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Savories from Chagny to Shanghai | 7 &/ s W\ ¥b JE 2 E i

Sichuan Arctic Char | VU1 BE s fitf

marinated fish in the spirit of a tart | zucchini & mustard
burgundy crémant & melon granité
AP SR I ST | WRNAMTER | 2 RSN S5 ET Ky

Or =&
Langoustine & caviar | N T #

marinated and crispy langoustine | celeriac and green apple | caviar | Fallot mustard cream
ARG R AT | AR SRR | T | TR Y

Coral Grouper | %23
confit in a lemon butter | corn purée | shellfish & curry | chanterelles mushrooms | corn jus
Frigsuhdr | FOKVE | DIZSAINE | AT | K

Brittany Blue Lobster | #i %14 Je i Jedif
cooked in a crustacean | potatoes & porcini gratin | lobster & marjoram consommé
MO | R EEAE | SR RINE S

Frogs | 4+l
glazed legs & calves stew | honeycomb tripe | butter lettuce purée | garlic foam
Rl R A G | AR | @AY | FRAIEIR

Duck & Black truffle | i P fic 22 fx 5

baked in a brioche | celtus & truffle vermicelli | spring onion | madeira duck jus
A RRAEINE | SRR | BA | HHERIRSATT

Or 5

Wagyu Beef | F14-

roasted | red wine snails
sweet peas | oxtail stew & liquorice foam | dulcey milk beef sauce

JEHIFNAS | 20l | B | M RATH IR | AUREDE AT
Pre-Dessert | A &H 55

Rhubarb | X5
different textures of rhubarb | saffron mousse & almond | mango sorbet
ZHETUEORTE | R EF I AA | TR EH

Or 2
Valrhona Chocolate | EZEIEI5 58 1)

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

VIR JIREfe R | BUR AR TR | TR ER | Ty

Mignardises | & ELA%

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
PR INFE S LR TSR T I 15% IR 55 2 . sl S i S8 25 3R T 53 XM AT ARe ik e i el 1
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Menu Dégustation 1588RMB: Arctic Char, Coral Grouper, Duck, Rhubarb
SR 1588RMB/fir - BE s EES, AREK, WA, KK

Grand Menu 2488RMB: Arctic Char or Langoustine, Coral Grouper, Brittany Blue Lobster, Frogs, Duck or Beef
Rhubarb or Chocolate
B 2488RMB/ AL ¢ B RS EECER, ARAEBE, WORHR, i, RPYEAEPY, REEIG R

Dégustation Wine Pairing 988 RMB
S RS 988RMB (90 ml / glass #F)

Grand Wine Pairing 1888 RMB
EUER R 1888RMB (90 ml / glass £F)

ALK R 55 3
Any change in the menus leads to an extra charge of minimum of 388 Rmb
S B b AT AR B SRR R A M B GEEAY 388 JT)

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
I O A LA R T SR 5 U 159095 9% o i 8 B 5 48 R BRA TR S8 RS TR R T M i ek s 1
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Savories from Chagny to Shanghai | 71 & /N S\ Je 3] L

Crawfish | /NziF
velvet crawfish tail | watercress foam | fennel and green beans | light yellow mustard ice cream

Dy /NRER R | PEAESIIR | B S H | ST RIKELT

Yellow Croaker | /\E5fh

seared with a crust | roasted porcini | parsley & hazelnut dumplings | green garlic sauce
A EST | AR | BOTR TR | B

Sichuan Rabbit | 911 %A

rack & saddle | stuffed zucchini | seasonal mushrooms | mustard seed flavoured rabbit

THER Gal | BELPATTR | B BHEE | IFACK Kk Gt

Rhubarb | K&
different textures of rhubarb | saffron mousse & almond | mango sorbet
ZEIIERI | AT | EREE

Valrhona Chocolate | 35855 5 /1
chocolate dentelle | soft biscuit & hazelnut sabayon | freshness of peach | warm chocolate sauce

VIR IR e | UR AR TR | TR ER | Iy

Mignardises | A& EAS

3 Course 488RMB: Crawfish, Yellow Croaker, Rhubarb
= 18 3\ & 488RMB/A : /NJulR, /NEEf, KK

4 Course 888RMB: Crawfish, Yellow Croaker, Rabbit, Chocolate
Vi 2 & 4 888RMB/A : /N, /NEEf, R, I

AELEE K B IR 55 B
Any change in the menus leads to an extra charge of minimum 188 Rmb
SR R B AT 5 ZEA M3 G2 A 188 J8)

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