THOUGHT FOR FOOD

THOUGHT FOR FOOD is a celebration of the important role that food
plays in our lives, as mindful nourishment, a sensory experience, and
a spiritual offering.

Our Executive Chef and team of Nutritionists have created the menu
with the underlying principle of mindfulness at its heart, utilising
seasonal and local ingredients as much as possible.
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Mindful Nourishment Social Bonding Creative Act
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While all of our dishes incorporate the OCTAVE values of sustainability, health,
and elevated consciousness by combining the best of East - West traditions,
each dish specifically emphasizes a few of those values.
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Appetizers B :

“Yanduxian”Soup with Shepherd's Purse
REHRFRIERF

spring bamboo, pork rib, tofu skin, spinach

&H, 8, BH4E

Poached Green Asparagus HHEFEESH
Choron sauce, chenpi, fresh cherry tomatoes, tarragon,

crispy lemon skin
&, MEtTIRER

PR EM =2, MEEpkE,

Spectrum of Freshness F4I Vil
Butter Lettuce Salad with Beet Root Hummus

avocado, pear, plant-based bacon crisps, elderflower
champagne vinaigrette

MAN, FhR, EYEER, EERTEEIEDBET,
ARKBEEER

Vegan Option: + smoked homemade tofu
M) marinated with daishi
GEZR: WEBHIEE

Chasiu Two-way &t

chasiu pork belly, chopped chasiu collar-butt on nann
cucumber cream,plum sauce, celery ribbon

XIRATEA, XIFIEKA, EE, ENYPH, MigE, FRDOH
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68 RMB
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68 RMB
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72 RMB
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While all of our dishes incorporate the OCTAVE values of sustainability, health,
and elevated consciousness by combining the best of East - West traditions,
each dish specifically emphasizes a few of those values.
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Appetizers B :

Home-smoked New Zealand Salmon with Seaweed Crisp

FREH

salmon roes, creme fraiche, spinach

WE=xa&, )IIFERHE, BEX, §F, EXNRYH

Scampi Chawanmushi G414

New Zealand scampi, egg custard, scampi consommé

bean sprouts, puffed rice
WMPEEZIEELT, BBINE AR, BIFEE,
BREY, |, slkEH|, &XE, amiE

Surf and Turf Tartare NS 5Ki5

Tasmania Grass Fed Beef Tartare

B RIERSEEIEE

oyster, white miso mayonnaise, pistachio, crispy kale
with pommes frites
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88 RMB
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While all of our dishes incorporate the OCTAVE values of sustainability, health,
and elevated consciousness by combining the best of East - West traditions,
each dish specifically emphasizes a few of those values.
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Main Course 3 ;

Keto Lasagna —i&{EHEAYEAFIE
Vegetable & Mixed Mushroom Bolognese Lasagna

BREHTE ‘@

celeriac sheets, cauliflower, bechamel sauce with a side
of basil puree on a layer of new potato

|A, €%, MtE, THEE

g Vegan Option: + Oatley bechamel with vegan cheese

R REPEAEES T

Mushroom “Steak” KIEELE “HH

Grilled Qingpu Oyster Mushroom with Smokey BBQ Sauce
roasted cherry tomato, asparagus, fermented wild garlic,
roasted sweet potato

RN, FE, KBEXRE, HUF

98 RMB

WERFEHAFNZ—FHE

£8, RFABEEH/ £, ‘REXR’

EQRE: 965 BSBH: 13.2 78 FrAkbE: 14158
e 725 EYWEFRE: 4%

ZARK: 75 BERY: 1275 BkbEY: 156 &
G 725 EYWEFRER: 4%

108 RMB
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aix, KERm, £
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Omakase Seasonal Vegetables with Dips (Included with every main course)
Each day, our Executive Chef discovers the best in local organic produce aligned with 24 solar terms,

and makes special preparations for sharing at your table

FRIRETSHEEMEMNEN~n, LEZRIES. F6. BREROER.

Keto Risotto IESERLEIR
Shangri-La Organic Barley “Risotto”
EREBHZ(CAKIR

tiger prawn, seafood broth, local pumpkin
topped with clam confit and pea shoots

REF, B87, MBI, Fnied, 58

Vegan Option: + fennel compote, vegan cheese
(") and Tibetan qumoa
WERZE: BEE, T, AREEX

Shanghaiese in Paris 8 ATZE%
Jinhua pork belly confit with crispy pork skin

HHEMEREERLSRTER

fermented red cabbage, pork lard brioche and
homemade Yunnan plum glaze
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While all of our dishes incorporate the OCTAVE values of sustainability, health,
and elevated consciousness by combining the best of East - West traditions,
each dish specifically emphasizes a few of those values.
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Main Course 3 ;
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Roasted Whole Head of Cauliflower &M} ENTERE

with black garlic, white miso, shawarma spices,
fermented purple cabbage, coriander on a purée of

