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WEEKEND BRUNCH
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RMB 568/ person fi

Additional RMB 388 / person - upgrade to 2 hours of free-flow champagne, juices, soft drinks, coffee and tea
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Thai Hot and Sour Lemon Seafood Pot Terrine de Pintade et Foie Gras
ZAITERRBHR #S P9 HS BT 15 MK
Boston Lobster, Abalone, Tiger Prawn, Whelk, Duckling Terrine, Cured Duck Breast, Duck Foie Gras,
Mussel, Fennel, Baby Potatoes Pistachio, Sour Cherry, Pancetta
R YE, &, RAF, JbEiE, SO0, 8F, #MR1teE FLAS, FETIRSHY, BSRT, FROSR, BBk, EIER
Iberian Jamon Beef Tartare
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Tomato Salsa, Baguette Slices Grass-fed Angus Beef, Green Peppercorn Oil, Pickled Asparagus Lettuce,
EBRBT, ERE Shallot, Chives, Grainy Mustard, Comté, Egg Yolk, Herbs
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Herb-Cured Salmon FANE, RSt BE, &8
?E Fﬁ %Iif X i lod. Passion Fruit H Drese Smoked Salmon Egg Benedict
rugula and Fennel Salad, Passion Fruit Honey Dressing — N
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o id ! Soft Poached Egg with Classic Hollandaise Sauce, Smoked Salmon,
c Salad English Muffin
Jaesar >ata KEEREZ, BR=XE, KRN
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Romaine Lettuce, Crotons, Bacon, Boiled Egg, Scramble Egg with Creamy Black Truffle
Parmesan, Caesar Dressing -
BOAR, REST, B, KEE NBRSL, NS RILELE
-~ > RIS AR ’ Egg, Cream, Black Truffle, Avocado Purée, Brioche
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Salade Nicoise WE, il BRE, FhRE, HEREE
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fE Hr b #I Crabe Royal
Boston Lettuce, Tuna, Olives, Dried Tomato and Capers, e .
Boiled Eggs, Bell Pepper, Cucumber, Radish, Baby Potato, =
Dijon Mustard Vinaigrette Crab Bisque Royale, King Crab, Crab Vinaigrette, Shiso
REWAER, S88, W, XFEHKR, BinZxE wWIEAR, BE XH
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French Onion Soup Velouté de Champignons
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Caramelized Sweet Onion, Beef Broth, Toasted Baguette, Creamy and Earthy Mushroom Soup, Truffle Oil
Gruyére Cheese PHERIRD, MM
SHEFR, FAWSD, BER, REBHMRZL
Flétan d'Islande Confit de Canard
KSEEBE& % 20 i E R fR
Halibut, Mussels, Trio of Peppers, Potato, Cauliflower Mushroom French-style Confit Duck Leg, Sautéed Mushrooms and Kale,
FERLE®, W, =88, T2, SRE Pickled Red Cabbage, Mashed Potatoes, Balsamic Honey Mustard Sauce
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Pates aux Fruits de Mer 1Bk, BEREEFAT
BEEE
M7 Wagyu Rump Steak
Squid Ink Pasta, Parmesan Cheese, Seasonal Seafood, . s 9y Pi
Tomato Garlic Sauce, Cherry Tomato, Basil BINMI I+ B =4 HE
ZetEANT, MEGSL, NS, BESEHT, Served with Seasonal Vegetables, Mashed Potatoes, Black Pepper Sauce
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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.
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