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LUNCH SET
FEER

RMB 388++ / person {ii A four-course experience: starter, soup, main, and dessert AJ{FIERIR. 7. TX. HRAET—N
RMB 328++ / person fiI A three-course experience: starter, main, soup or dessert A[fEiE@IS. X, FHHREZ—R

RMB 28++ / person fil A cup of coffee, tea or soft drink B {EIE—FRMIME., RIFLRIR

Salade de Calamars

&, & 0 I

Squid a La Plancha, Iberico Ham, Potato, Brioche,
Smoked Quail Egg, Chipotle Red Pepper Dressing

iR E, FLEAT AR, £5, EHEE,
MBWBE, SAFRMMNE

Salade Nicoise

fE Hr ¥ $iI

Boston Lettuce, Tuna, Olives, Dried Tomato and Capers,
Boiled Eggs, Balsamic Vinaigrette

REWAER, 208, WM, KFEMHAM,
FIOE, BEE®T

Velouté de Champignons

93 0 B % 7

Creamy and Earthy Mushroom Soup, Truffle Oil
PMERIRD, WEEM

Soupe a Loignon
EXFRED
Caramelized Onion, Beef Broth, Toasted Baquette, Gruyere Cheese

SHEER, FA5%, BER, REBWMRZL

Gobie Marbré

THIREER
Marble Goby Filet with Aged Radish Almond Crust, Asparagus,
Ginger Scallion Sabayon

oHEN, ERBECR, PF, ZBFEE

Wagyu Rib-eye Steak (300g)

04 Bh BR 4 HE (3009)

Wagyu M3 Rib-eye Steak Served

with French Fries and Sautéed Vegetables

Select Your Sauce: Red Wine Sauce or Black Pepper Sauce

EEFES, PHEE
ALELLEH S B EANGT
Additional FEhN{T - RMB 368

Créme Brulée

£HETT
Classic Vanilla Custard with a Caramelized Sugar Topping

hl, 4, ¥, BH

Fruits de La Passion et Noix de Coco

WFRER

Passion Fruit Cream, Coconut Mousseline,
Chocolate “Coconut Shell”

BERDE, BFREA, DROBFR

Terrine de Pintade et Foie Gras

#S P9 HG BT 15 #K
Duckling Terrine, Cured Duck Breast, Duck Foie Gras,
Pistachio, Sour Cherry, Pancetta

FLEG, REHIRSRD, FSEF, FOR, BB, EXNER

Tartare de Beeuf

BELR
Grass-fed Angus Beef, Capers, Shallot,
Grainy Mustard, Comte, Egg Yolk, Herb

BRARKEGR, KM, T, FTRITFHE,
LHRrZL, BEE, FE
Additional ZhN{t - RMB 48

Soupe de Homard

Y47

Boston Lobster, Tamarillo Lobster Broth, Wild Pepper Oil
R, WEHRTS, KREFH

Additional FFN{S - RMB 168

Confit de Canard
% 20 i E 7S fR
French-style Confit Duck Leg, Sautéed Mushrooms and Kale,

Pickled Red Cabbage, Mashed Potatoes,
Balsamic Honey Mustard Sauce

EVAEMR, YEEPREE, BEISHE,
1Bk, BREETRT

Pates aux Fruits de Mer

BEHEEE

Squid Ink Pasta, Seasonal Seafood, Parmesan, Tomato Garlic Sauce,
Cherry Tomato, Basil

SEHEANE, LB, MBRZL, FEENT,
NET, BE#

La Poire

b

Spiced William Pear Mousseline, Red Wine Poached Pear, Genoise,
Pear Sorbet

FEFREN, MERR, ABL, FHT®E

Assiette de Fromages

Bk i B

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.

BETRENSAMENENIGFRRRERER. AEMBUARTEE, FSMNK 15% RSHE.



