RIVE GAUCHE

Bistrot

MENU DEGUSTATION
m i X 8
RMB 1088++ PERPERSON/#&fi

Amuse Bouche

Homard de Boston
i W Ay, 4F
Boston lobster, mandarin, ginger, blood orange sabayon, premium Oscietra caviar

WEWRT, 1118, & MERHEE, TFRARFHSEFE

Foie Gras
HSRT
Goose foie gras terrine, pear, pistachio, brioche

EIVIBATE, F3, TTOR, SHEE

Crabe
955 58
Crab bisque royale, crab meat “raviolli”, crab vinaigrette, shiso
B%E, "ERR, Bl £
Amadai
H
Crispy scale filet, fennel, yuzu, shellfish dashi
s, BE, MF, NEEFH

Pigeon
F.o8
Dry aged pigeon, roasted breast, leg croquette, beetroots, swiss chard, pomegranate jus
TABLFLES, SERARE, YEBRA AL F, BHEEIR, InaH3E, At
or g

Wagyu Australien
BN A&
Supplement RMB 98 #114985¢
M5+ wagyu ribeye, smoked soy, pomme Anna, maitake, black truufle jus
MEFI4MER, (WEBEW, TETE, 8#E, BNET

Chocolat et Poiteau
mRA ER

72% Dark chocolate, pumpkin, mascarpone, pumpkin seed ice cream

72%RBI%R A, F/N, DEFRE 2L, B/IRFOEM
Petit Fours
If you have any allergies or dietary restrictions, please speak to a member of our team about your

requirements before ordering. Prices are in RMB and subject to 16.6% surcharge.
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