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LE MENU AUTOMNE DEGUSTATION

Autumn quietly came, walked with light steps, with the harvest of hope and joy
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*
Freshly baked Mini Croissant. Fig Sourdough. French Baguette with

Lemon Sea Salt Butter
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*
Welcome Snacks & Nibbles
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*
Foie Gras| Onion in Red Wine |Mint |Spring Roll Wrapper
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*

Asparagus Soup | Macadamia Nuts | Malaysian Shrimp
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*
Iceland Halibut | Fregula Sarda | Yellow Morel
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*
Rossini Tenderloin | Foie Gras | Black Truffle Sauce (Supp. 408)
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Direct Replacement Rossini Tenderloin 150 RMB (InFEE HAaEEERSH, REZEM 150 o)
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Créme Brilée | Vanilla Madagascar
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CHATEAU DIsNNE

All Prices are in RMB and Subject to 10% Service Charge. Please Highlight Any Specific Food Allergies or Intolerance to Our Colleagues Before
Ordering. M % N R M-S 10% 855 2. AR a8 25 A 10 5 TART4E 3k i e it



