PHENIX LUNCH

May 20 - May 24
12:00 to 14:30
Two courses 198.
TIERER
Three courses 248.
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APPETISER JFH3%

Pea and mint soup, long pepper créme Chantilly, beldi lemon
T S YR g, VUK AT

Confit salmon, Granny Smith apple, sorrel
E=rfh, BRAREA, MR

Paté en crolte, celery root, mustard fruit, cornichon
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Ratatouille provencgale
B Sk
Halibut, cracked wheat and broccoli salad, seaweed butter
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Aged duck breast, kumquat jam, parsnip purée, boudin noir
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DESSERTS #fih
Medjool date and custard tart, banana sorbet
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Peanut butter parfait, iodized caramel, soft chocolate
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Murcia al vino, honey comb, house crackers
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WINE SELECTION i i %)

glass
2016 Luc Baudet, Cétes-du-Rhone, Rive Droite 70.
white Rhoéne Valley, France
2015 Luc Baudet, Cétes-du-Rhone, Rive Droite 70.
red Rhone Valley, France

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