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To Start FF B3¢

Seafood Platter RMB 888
French Langoustine, French Oyster, Tiger Prawn, Blue Mussel, Sea Snail, Oscietra Caviar
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Gillardeau Oyster, Black Caviar,Sea Urchin RMB 398/6p( RMB 758/12p, RMB 68/1p)
FEEE N2 AR, BT, WH

Iberico Ham(48 Month) RMB 298/50g(RMB 588/100g)
PUEEIF(H EL R 48 H F-1) kR

Cold Cuts Platter RMB 128

Smoked Beef, Salami, Lantern Sausage, Prosciutto
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Seafood Fritters RMB 78
Tiger Prawn, Squid Ring, Soft-shelled Crab, Whitebait
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Appetizer BISE
Foie Gras Terrine, Figs Puree, Toast Bread, Fruit Jelly RMB 128
EIE N, JoAE R e, e, KRR

Tuna Avocado Salad, Mozzarella Cheese Ball, Baby Tomato, Vinaigrette RMB 78
SRR NEBR, Fhn, T

Warm Seafood Salad(Arctic Shellfish, Prawn, Squid Ring, Blue Mussel), Seafood Sauce RMB 108
PR EEYL R (LR UL, KU, @it ), vEEED) . WET



Arugula Salad, AlImonds, Smoked Bacon, Parmasan Cheese
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Art 333 Garden Salad, Sliced Green Apple, Cherry Tomato, Honey Vinaigrette
Art 333 HE VL, FIERFA, ANE, SR

Sous-Vide Organic Egg, Iberico Ham, Wild Mushrooms, Black Truffle
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Wagyu Beef Tartar, Avocado Puree
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Soup ¥
French Lobster Soup, Caviar, Lobster Claws
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Morel Beef Consomme, Seared Foie Gras, Pastry
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Creamy Mushroom Soup, Black Truffle
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Pasta/Risotto X i /12K

Asparugus Speghetti, Tiger Prawn
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Boston Lobster Linguini (Half piece), Seafood Tomato Sauce, Basil
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Wild Mushroom Risotto, Seared Foie Gras, Parmesan Cheese
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Saffron Rissoto, Stewed Cattle Knuckle Bone In Red Wine Sauce
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Seafood V& #¥

Seafood Stew RMB 488

Langoustine, Cod Fish, Blue Mussel, White Clams, Tiger Prawn

EURA e (BEUE, 5, JREEN, B, F3ERIF O

Grilled Black Cod Fish, Lobster Form, Black Caviar, RMB 298
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Pan-fried Scallops, Sweet Chili Sauce, Creamy Truffle Morel RMB 168/3pcs
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Stewed Blue Mussels In White Wine, White Clams, Garlic Baguette RMB 158
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From The Land IR E &

Austrlian Wagyu Ribeye Steak M5 RMB 498/300g
BAAE M5 PR 24

Australian Wagyu Sirloin Steak M5 RMB 398/300g
WA M5 A HE

Australian Wagyu Sirloin Steak M9 RMB 698/300g
PINFN A= M9 78 A2 HE

Australian Wagyu T-bone Steak RMB 698/1kg
WA M3 T B

Australian Angus Tomahawk Steak RMB 888/1kg
FHRR A% 1Tk 7 4 HE
Vanilla New Zealand Lamb Chop, Green Bean Puree, Black Garlic Red Wine Sauce--------- RMB 168
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Teriyaki Iberico Pork Ribs, Lemon Mustard RMB 228
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Truffle Wagyu Beef Wellington, Seasonal Vegetable, Red Wine Sauce------------------ RMB 498/450g
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Side Dish Bg3g

Fried Spinach, Pine Nuts
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Grilled Asparagus
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Mashed Potato
A EER

Hand-cut Fries, Truffle Mayonnaise
FLEX MEEENE

Dessert & i

Tiramisu
PRI

Chocolate Lava Cake
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Creme Brulee
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Raspberry Mousse
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Almond Souffle
TAEE

Seasonal Fruits Platter
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