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 B
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
or B¥
La Carte des Desserts | & iz

Mignardises | #2555

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 Dégustation1988RMB: Red Mullet, Yellow Fish, Abalone, Duck, Apricot

AR 1988RMB/ AL ¢ 4xekfa, TEM, fEf, MR, FF

Grand Menu 2488RMB: Red Mullet or King Crab, Yellow Fish, Abalone, Lobster, Duck or Beef

La Carte des Desserts

UL 2488RMB/ A ¢ SR IR LA, e, fa, JRUF, WSRO, FEE

Dégustation Wine Pairing 1388 RMB
i BRI 1388RMB (90 ml / glass #F)

Grand Wine Pairing 1888 RMB
MR -AEIERS 1888RMB (90 ml / glass #F)

TREBEKERSZE

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

i RS

288 rmb

Apricot | &F
iced genepi parfait | French vanilla cream | yellow wine caramelized apricot & sorbet | apricot sauce
MEE | EXEEY | eSS TEE | &

Chocolate | I57¢ 77
like a millefeuille | blackcurrant jam | toasted vanilla | chocolate & ginger sauce

TR | BIeRE | BhlEE | 2Ry it

Crépes Suzette | 734 EAH D
flamed in front of you with Grand Marnier
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Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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