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ZHENANTEHHESR 1688u/214:

BREAD

Freshly Baked Bread with Homemade Butter
SRS E O E HIEE

AMUSE BOUCHE

Air-Dried Beef Ravioli, Iberian Jamon & Melon, Croquetas de Trufa
BAFNFHERRT, ANTRBAREZRR, ENENGRIDEEIK

APPETIZER
Homemade Caramelized Duck Foie Gras, Spiced Apple Jelly
Freeze Dried Strawberries
ERBFEERNERE, FTES
&

Bluefin Tuna, Avocado, Wasabi Mayo, Black Caviar
AAKESIOS, ERE MBI, BEFEeTR

SOuP

Provencal Seafood Bisque, Squid Ink Seafood Ravioli, Lobster Foam
BTN, BRS8EHR, RIFEE
&
French Truffle Mushroom Soup with Parmesan Cheese Foam
EREBNEEIER, BBHTEDE

MAIN COURSE
Australian Grade 5 Natural Wagyu Beef “T-Bone”

SENGLRIR B 2ATI4TH (8509)
&

Charcoal Grilled Organic Asparagus
BB RS

DESSERT

French Earl Grey Chocolate Tart
EAB R IE
&

Chef’'s Recommendation Dessert
RS



SNACK

Classic Marinated Olives RMB 48
FEIECF MR B 1B

Spicy Dried Beef with Mina Pita Bread RMB 58

B ISR AR R O R

Spanish Croquettes Two Types of Spanish Croquettes, RMB 68
Croquetas De Trufas, Croquetas De Jamédn
FRYESF A2 3K, BRAAERE AN EEFI L K BB RIR

Tea Smoked Mackerel with Spicy Tomato Marmalade Ciabatta RMB 78
REDRSEREMDT, HHOHEEE
Spanish Style Garlic Prawns with Chilli & Smoked Paprika RMB 88

PRI R KU ECR R E 4

Wagyu Beef Kebabs with Cayenne Pepper RMB 98
04 2B JGEAZE D= BRAR

|

SOUP

Black Truffle Wild Mushroom Soup with Cream Cheese Foam RMB 68
BMEFLERE ZHHIEHR TR

Oxtail with Red Bell Pepper Soup RMB 78
BT ERNFRIRD

Seafood Soup (Mussels, Squids, Wild Penaeus, Sole Fish) RMB 88

ZEEEZIHBON, M&, FERENI, L&

L]

SALAD

Organic Kale Salad with Cranberry,Parmesan,Green Apple &Yogurt Dressing
BNPREED R SHE, RIBHRTER, 53R, BRIHE RMB 78

Green Mint Shrimp Salad with Mango,Avocado,Cherry Tomatoes,Organic Egg
BEEIMOONRTR, FhR, BISE RMB 88

Bluefin Tuna Salad with Organic Bean Sprouts, Quail Egg,
Pea Nuts & Sesame Vinaigrette
EHESOENHRENTE, BBE, BLE, Zn RMB 88

Caesar Salad Baby with Romaine Heart, Tomato & Anchovy Garlic
Dressing, Spicy Dry Beef, Parmesan Cheese, Herb Brioche Crouton
PO S DAL, REBFE, BHRKFA, HERTE FEEZHEE RMB 98



APPETIZER

Fresh Blue Mussels with Chili, Garlic & white wine (Seasonal Offer)

FEEER N ERERRAEEE T (FTHN)

Baked Escargots Cocotte with Pancetta, Mushrooms, Poached Egg

AR BIRFERDEER

Beef Carpaccio

120 Hour Marinated Australian Black Angus M5+ Beef Carpaccio

with Purée de Foie Gras, Black Truffles, Fresh Arugula
120N RN B RIS EIMO+ A PO S HSAT B AL, SREFBANEE, ZRRIT

Homemade Caramelized Duck Foie Gras, Spiced Apple Jelly
Freeze Dried Strawberries

ERBIMEERERR, FTEE

Marinated King Salmon
Two Step of Marinated Salmon with Potato Blinis,Sour Cream

Salmon Roes
BB WESE BHMETITHAEDIREEN, RILE, S8k

36 Months Grain-Fed Iberian Jamon (80 Grams)
Served with Garlic Tomato Ciabatta & Melon
361 B A FFP LRI 25 KB (80q) tEmE A EBEEE, EHMHDHZRN

