 3 caviar | stewed heart of palm and abalone | almond milk and marinated egg yolk
Perseus N. ° 3 ¥ | Jlifahe Lot fa | 254405 A0 2 3

Kinmedai | 4 H
confit | braised fennel and soaked potato | fish soup | Rouille
WME | EEMET LT | Ay | R EE

Lobster & Tomato | JEliF A1 i

cooked in a crustacean butter | chanterelle and baby tomato | verbena consommé
vermicelli and lightly spiced bisque

PAJRERSEM =& | XSl s AN | SR | 2R ERR

Porcini | 4/
thin tart of porcini and eel | eggplant caviar and green olive | hazelnut oil vinaigrette
A RS RS | AT YR ISR | BRI

Wagyu M7 Striploin & Tuna Belly | FIZE76¥4 M7 fl4&:46 it

roasted striploin and marinated tuna | zucchini covered watermelon
watermelon caramel | blackcurrant sabayon
FETE A GAR L | 5 IATE I | PE)IVERRE | RN et gk

Or B
Duck | &P
Sichuan pepper marinated and caramelized breast | confit leg | sour figs and beetroot

FEWEACTEAUMERI TR | it TORE | FRICTE RAMITH AR

Pre-Dessert | A& /4
La Carte des Desserts | #f iz 5
Mignardises | #5504

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 [

Foie gras | My
marinated | grape and red wine jelly | quinoa and flat bean | pinot noir soft bread
] | A LIRS | BN | R R L T

Pomfret | fififa
cooked over wood fire | warm salad of zucchini variation | chanterelle
grilled vegetables consommé

ARKBRE | TR | RGHT | RIEERAE

Snails & Tomato | W 24FF#& i
seared octopus | baby tomato and pistachio | parsley coulis | saffron sabayon
R | ANESIATTOR | BOTH | AT 2

Pigeon | L&Y
cooked with cherry and cherry leaf | corn and black garlic | creamy and crunchy polenta

FIPERE AR — 2R | TR SR | VA TR

Pre-Dessert | A& /4

Peach | BkT

marmalade and marinated | rice pudding ravioli
yellow peach extraction

RAEGHER] | KATT | SBRAEROK

Mignardises | F&%2%

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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ch; 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 | ZiiF
marinated and crispy langoustines | celeriac and green apple
caviar | Fallot mustard cream

JEINE B ZEAT | FP3eRaE R | o | IRET R Y

Foie gras | 9T
marinated | grape and red wine jelly | quinoa and flat bean | pinot noir soft bread

JHE | A AL | RS M S | R B Uk £ T

Porcini | 4R
thin tart of porcini and eel | eggplant caviar and green olive | hazelnut oil vinaigrette
AR A | AT UR AISRENE | BRIl

Caviar | B8F&

988 rmb
2388 rmb

Starter | RIS

888 rmb

688 rmb

588 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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Fish & Crustacean | a5 GHf

Lobster & Tomato | JeiiFFI7 fifi 888 rmb
cooked in a crustacean butter | chanterelle and baby tomato | verbena consommé

vermicelli and lightly spiced bisque

DATCHR S 23 | X AN | SRS | MRS ER G

Kinmedai | 4 H 688 rmb
confit | braised fennel and soaked potato | fish soup | Rouille
W | EEMAT LT | A | ERURa

Red Mullet | 42k 688 rmb
caramelized | hay flavored artichoke | grenobloise condiment | spelt risotto
FEREAL | TREERURVES] | 450 | DRI

Meat | &
Wagyu M7 Striploin & Tuna Belly | F14:74% M7 Fl4: 46 fa it 1088 rmb
roasted striploin and marinated tuna | zucchini covered watermelon
watermelon caramel | blackcurrant sabayon
FETE A GAa AL | 5 IATE I | PE)IERRE | RN et gk
Veal /N 788 rmb
seared tenderloin | eggplants and stuffed piquillos | green sauce | dry lemon flavored juice
REHAA | T AREE /NG | B | AT KR AT
Pigeon | ZL&8 788 rmb
cooked with cherry and cherry leaf | corn and black garlic
creamy and crunchy polenta
FIPERE AR —EE R | TR SR | VAT
La Carte des Desserts | fif fi % 288 rmb

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



