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SOLE - STORY

Founded in 1989, RiQing has formed a diversified development pattern focusing on luxury retail, as well as
catering and commercial complexes in the past 34 years. At present, the group operates in the Greater China
region, operating more than 10 internationally renowned brands, including Bulgari, Ferragamo, Chopard,
etc., and investing in Sheraton hotels, shopping malls and restaurants. Ms. Rachel Zhu was awarded the title
of "Star of Italy" by the President of the Italian Republic in recognition of her outstanding contribution to
China-Italy economic and trade cooperation and cultural exchanges. In 2022, Ms. Zhu was elected as a
member of the Standing Committee of the Shanghai Federation of Industry and Commerce and a deputy to
the Shanghai Municipal People's Congress.

Now, on Nanjing West Road, which links Shanghai's old feelings with modern trends, and in Shanghai
Centre, which is an important place for foreign trade exchanges and foreign affairs reception, SOLE will
become a new milestone for RiQing enterprises in the field of high-end Chinese food, opening the prologue
of the integration of memory and expectation, sensory and taste.

SOLE is more like a quiet harbor, which makes people unconsciously relax and enjoy the vivid feast of this
moment.
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A La Carte

FIRTATIRE T — YN, SE S ATRE & A ARSI Y, IXLE 5 rTRE S5 HE B SR B
Although all due care is taken, dishes may still contain ingredients that are not
stated out on the menu and these ingredients may cause an allergic reaction.

AL BRI BT EROR BRI, 15 RN s A AR G, BRI S B S R
Guests with allergies need to be aware of this risk and should ask a member of
the team for information on the allergen content of our dishes.



Aol HFRFELR) DIM SUM (available lunch only)

A5 TR BN

Steamed HarGao with bamboo shoot

BAET AR S 2
Steamed shrimp and pork SiuMai with dried scallop

BIRBHE TR
Crispy taro dumpling filled with diced mushrooms and black truffle

&2 5 A £ A eIk
Oven baked fish maw puff pastry topped with whole abalone

NSRS ViE S

Steamed dumpling filled with assorted vegetables and pine nuts

@ FHRZE K
Steamed cheung fun with crispy tofu sheet and shredded daikon

A EX G

Steamed ChaSiu cheung fun with scallion and egg

KGR KA

Crispy glutinous rice dumpling with dried daikon and air-dried sausage

LI R RN
Steamed dumpling with garoupa fillet and shrimp roe in goldfish shape

B IR E RN

Signature ‘poppingjuice’ beef pancake with minced scallions

%3 BRI
Oven baked sesame puff filled with sliced honey glazed Iberico pork

X.OE LR NS

Pan-fry daikon cake with shrimp in dried scallop sauce

=fF

3 pieces

=fF

3 pieces

=

3 pieces

11
per piece

=p

3 pieces

=fF

3 pieces

=

3 pieces

=fF

3 pieces

=fF

3 pieces

RMB

68

68

68

88

128

58

58

58

128

88

88

88

) Ak Signature dish 109% IR S5 BeAs BRI 498Kk A discretionary service charge of 10% will be added to your bill



Hi%% APPETIZER RMB

HFF AL 88

Chilled bean curd sheet roll with air-dried shrimp roe

EITH AT 138

Crispy whole baby soon hock in sweet soy sauce

FEAREH TRE S K S 168

ChiuChow style smoked duck with sugarcane

XS FEBRA T 88

Blended moringa leaves with termite mushroom

AR ERE S 88
Crispy diced bean curd with spices salt

- R A I (85 i 288

Chilled plum flavored tomato with basil oil and matsuba crab meat

A E AR 188

Poached quail eggs in tea brine topped with caviar

TOE NG 98

Marinated chicken with sand ginger

L PN 188
Soy braised squid stuffed with fish maw and fish roe

SRR 98
Spicy duck tongue

R TR R 238

Marinated fresh abalone in sake sauce topped with grilled green pepper

10% MR 55 Peds w AR Bk #e. A discretionary service charge of 10% will be added to your bill



kék CANTONESE BARBECUED SPECIALTIES RMB

AR SRR e (K Sk A/ FLAE ) 288
Barbecued Iberico pork glazed with maple syrup(pork shoulder/pork belly)

3 RN B R 8 (FHBREAERY) 538} 888
— B BRSNS B 2= s DA EBORAE T whole

TR ARSI RADREAR B BRI T RS A3

Crispy roasted goose, prepared in two styles (limited order)

1st: paired with homemade wheat pancake and rose fermented bean sauce
2nd: wok-fry minced goose meat with pork sausage and lettuce OR

goose congee with mushroom and bean curd skin

e PR REa 1o 155 3054 988
"Add" Amur caviar per can 30g
EBZ A 188
Crispy roasted pork belly with yellow mustard

23 BIKERRE WDkt a8 g 108
Crispy coconut flavored baby pigeon whole
J\FERKRBEERFLIE () 51 1588
Roasted boneless suckling pig whole

stuffed with glutinous rice and eight teasures (advance order required)

HYI SRR E I (75— KATHiE) 538} 988
Poached sunflower chicken served with mashed ginger scallion sauce whole

