B4% | Brunch Menu

BRA—ZERELEF11:007 F42:00 Every Mon. to Fri. from 11:00am to 2:00pm
BRAAERBLF11:007 T42:30 Every Sat. to Sun. from 11:00am to 2:30pm

1EIRHE M+ 1 ER 1 Appetizer or Dessert + 1 Main Course RMB 238
1AFIR+1BER+1{4EE 1 Appetizer + 1Main Course + 1 Dessert RMB 288

FREEEBE—MEMEEHLIZE Set Menus Include a Cup of Coffee or Black Tea

B3R Appetizer

BNEE THNREEMAS, RHRTARR SRS
Organic Egg Asian Mushrooms and Asparagus, Iberian Ham with Black Truffle

FEMER +hR, KEENREC
Feta Cheese Avocado, Poached Egg and Sourdough Bread

EXEHHRBH KT RERAMBHRZL

Salmon Avocado Salad Boston Lettuce and Parmesan Cheese

EZaah RRITNSDERRMEEXR, 185, BhEHR
Cobb Salad Shrimp with Romaine Lettuce, Sweet Corn, Egg, Cherry Tomato

EH Main Course

SHEXRFE ZHUBEMER, BAEH
Classic Breakfast Scrambled Eggs and Bacon, Pork Sausages

FNABE=BRR SHEONEREET, SHBANERNER

French Ham Sandwich Gruyére Cheese with Béchamel, Mozzarella Cheese and French Fries

EFHEHE 2 b, ERNSERRNET

Pan-Fried Chicken Breast Carrot, Cauliflower and Maitake Mushroom with Truffle Sauce

BHMEZNE 8BS, #=3Tk, WBIRNER
Australian Wagyu Cheese Burger Pickle, Mustard, Bacon and French Fries

ENEFE RERFRANEMH TR T
Pan-Fried River Perch Root Vegetable and Dry Tomato with Coconut Sauce

iH&a Dessert

EEZIER BFKE
Pineapple Cheese Cake Coconut Sorbet

RREEEER BTHESECHHK

Caramelized Banana Cake Crushed Hazelnut with Vanilla Ice Cream

PRERN AHKRESTREDH

Pavlova Tropical Fruit with Mascarpone Cream

FEMIES TMU0%BRSS 2% Menu prices are subject to 10% service charge

FHEE | Chef’s Menu

B3 Appetizer

BECHNER FENRER, BUE, SBERESNER

Grilled Chicken Salad Asparagus with Romanesco Cauliflower , Cranberry , Quail Eggs and Gorgonzola

Bkor

=XGFHRAH KTmERMREASt
Salmon Avocado Salad Boston Lettuce and Parmesan Cheese

% Soup

WMEBERED BRiyammaiks
Truffle Mushroom Soup Sour Cream and Bread Tuile

*kk

ZF3E Main Course

KERTWRAF BHAE M, BERERLFT
Grilled Boston Lobster Parsnip, Whisky and Lobster Jus

Bor

BRI LSHH 5k, FORMET
Black Angus Striploin Purée Potato, Asparagus and Truffle Sauce

*kk

i Dessert

REISTENER TafliEkE
POP Chocolate Cake Chantilly and Popcorn

gor

EEZLER BTkE
Pineapple Cheese Cake Coconut Sorbet

RMB 598 i / per person

FERMESHMULL10%ARS5 2% Menu prices are subject fo 10% service charge



#htf5EE | Fresh Seafood

FEBEHE Deluxe Seafood Platter

(FFEKET 8K 1R LT WARLF, IRMEXRLERE, HELRATIEEE
ARMERY T, 8REREF, 10R4.001)

(Seafood Spectacular: 1 Boston Lobster, 1 Canadian Jumbo Crab, Selected 12 fresh on
air Oysters 4 Canadian Peony Shrimps, 8 Black Tiger Prawns, 10 Clams)

BEHE Seafood Platter

(KBTS 8K IRIRT WA HIIAMERLZEE, HReRATizEE
AQMEKRHFIT, 4R RELF, 10RL0MN)

(Seafood Spectacular: 1 Boston Lobster or 1 Canadian Jumbo Crab, Selected 6 fresh
on air Oysters 4 Canadian Peony Shrimps, 4 Black Tiger Prawns, 10 Clams)

k3B FE 3 Caviar Tasting
FEEFIIEES, HREFHEE, 288 ({10%)
Baerii, Oscietra, Beluga (10g of Each)

BRI IF Whole Boston Lobster
BONEALEE Whole Canadian Jumbo Crab
INEXHFI4F2005E 200g Canadian Peony Shrimps
RERIF20052 200g Black Tiger Prawn

¥ %54 4% Fresh on air Oysters Platter

REMNESHINUL0%ARSS 2 Menu prices are subject to 10% service charge

2380 RMB

1380 RMB

680 RMB

628 RMB
600 RMB
238 RMB
158 RMB

#4T Half Dozen/375 RMB

Bi%E | Appetizer

241 ARERITERER AL (505) &M
24 Months Iberico Ham (50g) Pickles

FIBGEH FENaFE, SERRITEEEE
King Crab Salad Kaluga Caviar, Green Apple and Lemon Aioli

EIRIREATE SRR, FCMEHG
Foie Gras Terrine Cherry Jelly, Almond and Ginger Bread Powder

LRAPEREE sXEx
Cold Cuts Pickles

N8R ZERE, T8, EMRINREREE
Wagyu Beef Carpaccio Black Truffle, Shallots, Manchego Cheese and Sourdough Bread

