mr willis

restaurant
we suggest a meal to share
6 freshly shucked oysters, cucumber & chili vinegar FEfEBKAELE 6 X, BN & FRiEE T 288
focaccia, tamarind tomato, extra virgin olive oil BUEE &, it BB T TEFEME 38
prawn & king crab soup, &HRIFH & 75 L&A 78
smokey eggplant tahini, pine nuts, currants JREMFZ &, A F, B8 T, BT 68
cheese souflee, toasted walnuts SEAZ 187X, EiZbk 98
burrata cheese, almond & tomato pesto FHHAZ +, LIl & RkIZT #h#& 128
stilton, walnuts, figs, rocket & spinach S&5 2 MRECTIER, 1ZHZ, REHHE/RIEZ + 98
avocado, kale, quinoa, pomegranate, tahini MR RHIE, 2%, BigT, THE 88
abalone & green apple salad, fresh herbs, yuzu i h & EER, FEEER, mF+ 128
seared scallops, porcini brown butter sage caper FRIBN, 4T, REEE M, 7K/ 3N 61 1581298
house smoked & cured salmon, shallot, lemon, dill, honey mustard FELRE= &, \FH&, N E , BETRE 128
grilled octopus, saffron potato, aioli, pink pepper FH\/\M&, BLAELE, mHKEEE, LA 148
fritto misto - soft shell crab, squid, white bait, aioli BRVFR=E, i &,/ NE &, FHREEE 148
wagyu tartare, pecorino, smoked tomato, walnuts FLEIFRT, 7TRF, BLUES +, B HEH, 1%k 168
sautéed foie gras, yunnan mushrooms ERIESHTEC =T E, HFER 168
iberico ham 80g truffled pickled pear SEU/RFBLLFITLARE, #258H, FEIZF 178
cheese & ham | brillat savarin + comte + |berico 198
IRRAFE R OB | FLERZ L | BLFTARR, BEBRERTRNKRE, BE, NFKR, EfEES
sliced meets | iberico ham | spanish craft salami | parma ham | mustard fruit 288

BEHE - AFRLEATRBEALE | FTERSHRK | EAFIARER | FFRKRE

please no vaping no smoking | 200rmb BYO food & drink cleaning & service fee
BAZREFIRNER | 1B HEWBEAGUEUEE MRS 252007T



mains

seafood couscous - king prawns, crab, squid, clams, fish, saffron, broth 298

B X EER 7, ZRAR/ VK, KBAET, B8, &1 &, 0o, &, RLIE

roast whole turbot, coriander & fennel, clam, vine tomato 268
BRREFXZ X6, BB & BXH, I8, BiMEME

grilled boston lobster, XO sauce, spaghetti, basil half | whole 398 | 698
FYURLWRAFE X0 &, FITHE, TEHHERFRINER

fettuccine, grilled prawns, tomato & rosemary 198
FIHIFREEECH \BBLT, &b, KEE

risotto seafood - prawns, squid, clams, dried fomato & saffron 258
BEARMRLCBEIIR, 4F, L e, ta4, KNFEh

vinci graci - truffled mushroom & parma ham lasagne 148
BHEE, B ARATTRER

wagyu tartare, pecorino, smoked fomato, walnuts 288
FIUFAT, TR, BULUFZ L, W2 HEMN, &k

mr willis roast chicken, provencal pumpkin gratin, roasting jus half [ whole 148 | 268
FRIBEGEECESTHERTEREN $R | BR

wagyu flank steak, maitake mushroom, pepper sauce, shisho greens 388
BAFEAFFIEN, FER, tAE , KM &

rangers valley black angus sirloin M5 300g | 600g anchovy mayonnaise, cucmber pickle 20+min 438 | 848

BUNZRIRET M5 B4, P94 HE 300 52 | 600 RIRBHIEE S, BMEIBRELN (FEFEEL 20 2)
rangers valley black angus ribeye béarnaise sauce & bordelaise sauce 1kg | 30+min 1188

FREWNLBIRFT HEARTH (1 2 ) REE&MAMLET (FEFEL 30 )

sides

sprouts salad, yuzu, pine nuts 52
RETREBAL l\F TR, I F

broccolini, anchovy mayonnaise 52
MefP =1k, REBNERE

provencal pumpkin gratin 52

HZIEHTEREN

mashed potato | add fruffle oil +20 52
HRETER | FABH5S 0 20 7T

french fries, aioli 52
BIFE%

fried potatoes, rosemary & garlic 52
FL B ARREENER



