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All Prices Are |

CHILLED SEAFOOD
SENSATIONS

BEHKEEBEEZHE

Harvesting the flavors of the ocean, Chef Matthew - ¢

is offering a fresh seafood platter for sharing.

Cawviar, Fresh Lobster, King Crab Legs, King FPrawn, L y !
Salmon & Tuna Sashimi, Oysters. & Scallops. ]
BEEWE, ERMatthewIFH—FEESEEHE \
3008 . BRIEIWRF. =RBTEEM. KA. '
=REFHERISTH. FUEMREFEEST. BINS

1988




: - SPANISH JAMONES

— s | BLazQuEz

FINESFRE KR

70 Grams Of Shaved Iberico
Harn, Toasted Bread

Petite Salad, Spanish Olive Oil,
Barrel Aged Balsamic
TORFEFALAGRS . E1LE)
B, /vERr, PRSI,
TR SRS

FRESH
OYSTERS

8 £ 0

IRISH HARTY NoO. 2 /
ER=BRER2S

Smaller in Size, Slightly Sweet
IS fRUEH

38 piece - / 208 half dozen 447

B SEUHEA%00 TR “ 4 X Y ) B ab.1eyd a31n1a85 90T i 0 198(C

LE HUITRES

TARBOURIECH No. 0
FEBR I EEOS

Very Large, Fresh Tasting,

Veery Clean

IR A, RO

88 piece = /468 half dozen 1T

SEASONAL SELECTION
ETH<SRIE

Based on availability
SERENSZTRIEAE.

All Oysters Served With Fresh Lemon & Seasonal Garnishes.
B 4 R A ER A T IR AT 6 B R



All Prices Are In RMB And Subject To A 10% Service Charge FiE fiit& LA R T HHE, F Him10% 9IRS &

BRAISED MUSHROOM &
BACON Soup

N BT IERIRA

Light Creamn, Chestnut, Fried
Shallots. Bacon, Fresh Herbs
Toasted Bread '}
R, EF. REE, B8,
M EEENEE

 SPICY SEAF0OD BisQUE FHfiBEtia

Seasonal Fresh Fish, Shrimp, Clams, Light

Tomato Broth, Chili, Crostini

B<EE, 4F, %, SR, 5

88 b

-~ ROASTED VEGETABLE CONSOMME
e v
Summer Root Viegetables, Braised Shallots
Roasted Tomato, Pearl Pasta
LT, BTN, BERE

Braised Broccoli, Spinach Aged Cheddar Cheese
On Toast Chive Qil
FO=71F. Bk, xet, Al



i3 Roucie Duck TASTING s GREEN BISTRO

, ERp_gs i  SALAD
P Lightly Roasted Duck Breast, Foie bt T b0
3 Gras Torchon, Poached Cherries. Bibb Lettuce, Asparagus, Peas,
Crushed Pistachio, Petite Salad Tarragon, Yountville Vinaigrette
A RISl 8iTE. BREE. k& L RAER, B, BT, 4E

12k, FROREE.
_Il“ o8

T

ARV TR =S B.AHEH B

CHoP CHOP SALAD

T MAL

Kale, Romaine, Radicchio, Seasonal
Vegetables, Dried Cranberries, Cheddar,
Cucumber, Toasted Almends, Spiced Crunchy
Wontons, Fresh Herbs, Chop Chop Vinaigrette
PREE. BE. BE, £5. FmT. #HE
Ao BETE, AE, AET, T8 5N
EEHN. BE. hEEE. BHE

E]ﬁ?ﬁlﬁ%ﬁ!&‘fﬁ
Mixed Seasonal Lettuces. lberico Ham. Red Cabbage.