Qingpu kohlrabi and Taiwanese 35-year dry aged radish

BHlER, AWKE, DREBEN, KBXREE,
BHETTHRK, BIE 35 FHREXMEE

BX

Barcelona Tofu BEZITE
Braised Homemade Tofu & Iberian Chorizo

BT REFLEE

Fujian baby squid, Yunnan porcini, Chinese celery
in a clay pot with five grains rice

RENGE, ZEFHE, MAFR, AHK

Vegan Option: + fresh porcini, chili sauce,
(3\ plant-based pork with smoked paprika
MRk MEEFE, BEYEERA, FEEREGD

128 RMB

BIEMHEEZTUNZHERER

ax, NF, £

FAR: 272 % BERA: 2.2 7% BokikEY: 1915
. 87 7 HEYEFE: 137

128 RMB
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EQR: M55 BERA: 3615 Bkkat: 549 7=
;185 % EYERZE: 347

Omakase Seasonal Vegetables with Dips (Included with every main course)

Each day, our Executive Chef discovers the best in local organic produce aligned with 24 solar terms,
and makes special preparations for sharing at your table

FHERETSEEEHEMNEN~G, LEEZRES. 6. BENER.

Seared Tooth Fish E&HFRIZEE

green asparagus, crispy potato, fennel sauce,
fennel salad, dill oil

ZEFE, ke, BEBE T, BEDVAL, HEH

TFF Classic Portuguese Style Roasted Chicken

EhEnREES

spring vegetables, coconut chips, black olive,
mozzarella, chorizo
BRI, BFGRX, RENK, BITFRER,
SRBRIEE, 1z
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While all of our dishes incorporate the OCTAVE values of sustainability, health,
and elevated consciousness by combining the best of East - West traditions,
each dish specifically emphasizes a few of those values.

MEESAFRERFEER  SERAKENASER  TEESMREEEAR

Main Course 3 ;

The Happy Chicken RFRHITE 228 RMB
Roast “Longgang” Foshan Free Range Chicken LK #EE (3 ) XE—RLEENEFEN
chicken wing and feet jus, . = _}\EQM’ zftﬂﬁﬁ’ _EH%E"IE
chicken fat roasted Jieqgi vegetables (half chicken) EHARK: 2754 % Haﬂﬁé. 1‘5.7.8 =) EWM%E%. ?5.7 =)
SRERIS S, SR B . 6.8 ¢ HEYEFRZ: 145
The Happy Cow {RFRHH 258 RMB
Tasmania Grass Fed Beef Ribeye Steak (130g) IEAMNESFHNRNREINB TN KB RRINEE
JEEHD R L B R4 AR P4k ‘TS, AEB’M, £FRIRE
=4 . = . L] P .

grilled Jieqi vegetables, black pepper & port wine sauce SRR 1237 5% B 2.1'5 7 EWM{;F : . 497

e 17 % HEWEFRER: 13#

TR, RERATET

Omakase Seasonal Vegetables with Dips (Included with every main course)
Each day, our Executive Chef discovers the best in local organic produce aligned with 24 solar terms,

and makes special preparations for sharing at your table
FHEIRETSEEEHAEMMEN~m, LEEHES. 86, BRAEIN.

Side Fg3¢ :

Assorted Spring Taste of Shanghainese Plate &F L 5liEH{
S=BET, hNE, REEE, EHES
58 RMB

Bamboo rice in bamboo HF TR 38 RMB
Pickled radish, spring bamboo, crispy shallo & N, &%, FHEER

Beet root hummus with fresh nann 333k EIE S RECINIEE 48 RMB

crispy lemon,cumin,garlic Ti5Rle, IR, Kix

Home made M9 Angus Beef Jerk Bl M9 RISHIEAF 68 RMB
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While all of our dishes incorporate the OCTAVE values of sustainability, health,
and elevated consciousness by combining the best of East - West traditions,
each dish specifically emphasizes a few of those values.

MEESAFRERFEER  SERAKENASER  TEESMREEEAR

Dessert i :

Steamed Pear )I| DIFERJGEL 58 RMB

Sticky rice, chuanbei powder, pear juice
ek, FaAL)Ng, TR

Siam Fragrance %5 &Mi& 68 RMB
with coconut, mango, and pomelo

WF, =8, ¥

Truffle * Pineappl £EEEMEEE 98 RMB

caramel, szehuan pepper , Yunnan black truffle ice cream
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