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CHARCUTERIE 4K — ] La Saint Jacques 230.
. Stuffed cabbage
L’huitre Market Price with truffled sc allop
Oyster selection AT B UL e 3
B R )
La langoustine 230.
Le saumon 140. Angel hair crispy langoustine,
Applewood smoked king salmon hummus, crunchy raw vegetables,
blinis and Isigny cream coral lobster sauce
SR A, EDFRC S AL, FRAEIGZAT, WG,
MBS, AR
Le caviar 700. La purée caviar 290.
Superior Oscietra caviar (30 gr.) Light mashed potato,
Rty PE SR (30 50 confit egg yolk and beef jus,
o crispy chips with 10g oscietra caviar,
Jambon Ibérique 320. Isigny cream
Iberico pork ham shoulder, BELTR, wEER, R
tomato mozzarella croissant Hi T AL 10g ARt T8, BRI
PHPEF K, FELEmE
La courgette 160.
Laplanche 190. Grilled zucchini,
Mixed charcuterie platter, fromage blanc, pine nuts
condiments ‘s i o
N N L black raisins, dill, quail e
REWTINDHRE, #E R %%m,egi,M¥%%%ﬁgﬁg,@%ﬁ
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Le saumon 270. Lalégine 290.
Confit salmon in white porto wine, Patagonian toothfish,

trout roe and Normande sauce tomato, capers, water fennel, beef “jus”

T =S UK, SRR, R R HEES A, G AL KTE. AT

Le risotto 180. L’agneau 280.
Green barley risotto, Lamb saddle, oriental wheat salad,
asparagus, confit tomato carrot chermoula

BRIRIRI S, M5, MWEEM RN, WEDRL, HE N, dbdREE

La lapin 230. La pluma, 450.
“Daube provengale” of rabbit leg, Grilled iberico pork pluma,

grilled romaine lettuce, ratatouille anchovy butter,

WD REH R, BT A, B grilled bell pepper salad

FEAFECRITEAE P, e fa s, FE R

From our charcoal oven (choice of green beans or mash) fit 7]k % & o+ 5

Le faux filet

270 days grain-fed Angus striploin 8008.......cooveiiiiiiiriiiiitieeeeeiieee e e eeeeseeieeee 370.
VORI i 2F Ve

Special Rusgsian rib eye “kernel” 2008.........ccoverriernieriienieenieerteeniteeeeeeie e sreeseeens 430.
2 7 P AR

SIDE DISHES At

Le tartare de bosuf 180.
Traditional beef tartare,
homemade French fries
ERES ISR, BHE%

Le foie gras 180.
Pan-seared foie gras,

walnut, five spices, sweet and sour apple
HUROHE, tZbk, TAbERL, BREER

Le pied de cochon 190.
Pork trotter croquettes,

refreshing butter lettuce,

sweet apple, pink radish and black truffle
YERERYE, SMAESE, R, Wa® b, BRE

La soupe 140.
Seafood soup, scallop,

saffron-tomato broth

BRI, UL,

TO SHARE/}

La bouillabaisse 460.
Traditional bouillabaisse
= S

La tourte 580.
Duck and foie gras classic tourte,

truffle rémoulade

PERS P SIS IT IR R 0, R bA R B ¥

L’agneau 580.
Roasted lamb shoulder,

crispy potato and green beans

BEBA, kLG, 5

Cote de bosuf (1kg) 990.
270 days grain-fed Australian Angus,

pomnme purée, béarnaise, kampot pepper sauce
J AR A

270 RHEYWRFE, LY, DBTRE, TUmEet

Parisienne salad 98. Green beans 70.
Ham, potato, egg Garlic butter
honey mustard HE, ki

ERef@h, KBR, £, W9, BEITARIT

Mashed potato 70. Homemade French fries 70.
+EJ EEHE-SS

Ratatouille provengale 90.
ERZIR PSS

Vegetarian options are available upon request - {174 7 5K, Al # it R ik £
Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
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