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EUROPEAN BLUE LOBSTER VARIATIONS (3 COURSES)  RMB 680
ExsUE14F ( 3ilist )

15T SERVICE: LOBSTER KNUCKLE
Bisque § Goeen Pea | Ibenco FHam “48 Months”
ERTFEND, #theTaE

IMD SERVICE: LOBSTER CLAWS
Herloom Tormatoes | Herb / Rad  Capsstum [ Ricotts
ERAPEE, &8, (O, =T

- LOBSTER

IR0 SERVICE: LOBSTER TAIL
Kiohlraba 1 Juniper { Citrus
B, ey, 60 %
f ﬁ‘

Jade Signatures g

FATTY DUCK VARIATIONS (3 COURSES) RME 348
e (3=t )

15T SERVICE: DUCK LEG COMFIT
Consomme Toung Seasonal Vegetatles
HEEREED, EEEA

IMD SERVICE: DUCK FOIE GRAS
Carilld § Mandarn Cwarge | Brocoosetls § Cinger Bread
WEEET, 88, B, B

JRD SERVICE: DUCK BREAST

Seared /Voung Spong Ornion | Smoked Duck: Breast
Green Peas / |berce Ham “48 Months”

IRgEN. HER. WE, FEhEIEAE

Pred 4 g 1 100 e (P el 75 siluam-aiied L

:
:



lg® it

4 N°0! BEEF TARTARE/OYSTER RMB 235
Cohiba Cigar 'ssto 6 Smaked

“Fane e Cllaire N3 Onyster

Bestroot [ Celenac £ Parmesin

W AGE, SECEESE, 1T

N® 01 BEEF TARTARE /| CAVIAR | OYSTER RME 328
Cohiba Cigar 'aglo 6 Smoked | Caviar Supenicor Osoietra
"Fine de Claire N3~ Ovyster

Bestroot [ Celeriac { Parmesan
SRS, BT, FAWER, 13A

e charge el s ackiod L
A S e T A



W06 ALASKA KIMG CRABR CRISPY MILLEFELILLE
Terrais f Sraaioery [ dvocsds | Tangenne
BERRENSTE. B 0. o, 5l

To Start

MN® 02 DUCK FOIE GRAS CONFIT RME |08
Cacac / Bestroot / Apple [ Brioche
iR el Ay, (SR, TN, HERE

M® 03 RICOTTA CHEESE TORTELLINI RME 98
Buttermat | Feconna Romana § Black TrulBe

B, MGE. R RE

MW* 02 DUCK FOHE GRAS CONFIT

-f.-_.-l:':q:.-.'.'%'l_'.iri'm' .l‘x,ml- f l'm:.q;'u- -

BTN . W, . N° 05 ARTICHOKE VELOUTE RMB 68
Truflle Ol M Wipped Cream

Slavdh . ROEGHR. SEEh

M® 06 ALASKA KING CRAB CRISPY MILLEFEUILLE RME %48
Tomatlo / Straeberry | Avoteds | Tarperme

BIENRRTEN, WA, S, SRR, fHIS

t* OF FRESHLY SHUCKED OYSTERS “FINE DE CLAIRE M3 RHE 188
Sarved with Lemaon | Sarpwak Pepper Com

5 Dogen ¢ | Diozen

FCAFERR, STIREGE

M 08 CAVIAR SUPERIDR OSCIETRA 30 GRAMS RME 580
Served with Potato Lidgeons
EREFCR N, SEHEHETE

Pl dee el b 1R Sl (il e B sl i
CERNS M ENEETESEER



M 04 SEA FOOD PLATTER RME 780
"Boston” Lobster / Crester " Fae de Claine 1= 37 M “5campi”
Seerved with Roulle / Croutons | Lemon | Sarsaak Pepper Corn
i T L e

Pricet e ket 10 P srvac e dhue e il B vk 2] Ci
LIRECR LA LIRAS



M 10 ALASKA KING CRAB
Black Garfe: § Parsrsp | Pear "Pickies™ Farsey J Garse
EEmAEEN, WA R, BB, R 4

M 0% SEARED “"HOKKAIDD™ SCALLOP RHE 180
R Pravem | Pickdeassed | Leman Cavar

Sunchoke § Shelifizh

WRICEARIE, T8F, BUREE. SRR, MR, MenH

M 10 ALASKA KING CRAB RHE 180
Black Garlee { Parsenp f Pear Pekles"! Parsley § Garfic
MR ESM, W, WRE. B, 88, X8

MN® 11 ATLAMTIC BLACK COD RME 188
Potato § Fennel { Parsnup J Adoli £ Boudlabaisse Sauce
fwiln, +5. W0E, GRIR. HWE. BN

M® 15 5L0W COOQKED SPICY LAMB SHOULDER RME 168
Permegranate [ Basl / Eggplant § Parrmecan Groochi
ERENs. o TR BT EBEEZ+4EH

INMNILNOD OL

M® | & SPRING CORM FED CHICK.EM STUFFEDWITH BLACH TRUFFLE RME 148
Potata Young COnicn | Broad Bears § Sucrene Salad / Ibenco Ham J 748 Months”
HASHSEERNSSRT E, B8, MNF8. &85, &N

N® 17 BLACK TRUFFLE RISOTTO RHE 108
“Carrarol™ Rice ! Confit Tormatoes [/ Arugula f Asparagus / Peconne Romano
LR, WA, ERE. BE, 2+

