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Prix Fixe
2 Courses RMB 238
PEX (ArR+FE3) 238t AR
3 Courses with dessert RMB 288
ZER (BE+ER+HH) 288T AR

Starters | 3¢

Chilled Tomato Gazpacho/Charred prawns
PHHEA Ve, PURAER

Mushroom Soup/Crouton/Chive/Truffle oil
Wy WK B g vk v, BRAZHIERL, /N #5

Garden Salad/Confit citrus/Cucumber/Radish/
Sherry & shallot vinaigrette
FH [l i i Ao 25 3R] /) 28075

Nicoise Salad/Tuna/Fine beans/Tomato/Vinaigrette
JE Wb bkt eAata, B AR

Parma & Plum Salad/Baby arugula/Chevre /Walnut
Cider vinaigrette
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Norwegian Salmon/Terrine & salt cured/Mango
mustard/Dragon fruit
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Hand Cut Wagyu Beef Steak Tartar/White truffle
aioli/Quail egg/Pommes frites

BT e WSRO R R, WA, JFEA
Blue Crab Salad/Avocado/Toasted almond
Saffron aioli
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MainsE 3¢
Wagyu Burger/Ciabatta/Spicy aioli/Fried egg

Smoked bacon/Avocado/Pommes frites
PP AT, BRI, AR, MHEETR,

M5 B 2 4

Seared Sea Bass/Lobster civet/Pearl vegetables/
Shellfish & brandy cream
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Honey Glazed Chicken/Black Lentils/Shaved Baby
Vegetable Salad
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Crispy Confit of Duck Leg/Sage-Brown Butter Carrot
Purée/Port Reduction/Frisse and Radish Salad
TERGRR, PR N, WA, A
Beef Tendetloin/Pommes purée/Café de Patis butter
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Tasmanian Smoked Salmon/Wilted spinach/Fire
roasted mushroom/Grilled asparagus
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Atlantic Lobster Fricassée/Potato gnocchi

tomato & micro cress salad (RMB98 supp)
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Linguini Pasta/Clams/Prawns/White Wine Butter

Sauce
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Warm Spiced Bittersweet Chocolate Brownie

Chocolate Coulis — Burn Honey Ice Cream — Almond Tuile
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Signature Grand Marnier Mile Chocolate Mousse
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