(1 day notice required)

10% FIARSS PR BRI EN Z ik 88 A discretionary service charge of 10% will be added to your bill



224t REDEFINING CLASSIC

B ERCRER
Crispy pork fritter stuffed with crab meat and shrimp
water chestnut and bamboo shoot

23 SRR I D EE 4T
Wok-fry sliced lobster in egg white cream
topped with olive kernel and minced JinHua ham

B E R AN
Crispy Gillardeau oyster with salted egg yolk

23 FARUIRIE 0 R B R A
Braised blue lobster in fermented black bean sauce
served with pan-fry rice vermicelli

RIHEESEN, A MR

Simmered HokTau bokchoy with fish puff and bamboo pith

in superior broth

BESIRIE I F I

Stewed beef short rib and tendon with green pepper in broth

FUBER R STS

Smoked soy chicken with green tea in caserole

&2 Me Bz Eh A B TG

Crispy chicken with salt and spices

BRI IRZEMGIE A

Sweet sour pork with pickled ginger capsicum

B

per piece

51

per piece

I
half

0
half

RMB

52

528

98

2388

158

388

188

238

158

109% MRS B B I EN R A discretionary service charge of 10% will be added to your bill



%3 SOUP RMB

&3 R RAL A B G S 288
Double boiled egret duck with fish maw and tangerine peel per person
EERLPOVEE S i3fir 168
Double-boiled sea whelk meat with green olive per person
A B SRR 524 288
Double boiled fish maw and fresh lily bulb in almond broth per person
AT A S o R AT A S 138
Double boiled pork tendon with coriander root and aged salted lemon per person

@ M Aehz 758 i3fir 138
Braised sliver carp head with fish maw and julienne vegetable per person
I8 2 PR R 52 524 138
Hot and sour soup with enoki mushrooms and matsuba crab meat per person
BEHVER A SROK 22 52 138
Sweet corn soup with fresh crab meat per person
B AT 5K i3fir 188
Braised cave bird's nest in broth with minced partridge and yam per person

109% MRS B B I EN R A discretionary service charge of 10% will be added to your bill



21 AIR-DRIED SEAFOOD RMB

G TR HE S 5204 588
Braised whole shark's fin with chicken stock served on lotus leaf per person
ANy it 2 524 688
Braised shark's fin in superior brown broth per person
PR PR A3 ES2a 328
Hot and sour shark's fin with crab meat per person
ATREERET R T A R R 588
Stewed whole dried abalone with shiitake in supreme oyster sauce whole
0E 5 R £ R 988
Braised whole dried abalone in supreme oyster sauce whole

23 Wt e e S RS E (A 298
Braised goose web in abalone sauce served with crispy sea cucumber per person
e g 398
Braised thicker fish maw in supreme abalone sauce per person
B 1A ZS 524 328
Braised prickly sea cucumber with scallion and mullet roe per person

23 7T ENRAR R RS R 258

Braised pomelo pith with goose web and dried shrimp roe in abalone sauce

10% fIARSS BRI BRIk A discretionary service charge of 10% will be added to your bill



it SEAFOOD RMB

2 Fr R R 288
Wok-fry prawn with shallot and pickled black olive

A B B 2R FRA R 168
Steamed star-spotted garoupa fillet with flat rice noodles
with fermented black bean sauce

&3 ST RER SR i 138
Steamed threadfin fillet with chicken fat and ShaoXing wine per person
BEHR B IR RS T g4 688
Traditional mapo tofu with fresh mud crab meat per person
T B R R AR 2 (R S 128
Steamed live razor clams with bean vermicelli (minimum 2 pieces) per piece

salted lemon in minced garlic sauce

W T == SR 2 AR AT 288
Wok-fry baby squid with kale and shrimp paste

JEET X i B 588
Braised garoupa fillet with bean curd sticks and pork belly
in oyster sauce

% shiR A T g 258
Salt baked juvenile mud crab in claypot whole
= I = 288

Stir-fry scallop, cod fillet and prawn with basli and chili
in three-cup sauce in claypot

10% RS el R EI Mk e A discretionary service charge of 10% will be added to your bill



##r* FRESH FROM THE SEA RMB

ERH 1005% 256
Pacific grouper 100g

IREN 1005% 276
Spotted grouper 100g

B 1005% 258
Green wrasse 100g

AN 10052 288
Pink grouper 100 g

T 10054 88
Sole fish 100g

b RAT RS

Steamed with shredded scallion and soy sauce

Steamed with aged tangerine peel and salted pork

[EEERAEES

Steamed with fermented soybean and black olive

Steamed with daylily and black fungus

RN Bty £21 10052 208
Australian abalone 100g

5 10052 98
Razor clam 100g

Lk 10054 256
Geoduck clam 100g

USIHRTHNRIT

Poached with crispy dough stick and towel gourd in seafood bisque

ZHAKR

Poached in congee with pickled Chinese cabbage

10% AR S5 PeAs s AR E sk se. A discretionary service charge of 10% will be added to your bill