M* 11 ATLAMTIC BLACK COD
Potaie | Fenrel £ Parimp / Aol | Boudlsbasse Sauce
Warh, +5. 8. fARE. BN, =Y



MW I3 ALSTHALLAM WAGTL BEEF WG YL BEEF M
RIBEYE ~MHartsle T SBLO Marhls TEMDERL

M® 12 AUSTRALIAN WAGYL! BEEF RMHBE 428
TENDERLOIN “Marble 57

WIS

M 13 AUSTRALIAN WAGYL BEEF REME 438
RIBEYE “Marble T

B0 SR

M 14 AUSTRALLAM WAGYL BEEF RME 448
SIRLOIM “Marble 7

Wood-prifled & Cohiba Smoked | Oster Vs
Seaweed [ Caulilower | Lemon / Cnspy Caper

WM

SRR, SRR, GIN. TEET. P kT

+ Caviar Superior Oscietra 10 gram B8 + RMB 100

Proies e dulled] B |09 vl Dhirge ard &0 vl g Lis
= TR L EHE R



Sweet
A4 Pnding

M* 20 FRENCH MILLEFEUILLE EDITION 2018 4
Caramnelsed Crspy Pufl Fastryd Blanc Mangor

Vanili loe Cream Manila Créme Anglane
HREED, SRR

M® 12 VICTORIA PINEAPPLE
Feocasted with ‘Vanily & Rum 7 Liquorce § Preapoks Soret

HEFNECEY. BEONED. S0k

N® 18 HAZELMUT oY & RASPBERRY SORBET RME &8
Layers of Mik Chocolate [ Hazelrad i 5 differents Wins
SRS FETNITR RS AR

MN* 19VICTORIA PINEAPPLE RME &8
Roasted with Vandla & Rum [ Liquonioe | Pincapple Sorbet
SR, BRUHEEE, Ea

M® 20 FREMCH MILLEFELILLE ECHTION 2018 RHE &8
Caramelbed Crsgy Pull Pastry | Blane Manger
Wanilly loe Cream Janills Créme Anplase

ZHEEe. SHERAND

M® 21 CHOCOLATE LIEGECIS REVISED RHE &8
“CARAIBE VALRHOMA &6 % GRAMD CRLU™M

‘anikx loe Cream [/ Hat Chacolate Sauce

Chocslite Syphon | Crumbba

ISR, SindSrett, Sunks, ISTEnE. Hee

" 22 ARTISARMNAL CHEESE FROM FRAMCE RME BB
& Seasonal Cheese Solection

from our Cheese Ariman

EREENE

Py woi gubee ) o 108 g (e o) B cube e e Lo

HIRETN A RN ES IR



Discovery
s Neny

STARTERS
9
DUCK FOIE GRAS COMFIT
Cacan | Beatroat | Apple | Brioche
BN SoTeTty, R, B, IGREE
FRESHLY SHUCKED OYSTERS “FINE DE CLAIRE N3
Served with Lemon f Sarawak Pepper Com
’ AR, SITRInGN
} RICOTTA CHEESE TORTELLIMI
. J F Butterrnd { Pecorng Romana | Black Trufle
=

B ELE, MR, EEdEaE

MAINS

BLACK TRUFFLE RISOTTO

Carnarch® Rice [ Confit Tomatoes [ Arsgua MAsparagus | Pecorno Romano
. EERESRE BN FOE, AR, F1

ATLANTIC BLACK COD

Patate f Fennel | Parsmg { Asoh 1 Boullabanse Sauce

Eile, +5, 0%, HRIE, BNE, B

SPRIMG CORN FED CHICKEN STUFFED WITH BLACK TRUFFLE
Young Onion ¢ Broad Bears ! Potato § Sucrine Salad £ lbence Ham /748 Months
HRERSROENSE T, ErE, D3, 8§58, Bl

DESSERTS

VICTORIA FIMEAPFLE

Roasted withVanilla & Bum [/ Liquonice | Fineapple Sorbet
HEREEE, FRNMESE, R

CHOCOLATE LIEGEQIS REVISED

“CARAIBE VALRHOMA 66 % GRAND CRU™

Waslla loe Cream f Hot Checolate Sauce F Chocolate Syphon ! Crumbile
[SEANEE. SRR, SRR, ek, HTe
HAZELMUT |OY & RASPBERRY SORBET

Layers of Milk Chooolate f Hazelnut in 5 diferents Wyays
ISRD T S8 R A N TR

Vricet e b 5o 1N wrace charpe aned 4% el - aakied s
IMEOETLE NS L EEE



ﬂ

Chef 'Ia
Ment

RMB 698

(5 COURSES)

ALASKA KING CRAE CRISPY MILLEFEUILLE
Tomato § Strawberry | Avocado / Tangenne
EinmhrEEM, B, 8, 3R, HIE

SEARED “"HOKKAIDO" SCALLOP
Artichcke Veloute | Truffie il / Whipped Cream
WFHEINT, 197, RN, FEkE. Ve, Nt

TROU NORMAND
Strawberry Sorbet /Veuve Clicquot » Champagne Granaé
WES, SEaHE

AUSTRALIAN WAGYU BEEF TENDERLOIN
Wood-griled & Cohiba Smoked _
Onster | Seaveed [ Caulflower / Lemon { Crispy
HIRMAF+8 . £, BN, TR, 78, K0

FREMCH MILLEFEUILLE EDITIOM 2018
Cararredned Crapy Pull Pastry Masila ke Cream HNanlly
EILEET, SERAND

Prom are 16 0% serwer dharpe whd S5 ahe-adkicd Ree



