PHENIX
NEW YEAR’S EVE MENU
LR 3 A

RMB 1888 per person
1888 Ju/fiL

Les Bouchées Festives
Festive bites

THAE

L'Huitre “Boudeuse” de David Herve
Poached David Herve “Boudeuse” oyster, cucumber, seaweed butter

FURIR R /R RAERE, BN, I

Le Foie Gras Pressé
Duck foie gras terrine, mache, walnut

MFR, BESE, bk

La Saint-Jacques
Diver scallop, champagne fumet, caviar

R UL, AEGER, AT

Le Homard Bleu
Brittany blue lobster tail, chestnut, lemon verbena

B RRIRAE, JET, AR

Le Pigeon Contisé & la Truffe
Pigeon, black truffle, celeriac
RS, HAaEE, AR

Gourmandises Sucrées
Our sweet ending in three acts

FEoRH i =HE %

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
VIANRTTHY, 5500 10%AR 55 5, SE0 R AR S BURF ¥ s B (i



PHENIX
NEW YEAR’S EVE MENU
LR 3 A

RMB 2588 per person with wine pairing
2588 Jr/ AL AL

Les Bouchées Festives
Festive bites

THAE

L'Huitre “Boudeuse” de David Herve
Poached David Herve “Boudeuse” oyster, cucumber,
seaweed butter
HRIK TR AN, R, WFEEs

Veuve Clicquot Ponsardin, Brut, NV

Le Foie Gras Pressé
Duck foie gras terrine, mache, walnut

MF, BESE, bk

La Saint-Jacques
Diver scallop, champagne fumet, caviar
RGN, FEEE, AT
La Chablisienne, "Pas Si Petit", Petit Chablis AOP,
France, 2019

Le Homard Bleu
Brittany blue lobster tail, chestnut, lemon verbena

B RRIRAE, JET, AR

Le Pigeon Contisé & 1a Truffe
Pigeon, black truffle, celeriac
MERS M, AaEE, AT
Domaine Fabien Coche Bourgogne Pinot Noir, Cotes D'Or, France, 2018

Gourmandises Sucrées
Our sweet ending in three acts
TSI
Domaine Cauhapé, Ballet d’Octobre, Jurangon, France, 2019

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
VIANRTTHY, 5500 10%AR 55 5, SE0 R AR S BURF ¥ s B (i