Cuctmbers, Tomatoes, Mustard Vinaigrette. Panmesan
REEE, ME. 0. =M. En. S
FrAHBETT AL, AT

98 (PER PERSON F )

MINIMUM 4 PPL M4 AT

M0 TIERIH "B H LM Y A B a612yd 831085 %0T v 01 198[GNS puy Gl Ul 21y sa2lid T



All Prices Are In RMB And Subject To A 10% Service Charge FiE fiit& LLA R HE, H Him10%A9IRS &

- SEARED TUNA
Emzies
Lightly Seared Tuna Filet, Avocadio,
Citrus Soy. Chives

&Rt ER, B B

o8 “ &b il

PAcCIFIC SALMON TARTAR

ATHEBIN STARTERS

Crushed Avocado, Oven Dried Tomato, Ginger Miso Sauce,

Sesame Seed Oil, Olive Oil, Spiced Crunch ST
BU <

SR, BTEN. EHRBE. SHUE. ATRH, B
98

- SLICED BEEF
TENDERLOIN
CARPACCIO
EEAFH
Imported Beef Tendetloin,
Parmesan, Petite Salad
HOA, BIBRZ L.
AL R
108

N 4

SCALLOP CARPACCIO
i

EENBH {"

Chive Oil»€itrus _
ok, ERN. MR (i
98 4

= &£ TASTING OF “CHILLED SEAFOOD SENSATIONS"
" . \ SEKE B
-} ¢ _ Scallop Carpaccio, Salmon Tartar, Blue Nose Tuna,
- - Prepared Various Ways
BER, =X&%. SitE, SEiERE
325
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STARTERS
B3

SNOW WHITE DANCING PRAWNS oot

BEARLF
Lightly Fried, Crispy Prawns, Sweet White Sauce,
Candied Walnuts, Cilantro 1
ABRER, BRI, . BE g
188

STUFFED KING PRAWNS i@

SER AL @

Stuffed With Scallops. Crab,

Prawns, Spicy Roasted Tomato

Sauce, Parmesan, Capers :
. AR, R
MBI EE A1k T )

--------- PAN SEARED SCALLOPS
BRHETF
Puree Sweet Comn Infused With

. Honey Butter. Caramelized Onions,
Homemade Bacon Lermen Caper
Butter Sauce
EoiEsE S R iE ., BB E.
B R s+

238
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Spicy CRAB BAKE
IR R R
Hand Picked Crab, Spicy Bechamel Mornay Satice,
Fresh Herbs, Lemon, Toasted Bread
HEFEER . EVM-REIERIY R, BREEEA. TE,
R
WARM SEASONAL TV R —
VEGETABLE SALAD
WITH SPANISH IBERICO

Ham
HEAT < iR S R EEFI T A R £
Grilled Fresh Vegetables, I'! iy

Shaved Iberico Ham, Sauce
Duo, Green Vegetable Sauce,
Cabernet Beef Stock Reduction
PRFTEEEE R, T, Ek. (P
EEFITEARR, EREE. D08

All Prices Are In RMB And Subject To A 10% Sg

X TASTING OF STARTERS
> EiFERHEZ
Seared Scalleps, Stuff Prawns, Spiced Grilled
Beef Salad
- ERHAT T . ABINGER. FLREART
p 398



“* PAN ROASTED SPRING CHICKEN
HEEIS

Artichokes, English Peas, Broad Beans.
Asparagus, Spring Garlic, Roasted Sweet
Onions, Herb Infused Chicken Jus
ECHEl, B2, B2 FH. Bn, Bl
HE. BRI

178

7 b
SﬁQSONAL MusHRoOGOM RisOoTTO '
s SN 3’
EXNESEHERR
Truffle Cream Infused Cream, Spinach,
Mascarpone, Parmesan

N b

HARVEST VEGETABLE PASTA
. EHFWERE
' Bufternut Squash, Bro:

Qlives, & Sun-Dried T
I SRS
L TEM. BB,

eans, Asparagus. Kaloma

EEWW%OTWM#%ELEEY?&H{QEHaﬁ)que:;_:::- %

Wok FRIED SPICY SWEET CHICKEN { SR
PR SRD EHIRGIR '
Breaded Lightly Fried Chicken Breast,
Bell Peppers, Onions, Asparagus,
English Peas. Pineopple. Tangy
Swieet Sctuce, Chili, Organic
White Rice

IR (TEML. FE. B
. OEE. R, oK

. HHLEXRE

188



