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

所有价格均以人民币计算并需加收 15%服务费。点单前请您告知我们的员工对任何特殊食物的过敏或忌口。 

 
 

 

 

 

Savories from Chagny to Shanghai | 开胃小点从沙尼到上海 

 

Sichuan Arctic Char | 四川斑点鲑鱼 

marinated fish in the spirit of a tart | zucchini & mustard 

burgundy crémant & melon granité 

生腌斑点鲑鱼塔壳 | 节瓜和芥末 | 勃艮第起泡酒与甜瓜冰片 
 

Or 或者 
 

Langoustine & caviar | 螯虾鱼子酱 

marinated and crispy langoustine | celeriac and green apple | caviar | Fallot mustard cream 

腌制脆皮螯虾 | 芹根和青苹果 | 鱼子酱 | 芥末奶油 

 

Coral Grouper | 东星斑 

confit in a lemon butter | corn purée | shellfish & curry | chanterelles mushrooms | corn jus 

柠檬黄油油封 | 玉米泥 | 贝类和咖喱 | 鸡油菌 | 玉米汁 

 

Brittany Blue Lobster | 布列塔尼蓝龙虾 

cooked in a crustacean | potatoes & porcini gratin | lobster & marjoram consommé 

海鲜黄油烹制 | 土豆牛肝菌 | 马郁兰龙虾清汤 

 

Frogs | 牛蛙 
glazed legs & calves stew | honeycomb tripe | butter lettuce purée | garlic foam 
上釉蛙腿和蛙腿肚炖菜 | 牛肚 | 奶油生菜泥 | 蒜味泡沐  

 

Duck & Black truffle | 鸭肉配黑松露 
baked in a brioche | celtus & truffle vermicelli | spring onion | madeira duck jus 

布里欧修烘烤 | 莴笋松露丝 | 春葱 | 马德拉鸭肉汁 
 

Or 或者 
 

Wagyu Beef | 和牛 

roasted | red wine snails 
sweet peas | oxtail stew & liquorice foam | dulcey milk beef sauce 
烤制和牛 | 红酒蜗牛 | 甜豆 | 炖牛尾和甘草泡沫 | 杜尔塞奶香牛肉汁 

 

Pre-Dessert | 前甜点 

 

Rhubarb | 大黄 

different textures of rhubarb | saffron mousse & almond | mango sorbet 

多重口感大黄 | 藏红花慕斯和杏仁 | 芒果雪芭 
 

Or 或者 
 

Valrhona Chocolate | 法芙娜巧克力 

chocolate dentelle | soft biscuit & hazelnut sabayon | freshness of peach | warm chocolate sauce 

巧克力蕾丝脆片 | 软饼干和榛子萨芭雍 | 清新蜜桃 | 温巧克力酱 
 

Mignardises | 精致茶点 

 



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

所有价格均以人民币计算并需加收 15%服务费。点单前请您告知我们的员工对任何特殊食物的过敏或忌口。 

 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Menu Dégustation 1588RMB: Arctic Char, Coral Grouper, Duck, Rhubarb 

品鉴套餐 1588RMB/位：斑点鲑鱼，东星斑，鸭肉，大黄 

 

 

 

 

Grand Menu 2488RMB: Arctic Char or Langoustine, Coral Grouper, Brittany Blue Lobster, Frogs, Duck or Beef 

Rhubarb or Chocolate 

至尊套餐 2488RMB/位：斑点鲑鱼或螯虾，东星斑，蓝龙虾，牛蛙，鸭肉或牛肉，大黄或巧克力 

 

 

 

 

 

 

 

 

 

 

Dégustation Wine Pairing 988 RMB 

品鉴套餐-餐酒搭配 988RMB (90 ml / glass 杯) 

 

 

Grand Wine Pairing 1888 RMB 

至尊套餐-餐酒搭配 1888RMB (90 ml / glass 杯) 

 

 

 

 

 

不包含酒水及服务费 

Any change in the menus leads to an extra charge of minimum of 388 Rmb 

菜单上的任何更改都需要额外收费（起价 388 元） 



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

所有价格均以人民币计算并需加收 15%服务费。点单前请您告知我们的员工对任何特殊食物的过敏或忌口。 

 Le Menu du Déjeuner                    

 

 

 

Savories from Chagny to Shanghai | 开胃小点从沙尼到上海 

 
 
Crawfish | 小龙虾 
velvet crawfish tail | watercress foam | fennel and green beans | light yellow mustard ice cream 
奶香小龙虾尾 | 西洋菜泡沫 | 茴香与青豆 | 黄芥末冰淇淋 
 

 

 

 

Yellow Croaker | 小黄鱼 

seared with a crust | roasted porcini | parsley & hazelnut dumplings | green garlic sauce 
微煎黄鱼带脆壳 | 烤牛肝菌 | 欧芹榛子饺 | 青蒜酱 
 

 

 

 

Sichuan Rabbit | 四川兔肉 
rack & saddle | stuffed zucchini | seasonal mushrooms | mustard seed flavoured rabbit 
兔排和兔鞍 | 填馅节瓜 | 时令菌菇 | 芥末籽风味兔汁 
 

 

 

 

Rhubarb | 大黄 

different textures of rhubarb | saffron mousse & almond | mango sorbet 

多重口感大黄 | 藏红花慕斯和杏仁 | 芒果雪芭 
 

 

 

 

Valrhona Chocolate | 法芙娜巧克力 

chocolate dentelle | soft biscuit & hazelnut sabayon | freshness of peach | warm chocolate sauce 

巧克力蕾丝脆片 | 软饼干和榛子萨芭雍 | 清新蜜桃 | 温巧克力酱 

 

 

   Mignardises | 精致茶点 
 

 
3 Course 488RMB: Crawfish, Yellow Croaker, Rhubarb 

三 道 式 套 488RMB/位：小龙虾，小黄鱼，大黄 
 

4 Course 888RMB: Crawfish, Yellow Croaker, Rabbit, Chocolate 
四 道 式 套 餐 888RMB/位：小龙虾，小黄鱼，兔肉，巧克力 

 

 

不包含酒水及服务费 

Any change in the menus leads to an extra charge of minimum 188 Rmb 

菜单上的任何更改都需要额外收费（起价 188 元） 


