INSPIRATION
EBHR R

LES BOUCHEES SURPRISES
Surprise bites

HATNE

Veuve Clicquot Ponsardin, Brut, NV

L'HUITRE “BOUDEUSE” DE DAVID HERVE
Poached David Hervé “Boudeuse” oyster, cucumber, seaweed butter

FRR 2R RAME, BN, T

La Chablisienne, "Pas Si Petit", Petit Chablis AOP, France, 2019

LE CRABE
Brown crab cappuccino, parsnip, sorrel

HEERAATE, NN, R

Couly-Dutheil Les Moulins de Turquant Saumur, 2019

LE SAUMON
Danish king salmon, Normande sauce, bamboo shoot, yellow beetroot

P Ak, VR RET, 15, SR

Les Heritiers du Comte Lafon Macon-Milly-Lamartine AOC, Burgundy, France, 2018

L’AGNEAU DE TE MANA
Te Mana lamb, hand-rolled fusilli, sweet potato, real jus

WUE A, FLghem, 2%, FRIT

Chéateau Gallais Bellevue, Medoc, France, 2017

LA NOIX DE COCO
Coconut parfait, dark chocolate, passion fruit

BT URER, MBI, AER

Domaine Cauhapé, Ballet d’Octobre, Jurangon, France, 2019

RMB 988 per person
AR 988 AL

Wine Experience 6 Glasses RMB 788
FEIEMC 65028 AR 788 &

LES DESSERTS
SWEET DELICACIES

Fis S

LE CHOCOLAT
Chocolate tart, gianduja, saffron

Ty i4k, BALII RS, AL

LA GATEAU AU FROMAGE
Burnt vanilla cheesecake, salted caramel

AEZ AR, AR

® LA MANDARINE

Mandarin segments, mandarin yuzu sorbet, dark chocolate “orangettes”

&y, WaMKRE, FEBITRT)

78 LE MONT-BLANC
Chestnut cream, meringue, Chantilly
Ky, EAR, FREAR

LA NOIX DE COCO

Coconut parfait, dark chocolate, passion fruit

B oRkE, WISl AER

) Gluten FreeTLHk &R

j) Vegetarian =&

V' Vegan si%g&

108

108

108

108

128



LES PIECES ENTIERES SUR 1’OS
CHEF’S SPECIALITIES ON THE BONE

(TO SHARE FOR TWO PERSONS)
PN =

@ LE POULET CONTISE A LA TRUFFE
Whole roasted chicken, black truffle, celeriac, kale

KXy, B ER, PR, CPIACH A

@ LE POISSON DE LA BAIE DE FUJIAN
Whole catch of the day, lime leaf, grilled potato, fish soup

TR H e, HT, BEE, M

LES FROMAGES DE NOTRE CELLIER
CHEESE CELLAR SELECTION

2 TRk

LES FROMAGES AFFINES
French cheese platter, honeycomb

REZ P, e

(@ Gluten FreeJcHk /i " Vegetarian X&'

V' Vegan #% &

798

698

148

DECOUVERTE
FEHRRF TS H

STARTERS Hii3Z
Thin tomato tart, mustard, mizuna
Fhidk, TR, HUKE
or B¢
Butterhead lettuce, black truffle dressing, capers, aged parmesan

PrmiEsE, BRaEREYT, AR, AR ZE 4

or 2

Vodka cured salmon, herb sauce, potato confit (Add RMB 58)

REF MG, T, E LT (BmARTS8T)

MAIN COURSES £
Seared halibut, hollandaise sauce, seasonal greens
BRILLE /A, ff22it, B
or ¢
Organic chicken breast, vanilla butter, celeriac
AHSHRA, FEEM, PR
or 2
Grilled Costal lamb chop, kales, sweet potato, lamb jus (Add RMB 88)

R haE, HIRHEE, 4%, FRIT GiIART 88 o)

CHEESE & DESSERTS & -} i i
Chabichou du Poitou, honeycomb, bread melba
SR ILEYEE, e, Ao
or B¢
Vacherin, strawberry sorbet, yoghurt mousse
EEBK, FRKFE, B
ors,

Dark chocolate tart, salted caramel ice cream

BRIy gk, AR R UKL

Including tea or coffee

A5 7k B

3 Courses RMB 318 per person
=EAER ARM3I8EAL

2 Courses RMB 258 per person
PiERER AR M2686AL



LES ENTREES FROIDES
COLD STARTERS

VAR R

LE CAVIAR

Kaluga Queen 10 years caviar, langoustine, bavaroise

REBEMI0FEMA T, IR, B kE

LE FOIE GRAS

Confit duck foie gras, persimmon, bread melba

TERGAT, A, AT

L'HUITRE “BOUDEUSE” DE DAVID HERVE
Poached David Hervé “Boudeuse” oyster, cucumber, seaweed butter

RPIR PR RANE, 3R, HEEER A

LES ENTREES CHAUDES
HOT STARTERS

TF A #ex

@y LA CAROTTE JAUNE

Yellow heirloom carrot broth, carrot tartar, wheat, pickled mustard seeds

HIE N, BT N, N, ST

@ L'CEUF CONFIT A LA TRUFFE

Confit egg yolk, black truffle, royale, melted Comté cheese

B, Biags, &Y, ARZL

@ LA SAINT-JACQUES

Diver scallop, autumn roots & fruits, natural jus

TR DL, RKEARSEAEE R, o DU

LES SOUPES
SOUPS

]

LE CONSOMME DE CANARD

Duck consommeé, morels raviolis, sage, house-cured duck ham

ZEASTIEZ, FHEER, FEIrE, T8 E HI0 A kR

@ LE CRABE

Brown crab cappuccino, parsnip, sorrel

R AarE, NN, BRI

(@ Gluten Free T3k &

() Vegetarian &

V' Vegan #h %= &

888

_18

128

168

R28

48

_38

208

AUTOUR DE LA MER
SEAFOOD

S 17 Y Ak
LE HOMARD BLEU

Brittany blue lobster tail, chestnut, lemon verbena

AFIE RN, N7, AP

@ LE SAUMON

Danish king salmon, Normande sauce, bamboo shoot, yellow beetroot

FhoR TS, ERREIT, 11, KA

@ LE TURBOT “IKEJIME”

“Ikejime” turbot on the bone, yellow wine, seaweed butter, carrot, fennel

AL s M, Wi, REH, WY, EE

LES PIECES DU BOUCHER
MEAT

AES

I’AGNEAU DE TE MANA

Te Mana lamb, hand-rolled fusilli, sweet potato, real jus

Bva RN, TR, 0%, FRT

LE BGEUF WAGYU

Dry aged Wagyu beef M9, autumn barbajuans, artichokes, turnips

TP RN, B RS, VR, JE%

@ LE PIGEON
Pigeon, foie gras, salsify, shiso
B, WO, BT, KIRn

# Gluten Free T2t /5

0. Vegetarian &

V' Vegan thExe

508

268

398

338

988

288



