Savories from Chagny to Shanghai | JF B /N s Wb Je 5_Eifg

Red Mullet | 4&4kfa

piquillos & cream cheese dumpling | eggplant caponata | grilled vegetables bouillon
BRI 2 e | Atk | B HER S =

Or B

King Crab | 77 T

in the spirit of a tart | fennel & crab salad | legs “chaud-froid” | Timur pepper & orange granité
5t | WA MV hL | BERR | A R AE RS T UKD

Yellow Fish | 2t
confit in an aromatic oil | corn purée | artichokes | mussel & saffron foam
TR I | FoKYe | vEE | T E DU AL R

Abalone & Caviar | i faflf ¥
under a thin almond milk leaf | seared abalone | sour cauliflower | caramelized spices consommé
AR | ARt | BRI | BREERL

Brittany Blue Lobster | A7 %13 Jé i Je ik

cooked in a crustacean butter | potato ravioli | sweet peas | lobster & ginger bread sauce
WRFET ] | R ERT | SR | ARSIk AT

Duck | #54
slow cooked fillet strips | duck leg cervelat | seasonal mushrooms | squash & zucchini | cherry & duck jus

IR ARG Y A | FOARE | W B as | P ICRIT I | ARk IR YT
or B3
Beef Tenderloin | 4} B 5

roasted | porcini melba | rosemary & onion coulis | smoked beef jus

Kol | WE/F AT | RIS KRR | R AT

Pre-Dessert | A &H &

Apricot | #F
iced genepi parfait | french vanilla cream | yellow wine caramelized apricot & sorbet | apricot sauce

FITE G | EXEFEY | AR TS | &7t
Oor &¥
Chocolate | 555 /7

like a millefeuille | blackcurrant jam | toasted vanilla | chocolate & ginger sauce

TR | BIeRE | BhlEE | 2Ry it

Mignardises | & ELA%

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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Menu Dégustation1588RMB: Red Mullet, Abalone, Duck, Apricot
A EE 1688RMB/fir ¢ gk, Bfifh, WSPY, AT

Grand Menu 2488RMB: Red Mullet or King Crab, Yellow Fish, Abalone, Blue Lobster, Duck or Beef
Apricot or Chocolate
B R 2488RMB/ N7 ¢ ik thnliy EEE, T, G, RN, MR, AT

Dégustation Wine Pairing 988 RMB
i S - AL 988RMB (90 mil / glass #7)

Grand Wine Pairing 1888 RMB
Z BRI 1888RMB (90 ml / glass #F)

AELEE K B IR 55 B
Any change in the menus leads to an extra charge of minimum 388 Rmb
SR L R B AT 5 ZEA M B GRS Ay 388 J8)

T EBKRARSE

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 du Déjeuner

Savories from Chagny to Shanghai | J 5/ s Vb B 2 _E i

Sichuan Trout & Crawfish | DY )| A1/ Jp iR
half cooked & smoked | zucchini cake | pickled mushrooms | crustacean nectar
SERNUHTE | A5IORE | BEBIR B %5 | ARFe s

Oor B3

Snails | &%
blanquette cromesquis | maitake mushrooms & sweet peas stew | butter lettuce soup

W b R ER | SRE AR | Wi A ST

Yellow Croaker | /NE5fh

seared melba filet | stuffed cherry tomatoes
sweet & sour fennel | saffron flavoured fish sauce
AR A | MERRTEANEK | BREHTE A | JRZLAE FE T

Rabbit | %#F
roasted rack & saddle | confit purple eggplant & crunchy nuts | coriander & rabbit jus

R G HEAI G B | T ARG I R | A S KUk S v

Apricot | #F
iced genepi parfait | French vanilla cream | yellow wine caramelized apricot & sorbet | apricot sauce

AR | B R | SN ERRES TS | AT

Mignardises | #5844

3 Course 488RMB: Trout, Yellow Croaker, Apricot

—IESESEH ABSRMB/ Ay ¢ DU )1, B, AT

4 Course 888RMB: Trout or Snails, Yellow Croaker, Rabbit, Apricot
PUIE SESK 5 888RMB/fir = U JIIflfa sl 2=, /N, T, AT

ANELE K R 55 B
Any change in the menus leads to an extra charge of 188 Rmb
S BB AT AR B SRR R A M B GEEANY 188 JT)

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