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LEVEL 9 TERRACE

Prix Fixe

2 Courses RMB 208
PIESR (RISR+3E3R) 208 JTTARM
3 Courses with dessert RMB 248
=IEXR AR+ EAFH D) 248 TART

Starters RS

Green pea soup/bacon/Mimolette crouton

HIbel 75 G e B AR R S T R L I 1

White bean soup/sea salt cracker/Serrano ham

IR St i SR L P TS KR

Garden Salad/confit citrus/cucumber/radish
sherry & shallot vinaigrette

FE b i AT 5 R0/ B I

Nicoise salad/blue fin tuna/quail egg/fine beans
tomato/vinaigrette

JE VSRS WS B AR, B9 A, AR A
Baby beetroot salad/green apple/goats cheese
walnut/horseradish dressing

NSRS VD REA S R L = 2 Rk B v
Norwegian Salmon/en terrine & salt cured
mango mustard/dragon fruit
BT — S A P IR, KR

Cathay Room Angus beef tartar/violet mustard

pickled onion & gherkin
GRG A 2 A BE B A /N SR 2

Blue crab salad/avocado/toasted almond
saffron aioli

TS T P RO AL, Fe - R AL ke

Mains F3¢

Duck Cassoulet/confit of duck/chipolata
toasted sourdough

T RS R 9 A T

Seared sea bass/ lobster civet/peatl vegetables shellfish
& brandy cream

Jie 5 gy A Ak e WU AR, 2 ER/NGRSE S S i R

Classic Coq au vin/red wine braised chicken leg button
mushrooms & bacon

PR 2L R 3, B T 2 A B AR

Roasted black cod/duck fat poached new potatoes
spinach & macadamia nut puree

VG VE SR A e /N - 5, 9 5 5 R e
Australian Angus Beef Tendetloin/pommes purée

Café de Paris butter

RS HTAE D) A HER TG, SR

Blanquette de Veau/peatl onion/wild mushrooms
Chateaux potato

FAVE 2 RN E AT ANEE L B e e - 6

Atlantic Lobster Fricassée/potato gnocchi
tomato & micro cress salad (RMB98 supp)
PNLRE Byl | N S B SRV E 3 8 SR A
N Bzl 53 i 98 JU ARSI
Snow Dragon Wagyu beef burger/truffle aioli
white cheddar/fried onions
TR WV S AN/ A PUER A R e B0, 2 E e

Sweets Ef i

Warm Spiced Bittersweet Chocolate Brownie

Chocolate Coulis — Burn Honey Ice Cteam — Almond Tuile

R P k7 ST 0 A B A A L S DR LA

Signature Grand Marnier Mile Chocolate Mousse

Earl Grey Tea Cream Brulee/ Orange Marmalade — Chocolate Feuilletine
AT 58 D H T, AN B WA B/ R e — T v R

Hazelnuts Praline Parfait

Coffee Créme — Sugar Tuile — Seasonal Fruit
T SR HE S ith R OREAS 1 2R

Double Cheesecake
Black Sesame Ice Cream — Roasted Hazelnut Crumble — Chocolate Sauce

25 PO 2 - B REAT 2B 2 R UKL, R SRR P J T v ) ¥

Coffee or Tea

Wk B

Beverage of choice: 1 glass of soft drink or chilled juice or Tsing Tao beer or house wine.

PYORMZESRE: 1 MR R BT 1 M s 16 7 2

All prices are in RMB and are subject to 15% Service Charge
PrA T2 9 NS, I e 15% il 55 9



