Located on the second floor of The PuXuan Hotel and Spa, Rive Gauche, a MICHELIN Guide
Selected Restaurant, sits in the heart of Beijing as an elegant and tranquil destination
imbued with Parisian charm, presenting a contemporary interpretation of French cuisine.

Thoughtfully designed to encompass a restaurant, bar, art space and outdoor terrace, the
venue offers a multifaceted dining experience in an atmosphere that is refined yet vibrant—
where modern French gastronomy meets a sensory journey of discovery.
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LA FORMULE DU MIDI TUESDAY TO FRIDAY LE GRAND BRUNCH SATURDAY & SUNDAY

The Foundation of Every Lunch 11:30 A.M. to 2:30 P.M. The Weekend Indulgence 11:30 A.M. to 2:30 P.M.
‘F&ZE RMB 398/ Person i BEA_ZEZASR BEIAREFE RMB 658/ Person i ZRENREH

L'ACCUEIL &8I

The Welcome
Warm Pain de Campagne, Churned Salted Butter
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Additional RMB 198 / Person - Upgrade to 2 Hours Free Flow of Selected Sparkling
Wine, Red & White Wines, Beer & Soft Drinks.
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YOUR BRUNCH JOURNEY INCLUDES SR FBZIRES:
LE PRELUDE FE#i3E

Classic French Salad 2 88ET 0L
Endive & Watercress Salad, Shaved Comté Cheese, Mustard Vinaigrette
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THE APERITIF 3RiM4R &
Rive Gauche Signature Welcome Drink
Fr ERHFRERODR

LE PLAT DE RESISTANCE 3%

T Mo Evont - Choosa Your Gt FEs—_h LE PRELUDE F B3 LE PLAT DE RESISTANCE E3
e Main Event - Choose Your Cu —5 . &
™ Classic French Salad Z8E= 01 The Main Event - Choose Your Cut fEi&—35X
. . . Endive & Watercress Salad, Shaved Comté Cheese, Mustard Vinaigrette
The Marbled - Ribeye Steak (250g), Juicy, Exceptionally Tender b s g S 7| o NN : : ;
BRERAEHE 5E?E$FE! Sk 7 9 D’ﬁmiﬁiﬂl P Y EEEMEZR, BREILREZ L, GFRmEE T The Marbled - Ribeye Steak (250g), Juicy, Exceptionally Tender
2, ) , Ok BHERG-HE - SHIEFE, Tkseim, CREHM
;;z‘;;efi;;%;;ﬂ_ Te%c%iz%o:; Sté?;{éi?gog]' Delicate, Fragrant, Flavorful LA DEGUSTATION % The Chateaubriand - Tenderloin Steak (200g), Delicate, Fragrant, Flavorful
SHIRAAE A, FI= Every Selection Included 3?7]4:?3“5 - éﬁﬂﬂﬁt@ﬁ}%, %%E%_ﬁ, IEI]ERE?J;EL

The Royal EXEFEFH
Hand-Cut Beef, Sturgeon Caviar from 7-Year-0Old Sturgeon

The River Catch - Salmon Steak (160g), Velvety, Flaky, Served with Zesty Lemon Butter Sauce

— N N s The River Catch - Salmon Steak (160g), Velvety, Flaky, Served with Zesty Lemon Butter Sauce
Sx@i\ - ARRRMAR, SURHH, (DI hE 9l velwely, T aky y

= B = PAN (T Sz fe i e 3 S
FUER, THREGEEFE =X&I\ - ARFBMR, SU0EDR, AEMITERERSE
* Al stegks served Y\Iith hqu;e sigr_lature sauce. . * All steak d with h ‘anat
All mains come with unlimited fries. \ g The Classic Z 884 L ;ﬁnscs:r;veewm unlzi):qs;fezl?rrzzsure sauce.
FHERHET, EREZRETRE Hand-Cut Beef, Crispy Herbed Bread, Tartare Sauce ARG, TReTERTRe

FUFR, BeEEEE, #EEHE

INDULGENT ADDITIONS B o T e Lettoce, Lemon-Olive 01l Emuteion LESDESSERTSHE

SBARE, IER2E, HEER, TEENRET
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j][l 'Iej\_\)g VAN LES DESSERTS & &, Beef Tonnato KA A-EEF Classic Créme Brilée REUERENERT

A Sweet Finale E)ff;g):fingfif/c\z'}j;[:;j"s‘iuc%ﬁ}fg@zdfapers Chocolate & Caramel Fondant 155 BB S EiE
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LES ENTREES i Classic Créme Brilée 2HERERERT Tarte Tatin ElEE Rk
Tartare "Caesar" $it%8 “2\i”

Vanilla Bean Custard, Caramelized Sugar Crust
S L Citrus & Yogurt M L HBERYR
The Royal £ X§884 RMB 388 Hand-Cut Beef, Sourdough Shards, Soft-Poached Egg, Parmesan easonal Citrus & Yogurt Mousse B < fHAREII AT

Indulgent Additions to Begin EENTE, SRS
-1: Al NE-I Nuzpa=4 Iz A= . . e -
Hand-Cut Beef, Sturgeon Caviar from 7-Year-0ld Sturgeon 10g Chocolate & Caramel Fondant FER, BRER, BOKEE, BEFIT Artisanal Cheese Selection #RiF L2+ HA

FUHA, TFHEEETEI0R ITRANEEREER

Warm Molten Core, Salted Caramel Ice Cream
The Classic 2 HEE4H RMB 188 BAVAVOATE, EBECEERENEICHM
Hand-Cut Beef, Crispy Herbed Bread, Tartare Sauce

FUFR, BEEERE, #HEE Tarte Tatin E4EERHK

Caramelized Upside-Down Apple Tart, Creme Fraiche
The Paper-Thin BYJ£4RAFEFF EARISNE R, BROENBRYIH
Paper-Thin Slices, Comté Cheese, Garden Lettuce, Lemon-Olive Oil Emulsion
BHEAR, ILRZ LT, HEAX, TERENASET Seasonal Citrus & Yogurt Mousse
RS HIBER YR ER
Beef Tonnato RE4AFEFF Light & Refreshing, with a Honey Tuile
Paper-Thin Slices, Tuna Sauce, Fried Capers BRIMERN, BicEEEk
HERE, SRBXIKET, BIERE
Artisanal Cheese Selection
Tartare "Caesar" §k%8 “gLif” BIRFIZIHE
Hand-Cut Beef, Sourdough Shards, Soft-Poached Egg, Parmesan Comté, Roquefort Blue Cheese, Brie, Served with House Chutney
FOFR, BEMRR, BOKKE, BEHFZLE IERZL, BR@FILENT T, mEZ L, HBFINIKEERE

If you have any allergies or dietary restrictions, please speak to a member of our team about your 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 inclusive of service charge and tax. requirements before ordering. Prices are in RMB and inclusive of service charge and tax.
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