RILFIIABRGBH 7%, #ME, BkEZRITRT

Iberico Ham Salad Asparagus, Green Beans, Nectarine and Tahini Mustard Dressing

HIERICH A, BEISHIEN
Yellow Fin Tuna Grapefruit, Orange with Spiced Asian Vinaigrette

WEBED FLFITARE, F7TRAMEMNELE

Matsutake Consommé Iberico Ham, Kohlrabi and Asian Mushrooms

ML= EIERE FTREME, BE, =XasiFMmEian
Marinated Norwegian Salmon Tartare Wasabi Yogurt, Quinoa Salmon Roe and Pickled Pumpkin

BIEBRBL mF, REX, BEUE, BBERESUNE
Grilled Chicken Salad Asparagus, Romanesco Cauliflower, Cranberry, Quail Eggs with Gorgonzola

POP &4l R/, FTIERATT REAIE
POP Salad Pickle Pumpkin, Fig with Mango Yogurt Dressing

FEREMNRSBFEMULL10%ARSS 2k Menu prices are subject to 10% service charge

258 RMB

238 RMB

228 RMB

218 RMB

158 RMB

158 RMB

148 RMB

138 RMB

128 RMB

118 RMB

98 RMB



Z3 | Main Course

RBEDUBE TR BNEaE MNE, BTSRRI
Grilled Whole Boston Lobster Parsnip, Whisky and Lobster Jus

HICEERIEE /9, BX, ShEiTEE DT
Pan-Fried French Cod Fish Clams, Black Rice, Tomato and Lemon Butter Sauce

REN<BHR DInRER

Mixed Seafood Stew Zucchini and Romanesco Cauliflower

KBELLE& EFR, FEiflEtt
Icelandic Halibut Chestnut Purée, Artichoke with Shell Fish Sauce

EFRENA 52k, FHERFALFITEARET
Pan-Fried Scallop Pea Purée, Porcini Mushroom and Iberian Ham Sauce

ERISHF Tt RMREEITT Sk E RS AT
Pan-Fried Foie Gras Fig, Pear, Kohlrabi and Port Wine Sauce

RELRIIEREHRIHF (BHRATEHR
Iberico Black Pork Ribs Grilled Vegetables and Grapefruit

EFRUBR=X8& ¥z, ZERERT

Pan-Fried Norwegian Salmon Jerusalem Artichoke, Green Bean with Champagne Sauce

BEEYS HORREMET
Roasted Spring Chicken Seasonal Vegetables and Truffle Jus

FESZEEONBAFRE KARAEEE, SHANEAFAF
Fresh French Mussel Linguine Pasta Sauvignon Blanc, Chili and Parsley

WMEBDHEEEE TNEE, WEERY S
Truffle Pasta Asia Mushroom, Truffle with Cream Sauce

FERMNMIERSBTMULL0%ARSS 52 Menu prices are subject to 10% service charge

628 RMB

328 RMB

328 RMB

258 RMB

258 RMB

238 RMB

238 RMB

218 RMB

198RMB

188 RMB

168 RMB

4 A3 | Grilled Beef
B BRA ke
1kg Black Angus Bone in Ribeye

FAKRFIIE LR\ FG23005E
300g Australian Wagyu M9 Sirloin Cap

BRI HTRR S HE2505
250g Back Angus Ribeye

RRIRATAL79$ 43505
350g Black Angus New York Striploin

SEEEARET: LETFENERES

Includes Two Sauce: Red Wine Sauce and Beamaise Sauce

fgsK | Sides

RS Grilled Asparagus

LY NTE RS Truffle Fries

MELIR Truffle Mash Potato
EFE RS Sautéed Wild Mushrooms
3 Sautéed Spinach

FEBEMNMERSBTMULL0%ARES EE Menu prices are subject to 10% service charge

1188 RMB

498 RMB

458 RMB

388 RMB

58 RMB
58 RMB
58 RMB
58 RMB
58 RMB



IS | Dessert Menu

ZABFKHEEMK Mixed Berries Ice Cream Sundae
SKFHEN EERMNETHEREIRKE, BRI RNHEIE
3 Scoops of Ice Cream or Sorbet, Raspberry Sauce

Caramel Popcorn and Whipped Cream with Chocolate Brownie

KU

InRh, BE, £

Ice Cream: Chocolate, Vanilla, Caramel
EA=K

¥, BF, B

Sorbet: Coconut, Strawberry, Créme Fraiche

FEXNZIHHE BEMkR
French Cheese Selection Honeycomb and Fruits

FTKRBHR

Seasonal Fruit Plate

FEEILTNHRAR Bk

Peanut Butter Chocolate Brownie Créme Fraiche Sorbet

EIEBERRACKS meEa s

Sambuca Tiramisu Coffee Meringue

HISRANEBER M7 NalSHES
White Chocolate Strawberry Cake Yuzu Cream and Basil Strawberry

WMBEQN EEDHEZNEESKE
Raspberry Pavlova Vanilla Mascarpone and Strawberry Sorbet

REFEFER GBI ANERSILCHK
Blackcurrant Chestnut Cake Earl Grey Tea Cream and Sea Salt Caramel Ice Cream

REBISRNER TrATIEKTE
POP Chocolate Cake Chantilly with Popcorn

KEBMIEBTMULL0%ARS B Menu prices are subject to 10% service charge

108 RMB

238 RMB

168 RMB

85 RMB

85 RMB

85 RMB

75 RMB

75 RMB

75 RMB



