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CHEPF’S SPECIALS

EY R

To Start

Osetra Caviar, Chilled Lobster Salad
Chive Créme Fraiche, Blinis

5] Iberico Bellota Ham

Oysters

Jéréome Miet Fine de Claire
Kusshi

Main Courses

Roasted European Blue Lobster

Mortels and Potato Gnocchi, Herbal Purée

Céte de Boeuf, Australian M6+ Ribeye, 1000g
Crispy Spinach Cheese Crépe

Potato Purée, Superior Jus

Australian M9+ Full Blood Wagyu Ribeye, 165¢
Black Truffle Potato Gratin, Red Wine Jus

Australian M7+ Purebred Wagyu Striploin, 150g

11 Flavor Condiment
Wild Sprouts and Crunchy Salad
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All prices are in RMB and subject to 10% service charge

RMB

998/50g
2,498/125g

588/50g
1,188/100g

68/pc
48/pc

1,498

2,288

1,398

708



Jean-Georges Tasting Menu Jean-Georges w2 ¥ % RMB 1,498

Wine Pairing 77 71 % JF it %5 RMB 988
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Egg Caviar

Diver Scallops, Caramelized Cauliflower, Caper-Raisin Emulsion
Young Garlic Soup, Thyme and Sautéed Frog Legs

Yellow Croaker with Chateau Chalon Sauce

Boston Lobster Tartine, Lemongrass Broth, Pea Shoots

Broiled Squab, Onion Compote, Corn Pancake with Foie Gras

Warm Chocolate Cake with Vanilla Ice Cream

Spring Tasting Menu &% # % ¥ # RMB 1,798

Wine Pairing 77 71 4 78 B #5 RMB 988
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Caviar Salad, Smoked Egg Yolk Emulsion
Sea Asparagus and Herbs

Madai Ceviche, Turmeric and Citrus Infusion
Golden Kiwi and Elderflower

Roasted Foie Gras, Strawberry Compote
Lemongrass and Sicilian Pistachio

French Black Cod, Celtuce, Littleneck Clams and Spring Garlic-Sorrel Jus

Butter Poached Boston Lobster, Sugar Snap Pea
Kanzuri-Loveage Vinaigrette and Cocoa

Australian M8+ Purebred Wagyu Beef Tendetloin
White Asparagus and Buttery Hot Sauce

Strawberry Mochi, Yuzu Macerated Strawberry
Vanilla Tapioca Pudding, Strawberry Sorbet

Four Course Menu /M X2&%& RMB 998

Three Dishes a La Carte and Dessert (Plus Supplement)
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Wine Pairing 77 7 & BT #% RMB 498

Executive Chef 1T B & & : Nikolai Grigorov
Chef Proprietor FHE A Jean Georges Vongerichten
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All prices are in RMB and subject to 10% setvice charge

B & ¥ ¥ ¥ Dinner a La Carte

4 F ¥ ¥ % Caviar Creations
HANAGEE T (BEHN % 188 7T) Egg Caviar (RMB 188 Menu Supplement)
HNEELE & FEMEEL Toasted Egg Yolk, Caviar and Herbs
(&M% B4n 188 0) (RMB 188 Menu Supplement)

B ¥ Starters

B HinE A B ED I E LB T Kingfish Sashimi and Pea Salad, Buttermilk Vinaigrette, LLemon Balm
BHERETE, EWHTHBFMHT Sea Utrchin, Black Bread, Jalapefio and Yuzu
ZE MG TR R & Madai Ceviche, Turmeric and Citrus Infusion
Bt 4 % 5 2 fn & AT Golden Kiwi and Elderflower

HeE LA F MR, NIE N FRSEH EH Yellowfin Tuna Ribbons, Avocado, Spicy Radish and Ginger Marinade
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Warm White Asparagus with Mustard Emulsion, Herbs and Flowers

Foie Gras Brulée, Dried Sour Cherties, Candied Pistachio
White Port Gelée

% #Middle Courses
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Sweet Pea Soup with Manchego, Oregano and Niora Pepper
Green Asparagus with Morels, Asparagus Jus

Roasted Sea Scallops, Silken Parsnip
Passion Fruit and Brown Butter (RMB 88 Menu Supplement)

Seared Tiger Prawns, Spring Vegetables, Seed-Yoghurt Dressing
Soy Butter and Wild Sprouts (RMB 68 Menu Supplement)

King Crab Risotto with Peas and Dill

Madai Crusted with Nuts and Seeds, Sweet and Sour Jus

HRE A, FakralEEBAT Yellow Croaker with Chateau Chalon Sauce
TR &% Roasted Foie Gras, Strawberry Compote
HFFHHETF R Lemongrass and Sicilian Pistachio

=+ 3¥Main Courses
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Roasted New Zealand King Salmon with Spices
Fragrant Coconut-Lime Infusion, Herbs and Fennel

French Black Cod, Celtuce
Littleneck Clams and Spring Garlic-Sorrel Jus

Roasted Boston Lobster with Morels and Potato Gnocchi
Herbal Purée (RMB 198 Menu Supplement)

Char Grilled Squab, Crushed Sweet Peas and Nasturtium Vinaigrette

Beijing Duck Breast Topped with Cracked Jordan Almonds
Amaretto Jus

Roasted Organic Chicken with Artichokes
Morel Mushrooms and Parmesan Jus

New Zealand Lamb Rack, Crackling Riblettes and Smoked Chili Glaze

Australian M8+ Purebred Wagyu Beef Tenderloin
White Asparagus and Buttery Hot Sauce (RMB 238 Menu Supplement)
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All prices are in RMB and subject to 10% setvice charge

RMB
388
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218
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258
188

258

178
268

308
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398

398

558

378

378
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698



