Rooted in the philosophy of modern French cuisine,

Chef Ugo Rinaldo’s masterful and innovative creations,
layered with the finest and freshest array of premium ingredients and
cooking techniques,
presents the richness of flavors
reimagined with an elegant twist.

Only at Phénix.

Phénix presents a specially curated wine selection

for an immersive experience.
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BRUNCH BEVERAGES
BRI

Enhance your brunch experience with an unlimited selection of

Champagne and Wines from our Sommelier’s selection.
FRAVE R ITRS Pk % 2 CEE IR, LE RS A B A4 8 T N SR 4

Champagne Free Flow :
Philipponnat, Royale Brut Réserve NV RMB 999/p
Philipponnat, Brut Réserve Rosé NV RMB 1380/p
Philipponnat, Grand Blanc 2014 RMB 1680/p

Philipponnat, Blanc de Noirs, Extra Brut 2016
Philipponnat, Royal Brut Réserve NV (1500ml)

Wines RMB 588/p

White Wine

By Bottle :

RMB 1580/btl
RMB 1980/btl
RMB 2280/btl
RMB 2580/btl
RMB 3380/btl

Puchang Vineyard, Rkatsiteli, Turpan Valley, Xinjiang, China 2020
Domaine Michel Redde & Fils, La Moynerie, Pouilly-Fumé, France 2018

Red Wine
William Hill, Pinot Noir, Central Coast, USA 2019

Arianna Occhipinti, SP68 Rosso, Frappato-Nero d’ Avola, Sicily, Italy 2020

You may enjoy your free flow beverage package
from 12:00 to 14:30
PR E R KBRS 12:00-14:30

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
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Please inform your server should you have any food allergies or any
special dietary requirements.
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Coffee HiHE

Americano %t
Espresso ffik

Macchiato ¥4 4=

Double Espresso X4k
Coffee Latte x4

Cappuccino A&

Black Tea 42
Assam Breakfast #:isiF%%

Earl Grey #HEMABAR

Green Tea, %%
Dragon Well 4

Jade Sword FRZLE

Herbal Infusions FAZ
Peppermint Leaf %

Lemongrass & Ginger #FF4EHA

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
POk ORI, 5 550 10955 2, e AT AE e R U K35 e (B

BRUNCH MENU
PR

Unlimited Small Plates
/N

@0 Baby spinach salad, quail egg, Iberico acorn-fed chorizo
WV R, WHESEE, LLRIEAR A

@ Crunchy organic vegetables, “Bagna Cauda”
AHUNEEE S, it

< @ Scallop, tree tomato, endives, Balinese vanilla
UL, W, HE, DEER

@ “Ikejime” Fujian hamachi, avocado, tiger’s milk, lemon leaf
R4 REREM, MR, 2RI, R

®0 Truffled Burrata, chives, marjoram, wild rucola
O MEREARESE L, EHE, DL, BF2RE

Vitello tonnato, capers, croutons
NFL S, AT, TG

o@

Warm tiger prawns, lime, brocoli, nuts milk
ZPRER, HAE, PR, RRY

°® New Zealand Moana oyster, shallot, black pepper
VBN AERE, HAL, R

Thin Pissaladiére, white anchovies, Coquillo Nigoise olives
Je A, MERZMA, TokxJe s

© { Seasonal asparagus soup, clover, hazelnut oil
@ wHoriig, =HE, BT

<> Signature (% Pork < Shellfish () Vegetarian
) Spicy O Nuts () Milk (@ Gluten-free

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
PR R4, 5 550 LO96MR B, i A AL AL TR RO 1 i Lt



Middle Course (one selection per person)

it (FEi—HD

()@ Confit organic egg yolk, mushroom, sweet peas, black truffle
O hEEYER, B, MY, BRE

© () Soft boiled organic egg, vodka salmon, crumpet, “Ravigote” foam
BHUEOE, REFINE =30, BDf, hEus &Rk

() Shandong squids grilled over lychee wood fire, gnocchi, hollandaise sauce

IHRRIR K KRG AR, G Ry,

Main Course (one selection per person)

R &)

® Steamed arctic char, green asparagus, light broth
gL pilE, &M, JBanT

@ Lumina lamb tenderloin, charred vegetables, lamb jus
BVEE Lumina A, HBEN, FERTT

@ (S Crispy suckling pig, Apicius sauce, “Shansu” leaves
i e A8, AR, aret

() @ Angus beef Bavette M5 grilled over lychee wood fire, potato purée,

chimichurri condiment
FIRIAR IR KK ) M5 LR Wi F I, 508, HEE

<{>Signature (5 Pork ¢ Shellfish () Vegetarian
) Spicy S Nuts () Milk (@ Gluten-free

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
POk ORI, 5 550 10955 2, e AT AE e R U K35 e (B

Unlimited Desserts
LN

T () Signature sweet creations from the trolley
HE L2 URIE R B E

Available from 12:00 to 14:30 on every Saturday and Sunday
K 12:00 Z 14:30

RMB 688 per person for food
YRR N 688 7T

Including tea or coffee
A B 2 B

French cheese selection -- RMB 100 per person supplement
FEEELH Z A — FH N R iT7 100 7o,/ 1

<{>8ignature S Pork 4> Shellfish ( Vegetarian
) Spicy © Nuts () Milk (@ Gluten-free

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
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