LUNCH SET MENU

Weekdays 12:00-14:30
Three-course 368

Enjoy the following exclusive wine by the glass offers with your lunch set. (125ml / glass)
White Wine: Bodegas Muga, Rioja, Spain 2023 RMB 98net / glass

Red Wine:  Domaine Franck Balthazar, Cétes Du Rhone, France 2022 RMB 108net /glass

Appetizers

Paté de Campagne, frisée, mustard & O () ¢ Y
Hamachi Nigoise salad, snow gfaa.s, piquillo peppers, anchovy
50 Carrot soup, 0SS0 bl.?(I;CO carrot, brown butter ¢ () @
Grilled ox tongue, croquett?g, sauce gribiche, petit salad () &

Main Course

Pan-seared seabass, white bean purée, pickled chorizo & Y
Duck confit, Anna? IIiaot'atoes, duck jus () ¥
Grilled pork loin, sauce charcut?;ére, forest mushrooms, polenta & () ¢ ¥
Roasted Wenchang chicken, Prfvengm vegetables, lemon confit (j
(RMB 38 supplement)

Desserts

Creme cararmel, sour cream ()
Or
Rice pudding, vanilla ice cream, peanut tuille () 5
Or
Strawberry sorbet, frozen yoghurt ()

Q Pork @ Shellfish Q) Vegetarian ﬁ Spicy 6 Nuts D Dairy ¢ Gluten \(’ Locally sourced @ Sustainable

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