Cold Cuts Platter
Parma Ham/ Spanish Sausage/ Mortadella/Parmesan Cheese
IR 2 THE (RAMBIS AR/ T &/ ] %2k /B Ax T88)

Assorted Cheese Platter Served with Fruits & Crackers
Basiron Truffle Cheese/ Parmigiano Reggiano/ Brie Cheese

Cow Pearl Mozzarella
RS THE (NHENETEE/IRIBFRTE, HETE, BEHREHHER)

RMB 168

RMB 138

RMB 158

RMB 168

RMB 168

RMB 198

RMB 228

RMB 258



WAGYU BEEF SELECTION

Australian Grade 7 Natural Wagyu Beef “Rib Eye”
EIM7AR_E B4 PERA-HE (300g)

Australian Grade 7 Natural Wagyu Beef “Sirloin”
EMM7HR_E B AN T2 4 HE (300g)

Australian Grade 9 Natural Wagyu Beef “Rib Eye”
MR = B 2R F14-PIRRA-HE (3009)

Australian Grade 9 Natural Wagyu Beef “Sirloin”
BMOTR L B AT T2 4-HF (300g)

TO SHARE (2-3 PERSONS)

Australian Grade 5 Natural Wagyu Beef “O.P Ribs”
EMMSER £ B ARG HB AR (6509)

Australian Grade 5 Natural Wagyu Beef “T-Bone”
MBI - BARF4TE (8509)

Australian Grade 5 Natural Wagyu Beef “Bone in Striploin ”

BNERR EBAN4HEREL  (8509)

Australian Grade 5 Natural Wagyu Beef “Tomahawk”
BMMBER B 2RI 7 (1000g)

SIDE DISHES

Creamed Sweet Corn
ThHEEK

Charcoal Grilled Vegetables
RIERSIRE

Truffle Mashed Potato
MELENRE

Charcoal Grilled Asparagus
REREPE

Signature Fries with Truffle & Parmesan Shavings
BREMNEE R

RMB 888

RMB 888

RMB 1188

RMB 1188

RMB 888

RMB 1288

RMB 1288

RMB 1588

RMB 48

RMB 48

RMB 48

RMB 58

RMB 58



CHEF SPECIALTIES

Catch of the Day
SH/E

Charcoal Roasted Boneless Lamb Rack with Grilled Vegetables
& Mashed Potatoes

RIEFBAHANSHFXN LI

Slow Cooked Beef Bourguignon with Sweet Potato Mash
HERIREBLDERFHEEER

72 Hours Slow-Cooked Australian Black Angus Beef Short Rib
Spiced Port Wine Sauce, Mille-Feuille Potatoes
72 /NHERIEEENEZAR BB HHET R REET, FELE

Charcoal-Grilled Codfish with Mango Coulis, Lobster Foam
RIEEERESECRER, 3B RIVEE

Charcoal-Grilled Boston Lobster with Zesty Butter Sauce
FRJE R U S SR B )

]

PASTA, RICE&PIZZA
Spaghetti with Wagyu Bolognese
BEANAEEES BILAFRE

Spaghetti with Boston Lobster (Half) In Creamy Tomato Sauce
RETURRE (FR)

Black Truffle Risotto with Porcini & Foie Gras
SR EIRIREZANCET, SRRENE

Paella de Calamar
Shellfish and Chorizo Paella with Saffron and Squid Ink Rice
PRI TR 8B R

Paella de Lobster (Clams, Mussels, Squids, Half Boston Lobster)
FYISF S 2B IR THUREF (FR)

Classic Margherita Pizza
KASERE, BEMFS R

Parma Ham Pizza
BAFIMAIEARE, ZRREHHE

Mexican Spicy Beef Pizza
ST ST RIRFRF LT

RMB 228

RMB 258

RMB 258

RMB 298

RMB 298

RMB 498

RMB 118

RMB 328

RMB 178

RMB 288

RMB 328

RMB 118

RMB 138

RMB 158



