RIVE GAUCHE

Table

A LA CARTE MENU
FRARE

PERSONALITY SELECTION (EER
RMB 788 / person {iI A four-course experience: starter, soup, main, and dessert AJ ¥R ~ 5 » T  HHE—HK

RMB 888 / person {i A five-course experience: two starters, a main course, a soup, and a dessert AJ{EMEFAFEIHK » &iH ~ EH - HREEZ—R

COLD STARTERS

\A“-ﬁ;
< OB 3R

Les Huitres Tartare de Boeuf
B E iR Bk 88 4 X
Seasonal Selection of Oysters Grass-fed Angus Beef, Green Peppercorn Oil,
< ITREE Pickled Asparagus Lettuce, Shallot,
pc / 4pcs [ épes [ 12pcs Chives, Grainy Mustard, Comté, Egg Yolk, Herbs
BEERRETHFA - Fh - 533
58/228/328/648 FE B KNS ARZL BE BE
Available only 3 la carte RERTER 198

Upgrade your Tartare to a main course for an additional RMB 88

FIN88TTRIGHAEBF A F LRI ER

Dorade Royale en Tartare Gambas en Duo Champenois
K i Bt 15 x4 4F
Sea Bream, Passion Fruit Reduction Dressing, Kuruma Prawn “Head to Tail”,
Lemon Confit, Cucumber, Caviar & Micro Herbs Drunken Dashi, Kohlrabi, Oscietra Caviar,
EEHeNE > BER‘=BE Crispy Head, Champagne Espuma
TR NE - BFE - RREE EREBIH X - BFIAR » 25
RSN S FE - BRIFK - FETL
188
288

Terrine de Pintade et Foie Gras
ARG AT IEM
Duckling Terrine, Cured Duck Breast,
Duck Foie Gras, Pistachio, Sour Cherry, Pancetta

FLHG - FEHIRSRY - FOAT - FFOR > BAEME - BUER
188

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 15% surcharge.

BETRENSMBENENIGRHRERER. AEMBUARTEE, FSMNK 15% RS HE.
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HOT STARTERS

Raviolis de Langoustines
E iR
Scampi, Saffron Squid “Pasta”,
Fennel, Leek, Thai Basil, Spiced Scampi Jus
BEIF  BAEME ‘TR > BER
RE > &R/ +=FRIFT

288

ol R
Crabe Royal
[13 g E § ”»
Crab Bisque Royale, King Crab Leg,
Crab Meat “Dumpling”, Crab Vinaigrette, Shiso
BE9ERE > BR - TEER > BB £5
238
SOUPS

1

Soupe a Loignon
=X
Caramelized Sweet Onion, Ox Tail, Crispy Leek,

Baguette, Gruyere Sabayon, Beef Bouillon
SRIER > £B > BRE > FR > d2hFE%E  £R/%

108

Soupe de Homard
& 8F 3
Boston Lobster, Tamarillo Lobster Broth, Wild Pepper Qil
IR LF - WEMETZ > NREFH

288
Additional for Set INVEE ZITFTEN{T RMB 68

Velouté de Champignons
9y E % 7
Creamy and Earthy Mushroom Soup, Truffle Oil
PHERE IR > AR

98

Consommé de Volaille Clair
B
Light and Refined Chicken Broth, Chicken Ravioli
8% - IBRER

128

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 15% surcharge.

BETRENSMBENENIGRHRERER. AEMBUARTEE, FSMNK 15% RS HE.
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DRY-AGED BEEF SELECTION
FRABRFHEE

M7 Wagyu Rump Steak (300g)
FXA M7 4B =4HE(300352 )

688
Additional for Set tNEE ZITE N RMB 388

Wagyu A3 Sirloin (300g)
FFAR A3 BENSFFE/L4HE(30052 )

888
Additional for Set INEE ZITENN{T RMB 588

M5 T-Bone with Sichuan Pepper Butter (700g)
EIRTEMEAE M5 RIS TE4HE( 70052 )

1,388
Additional for Set INVEE RIIFE T RMB 1,088

Choice of Sauce
BiTHE
Black Pepper / Bordelaise
RIAME / RRZAES

Choice of House Butter
B B jh & F
Garlic-Parsley / Anchovy
FERAEE/ REEEM

Side Dish
1x B

French Fries, Seasonal Vegetables
B% ) WK

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 15% surcharge.

BETRENSMENENIGRARERER. AENMBUARTEE, FHMK 15% RS HE.
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MAIN COURSES

xR

Confit de Canard
5 T S B
French-style Confit Duck Leg, Sautéed Mushrooms and Kale,

Pickled Red Cabbage, Mashed Potatoes, Balsamic Honey Mustard Sauce
EVHEESER  WHEPREE - BRIEHE - £5R - aREEIRT

238

Flétan d'Islande
KEBLEBE &
Halibut Poached in Olive Qil, Mussels,

Trio of Peppers, Potato, Cauliflower Mushroom
BWHRSBEEE® > TR Z68RW - 2 - EXE

268

Gobie Marbré *
T H R g
Marble Goby Filet with Aged Radish Almond Crust,

Asparagus, Ginger Scallion Sabayon
THEN  EXRECER  FE ZRFER

268

Agneau de Nouvelle-Zélande
FAZEF
Pan-seared Lamb Chops, House Blend Spices, Confit Lamb Shoulder Pie,
Fermented Bean Curd Mashed Potatoes, Morels, Asparagus

BAEEDS  FIHEEN  RHERR
BULER  EME B5F
298

* Locally Sourced Ingredients ZAHtfgt 244

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 15% surcharge.

BETRENSMENENIGRARERER. AENMBUARTEE, FHMK 15% RS HE.



RIVE GAUCHE

Table

DESSERTS
&

Profiteroles
BWE=ZES
Choux Puffs Filled with Vanilla Ice Cream,
Drizzled with Warm Chocolate Sauce,
Topped with Crushed Almonds, Pistachios, Cashews
BEIGCEMIZD > RITRNEMNE - BRE (F1Z/ FOR / BR)

108

Coffee Hazel Tamarind
= 0 mE

Yunnan Coffee Mousseline, Hazelnut Filling,
Rose Jam, Praline, Almond Joconde,
Tamarind Ice Cream
RMBERET > RFE > BIRE
BRFIIRNRC > BCER > MHEAEKHEMN

108

Fruits de La Passion et Noix de Coco
WFRIER

Passion Fruit Cream, Coconut Mousseline, Chocolate
BERH - MFRE - TR BFE"

98

La Poire
et
Spiced William Pear Mousseline,

Red Wine Poached Pear, Genoise, Pear Sorbet
BURRZLSRAT - LDBAER > I - JFRFEE

98

Assiette de Fromages
BEZEIHE

A Curated Selection of French Cheeses,
Served with Nuts, Dried Fruits and Honey

FRREENE  ANER > RBNEE
168

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 15% surcharge.

HETRENSENRNENIERARBER. MENEUARTEH, FHMK 15% RSE.