i#r” FRESH FROM THE SEA

B
Mud crab

RS 3
Red hairy crab

192 RN

Steamed with pork patty and pickled kohlrabi
TERER IR

Steamed with egg custard and aged HuaDiao wine

(ST

Mantis shrimp

(UL

Stripe prawn

AR
Wok-fry with scallion and spiced salt

i XU 7 A D
Sautéed with garlic and chili in HongKong style

Be-Rz ey B
Alaskan king crab

BENIERER AR 2K

Steamed crab claw with egg custard and aged HuaDiao wine
BE S B0 BB A D

Sautéed crab body with salty egg yolk OR

Sautéed with garlic and chili in HongKong style

GRAN

Baby lobster

LS WA

Australian lobster

IR AEERORE

Braised in superior broth served with crispy rice vermicelli

Steamed with egg white and chicken broth

10054
100g

10075
100g

10052
100g

10075
100g

10054
100g

10072
100g

10038
100g

RMB

158

256

358

258

188

128

320

10% AR S5 el i R EI Mk Se A discretionary service charge of 10% will be added to your bill



6% DELICACIES RMB

T S AH AR XS 288
Wok-fry shredded fish maw and chicken with shishito pepper
in fermented black beans sauce

& AR A PR 158
Stir-fry leek with crispy whitebait and dried shrimp

AEERNT 5% 188
Braised fish maw and eggplant with garlic chili sauce in casserole

PR RN 358
Braised Wagyu beef cheek with sarcodon aspratus mushroom

& =R A TP EIEA 398

Stir-fry beef short rib with SanXing spring onion and wild mushroom

PEZIR AR 880

Poached sliced Wagyu beef with tofu and assorted vegetables in satay broth

SKAHAAEZR LRI TT 98

Steamed bean curd sheet with soy sauce and minced scallion

23 GSE LT 128
Wok-fry ShanSu greens with fermented black bean and dace fish

10% HIARSS BRI EN Ak 28 A discretionary service charge of 10% will be added to your bill



W% CHIUCHOW

IR (WA L)
Chilled giant red flower crab(2 catty or above)

ETFETR A (600-700 77)

Poached fresh giant sea conch in chicken consomme (600-700g)

FRERR G AT

Poached baby geoduck clam with minced sauerkraut in broth

AERUR AR
Baked lobster with garlic and green prickly ash

HHBRSER

Simmered threadfin fillet with pickled mustard and plum juice

Braised belt fish with celery and fermented soybean paste

BEE SO S
Stewed carrot and fresh lily bulb in pottage

T =
Wok-fry baby KaiLan with dried flounder flakes

10052
100g

535N

per piece

521

per person

g5
per piece

521

per person

RMB

258

1680

138

388

138

338

158

98

10% [ARSS el R N EI MMk e A discretionary service charge of 10% will be added to your bill



14 RICE & NOODLE RMB

FRZR R (R R 218
Premium CharSiu rice with fried egg and aged soy sauce
(available lunch only)

RGBT IR EE D TR 168

Fried rice with assorted seafood and sliced ChaSiu

23 MRS AL RIE TR =h 118
Steamed rice with braised diced sea cucumber and fish maw per person

in abalone sauce

FATFHSRLL KA IR 98

Vegetarian fried red rice with minced preserved mustard and pine nuts

@ T AR 138
Wok-fry flat rice noodles with sliced beef and bean sprout
in superior soy sauce

EIEEIN A 58
Cantonese shrimp wonton with in supreme broth AL

per person
ERT IR E 338

Conpoy crab congee in casserole
served with minced scallion and crispy dough stick

R PRI 22 A FE TH] o3 58
Braised Inaniwa udon with shredded pork in spicy sour broth per person

&3 UMb L BACR 22 5T 520 88
Braised noddles and shredded fish maw in scallion abalone sauce per person

topped with dried shrimp roe

AR (52 10
Steamed rice per person

10% MRS5S BRAS H RN B A&k B8 A discretionary service charge of 10% will be added to your bill



S DESSERT RMB

BRI 520 98
Sweetened almond cream and glutinous rice ball filled with bird's nest per person
ik H 2 a4 68
Chilled mango cream with sago and pomelo per person

& KAk BB, IREHE =20 58
Sweetened water chestnut with lemon and jasmine per person

longan stuffed full of golden fungus

JIAERA e A i 298
Double boiled papaya with superior bird's nest and almond per person
ETRRE LG 5 58
Sweetened red bean cream with aged tangerine peel and lotus seed per person
FEREORZDE EE A PR (A 68
Sweetened pearl barley walnut cream served with baked walnut puff per person

@3 INEAEASE AR = 58
Steamed sticky rice dumpling filled with mashed peanut 3 pieces

wrapped in fruit tree leaf

=fF
PR B2 A 1 ER A 3 pieces 68
Baked flaky egg tart with durian
&3 ZIRRI D RIHE(T = 58
Crispy sesame glutinous ball stuffed with molten salted egg yolk puree 3 pieces
BT EER =fF 88
Tofu millefeuille 3 pieces

flaky layers of tofu skin pastry and vanilla soybean milk custard

10% FIARSS SRR NSNSk 2 A discretionary service charge of 10% will be added to your bill
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