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Savories from Chagny to Shanghai | 71 B /N s W70 B 3] L ifg

Foie Gras & Duck | AT FIHS P
galantine | pistachio & peach | green beans roll | hazelnut vinaigrette
B | FFORMBT | TG | BRTIET

Pomfret | FIfi§f
slow cooked | green & yellow zucchini | stuffed potato & sea asparagus | fish soup
mE | FETNE | LEAMSE |

Pigeon | FLAS
seared | corn, almond & Yunnan mushroom | bay leaf flavoured shallots purée | slightly spiced corn mousse

FHL | ToK, HORMSEEEEL | AN T2UE | M T KRS
Oor B3

Beef Tenderloin | 14} B 5

wine shoots grilled | artichoke cake & confit | green Sichuan pepper condiment, red wine jus
MG RG] | BT ET AR | DU IPERE, 2D AT
(388 rmb supplement - 7% 388 iT)

Chocolate & coffee | I35 /3 Fnupnn
cocoa jelly | Manjari chocolate biscuit | coffee foam | lemongrass infused sauce

ARG | SRR v BT | IHER | AR

Mignardises | & &% 55

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P ks B LA IR ST N 15% 55 9 e i ST 488 25 S 3RATTIA 53 XM AR Bk S i il = 1.
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Crawfish & Pike Perch | /INESFAIA:
in the spirit of a tart | fennel & green beans salad | Dijon mustard foam | crustacean nectar
BEEE | WIAANET)EW L | BB RS | e

Or B

Snails & Octopus | #2452 i

garlic dumpling | seared octopus | almond & spring onions | snail's & almond reduction
A | wRIEA | FOMEF A | WA kR

Red Mullet & Squid | &£k 1 H

marinated & slowly cooked | eggplant & tomato
lemon balm flavored fish bones sauce

JE RIS | AR A | A UK

Sunflower Chicken | Z&1£38

roasted breast & confit leg | zucchini | seasonal mushrooms | mushroom & chicken jus
H6 R0 i AV FL R B XS B8 | 5N | TR | R s XS

Rhubarb & Ginger | k#1443
olive oil sablé | poached & caramelized rhubarb | ginger flavored diplomate cream

BB ID A3 | B AERRE AL RTE | AR RSN B i

Mignardises | f 805 £

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

E B R ASUAE AT DA — P e AT A A T DT HE 77 0 0 2 A PR A

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P A B LA IR S TN 15% 55 9 o i ST T 46 o 3RATTIK) 53 XM AR Bk S (K il 2 1
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Savories from Chagny to Shanghai | H & /M i \¥b e 2 il

Crawfish & Pike Perch | /N JgiiF Al

in the spirit of a tart | fennel & green beans salad
Dijon mustard foam | crustacean nectar

BEEE | WA ANETI G0 | SROT ARG | e

Red Mullet & Squid | &2k F1H

marinated & slowly cooked | eggplant & tomato
lemon balm flavored fish bones sauce

JEd SRR IR | AR | Arbders )k g v

Apricot | 51
whisky parfait | flour tuile | popcorn emulsion

Btk | AN | BORTE R

Mignardises | #&EU4 4

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

B A AT AR A H AT A T e 1080 2 R R FE P S

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P A B LA IR S TN 15% 55 9 o i ST T 46 o 3RATTIK) 53 XM AR Bk S (K il 2 1



