
从高山到 陆 地

从 远 洋到 近海

从西方到 东 方

不同的风 土 蕴 育 不同食 材

料理 的 温 度 风 味间的美 好 融 合

美食 带 来 的 还 有 最 好 的 时光

From Mountain to Field, from Ocean to Coast, from West to East

Different Terroir and Culture Nurish Different Food

A Beautiful Fusion and the Temperature of Cooking

Bring the Best Experience

and also, the Best of Times



前菜（一）

Starter 

花园色拉：豌豆荚 | 幼秧瓜 | 百合等配火腿脆片 | 低温兰皇蛋
Pea Pods | Baby Melon | Lily with Ham | Spring Egg

橘子鸭肝慕斯配黄油烘脆饼
Foie Gras Mousse Coverd by Orange Jelly，Butter Toast 

腌三文鱼 | 柠檬香草
Pickled Salmon | Lemon | Vanilla

意式牛肉薄切 | 芝麻菜
Beef Carpaccio

新鲜布拉塔芝士 | 无花果 | 小番茄
Fresh Brata | Figs | Cherry Tomato

牛肉塔塔（M�等级）
Beef Tarta M5 Wagyu 

地中海芝士冷肉拼盘 
Mediterranean Chesse & Cold Cuts 

�J ��个月伊比利亚黑猪火腿（全橡果饲养） ��g / ��g
36 Months Iberian Jamon 5J 

精选时令海鲜拼盘 | 鳌虾 | 鱼子酱 | 生蚝 | 海胆 等
Seasonal Seafood Platter | Scampi | Cavia | Oysters | Sea Urchin etc.

新鲜进口生蚝（根据时令提供全球当季佳品生蚝）
Fresh Oysters (Provide the plumpest oysters according to the season)

85 RMB

95 RMB

105 RMB

105 RMB

125 RMB

125 RMB

125 RMB

168/315 RMB

时令价

1388 RMB



前菜（二）

Starter

松露风味溏心玉米球
Truffle flavour Crispy Corn Balls

纸袋焗混合蘑菇
Baked Mixed Mushrooms with Herbs，Prosciutto

脆藜麦裹烤嫩牛舌
Grilled Beef Tongue Wraped by Crispy Quinoa

蒜香大虾
Garlic Prawns

融合川味低温鲍鱼佐炙烤舞茸菌
Sous-vide Abalone in Sichuan Flavor with Grilled Maitake Mushroom

炭扒西班牙大章鱼脚配茄子泥
Grilled Spanish Octopus with Mashed Eggplant

温热混合海鲜 配红心芭乐 | 牛油果 | 生蚝叶
Warm Mixed Seafood with Psidium Guajava | Avocado | Oyster Leaves 

65 RMB

80 RMB

90 RMB

105 RMB

105 RMB

120 RMB

168 RMB



中 盘

樱花虾 | 海胆 | 葱油面
Scallion oil Capellini | Sea urchin | Red Cherry Shrimp 

意式火腿麦仁烩饭 | 冬笋 | 香煎鹅肝
Italian Ham Wheat Pips Risotto | Winter Shoots | Frying foie gras d'oie

175 RMB

195 RMB

主 菜

Main Course

樟茶风味-法式油封鸭
Camphor Tea Flavor Duck Confit 

花椒风味烤春鸡（半只）
Chinese Pepper Roasted Spring Chicken

甘鲷立鳞烧 佐融味金汤
Tilefish with Fusion Flavor Souce

味噌风味烤南极犬牙鱼配香橙胡萝卜泥，新鲜甜豌豆仁
Roasted Miso Antarctic Canines with Carrot Puree, Honey Pea

炭扒澳洲M�-�和牛板健牛排, 配送和牛松茸汤
Grilled Wagyu M5-6 Oyster Steak,Wagyu Matsutake Soup

澳洲M�和牛西冷牛排
Grilled Wagyu M7 Sirloin Steak

墨鱼汁龙虾海鲜饭（�人份）
Lobster Squid Ink Paella  (One Fresh Lobster and Mixed Seafood)

185 RMB

195 RMB

245 RMB

265 RMB

395 RMB

475 RMB

455 RMB

Middle Course 



甜 品

Dessert 

烤无花果 配马斯卡朋尼芝士, 莫纳德黑醋
Gilled Figs with Mascarpone Cheese, Balsamic Vinegar

成都蛋烘糕 佐黄金蜜薯和提拉米苏慕斯 
Chengdu Pancake with Sweet Potato and Tirumisu Mousse

甜酒酿慕斯 配柿子啫喱，桂花
Sweet Ferment Rice Mousse with Persimmon Jelly, Osmanthus Blossoms

巧克力慕斯 配雪米薄脆, 黑加仑啫喱, 红树莓
Chocolate Mousse with Rice Crackers, Blackcurrant Jelly, Raspberry

65 RMB

65 RMB

75 RMB

75 RMB


