
Spring Brunch 春季早午餐

APPETIZERS 前菜 MAIN COURSES 主菜

Total-mato — 颗番茄
Chongming Organic Beef Heart Tomato Tartar 
semi dried tomato, pickled tomato seed, tomato juice
jelly on a crispy potato pancake 
新鲜牛心西红柿，半干蕃茄塔塔，酥脆土豆饼，腌渍西红柿籽

Spectrum of Freshness  彩虹沙拉
Butter Lettuce Salad with Beet Root Hummus 
avocado, pear, plant-based bacon crisps, elderflower 
champagne vinaigrette
秋月梨，牛油果，植物基培根，接骨木花香槟油醋汁，红菜头
鹰嘴豆泥

Vitamin Delicious 阳光灿烂的日子
Lightly Seared Japanese Yellowfin Tuna
maitake mushroom, pickled daikon and tuna mayonnaise，
rolled in a homemade spinach crepe
黄旗金枪鱼 “面 “菠菜可丽饼，舞茸菌，腌萝卜，
金枪鱼蛋黄酱

Pork Bone Soup 莲藕蚝豉煲猪脊骨
Honghu lotus root, Beihai sun-dried oyster 
洪湖莲藕，北海蚝豉，陈皮

Egg Benedict with Homemade Smoked Salmon
自制烟熏三文鱼水波蛋
With avocado, tomato, and arugula salad
番茄牛油果酱 , 芝麻菜沙拉

The Char siu 叉烧双拼
Char siu pork belly, chopped char siu collar-butt on nann 
cucumber cream, plum sauce, celery ribbon
叉烧五花肉，叉烧梅头肉，现烤馕
黄瓜奶油 ,咸梅酱，芹菜沙拉
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Shanghaiese in Paris 上海人在巴黎
Jinhua pork belly confit with crispy pork skin 
fermented red cabbage, pork lard brioche and 
homemade Yunnan plum glaze 
油封脆皮金华两头乌五花肉，自制发酵紫甘蓝，布里欧许面包，
云南青梅酱

Vegetable&Mixed Mushroom Bolognese Lasagna
一道健康的意大利菜
Celeriac sheets, cauliflower, bechamel sauce with 
aside of basil puree on a layer of new potato
蔬菜蘑菇千层 “面 ”，根芹，花菜，新土豆，罗勒青酱

Tiger Prawn Barley Risotto 虎虾大麦仁绘饭
Tiger prawn, seafood broth, local pumpkin
topped with clam confit and pea shoots
虎虾，海鲜汤，本地南瓜，蒜油蛤蜊，豆苗

The Sustainable Omnivore  可持续的优质蛋白
Seared new zealand salmon marinated with 
Japanese light organic soy sauce and cilantro 
on orzo pasta with piperade sauce
香煎新西兰三文鱼，米型意面，番茄甜椒酱

Teriyaki Salmon 照烧三文鱼配海苔拌饭
Roasted new Zealand on top of pickles and
seaweed mixed rice
(Your choice: white rice or five-grain rice)
泡菜沙拉
配五谷饭（或白米饭）

Barcelona Tofu 巴塞罗那豆腐
Braised homemade tofu&Iberian Chorizo
Fujian baby squid, Yunnan porcini, local celery
in a clay pot with five-grain rice
西班牙辣香肠烩豆腐，福建小鱿鱼，云南牛肝菌，
本地芹菜，五谷米

TFF Portuguese Style Roasted Chicken 葡国鸡
Curry sauce, coconut milk, chorizo, black olive

(Your choice: white rice or five-grain rice)

咖喱酱，椰奶，西班牙辣香肠，黑橄榄
配五谷饭或白米饭

Mushroom "Steak" 炙烤蘑菇牛排
Grilled Qingpu Oyster Mushroom with Smokey BBQ Sauce 
roasted cherry tomato, asparagus, fermented wild 
garlic,roasted sweet potato
烟熏美式烧烤酱烤青浦平菇，烤串番茄，芦笋，发酵韭菜酱，
烘山芋

Crème Brulée 经典焦糖布丁配莓果                                          48
Classic crème brulée with fresh berries

Siam Fragrance 椰林飘香                                                            68
With coconut, mango, and pomelo       
芒果，柚子

Steamed Pear 川贝糯米炖梨                                                       58
Sticky rice, chuanbei powder
Pear juice
糯米，雷允上川贝 , 雪梨汁

   
Dessert 甜点

Side 配菜

Bamboo Rice 春笋竹筒饭                                                             38
Pickled radish, spring bamboo, crispy shallot
客家萝卜干、春笋、干葱酥

Beet Root Hummus with Fresh Nann                                    48
甜菜头鹰嘴豆泥配现烤馕
Crispy lemon,cumin,garlic
柠檬脆，孜然，大蒜

Homemade M9 Wagu Beef Jerk                                              68
自制 M9 和牛牛肉干

Roasted Seasonal Vegetables                                                  28
烤时令蔬菜




