PHENIX

DINNER SET MENU
BAER

APPETIZERS MAINS
B 4=
Beef Tartar & Select one Main Course
F+RBE ME—EEX
Yolk / Toasted Baguette
EE | EARER Grilled Ribeye / Signature Sauce
IEFERA / BREET
Raw Scallop @ Fries / Garden Salad
HF R & E% / HE®H
Truffle Celeriac "Rémoulade” / Green Apple +188

EMBEFRFER “EERE” D/ FER
Chicken Breast «Demi-Deuil»

Seared Foie Gras 5 g
RS BF Root Vegetables / Albufera Sauce / Black Truffle
Apple Chutney/Gastrique RZERR [ F/RMEILE | BRE
/ *E@ﬂzlﬁg
+88 Grilled Halibut §?
g =p=]
Caviar Osciétre Perseus No.2 All The Flavour of a “Bouillabaisse”
REFNLBEFE No.2 SEE+
Tiger Prawns / Cauliflower
FAF / T Iberico Pork Loin (5
+108 RIFITLEES

Artichoke / Lentils / Chorizo Jus
RE] ) EBT BT TER T

HOT APPETIZERS

FIED CHEESE / DESSERTS
4 e

Lobster Bisque ¥ &

T 4F7 ‘ Hot Chocolate Moelleux / Vanilla Ice Cream (j
Ta”?fﬁ QOil Preparation time: 15 min
& IDRNBE | EEKEM
FEEFISOH
Organic Soft Egg () & w
BENMERRE Vanilla Mille-Feuilles ()
Bacon / Mushroom Duxelle / Garlic Foam =& T EEf

IR/ B &/ KAk
Aged Comté / Baguette / Honey [J &

Onion Soup ¢ LRZL ) ER | BE
EIVER D
Sourdough / Gruyére Croffle / Salted Caramel / Tonka Bean Ice Cream (]
FREE / B ER/RTER AIMEER | EEE | SRIACHK

Grilled Octopus G 9
xIEE R
Cauliflower / Nduja Vinaigrette
X | BERMERAME T

4 COURSES 698 PP 6 COURSES 898 PP
437E83( 6987T 6B 8987T
;g% @ Sh;lljf;h Q \/ie%g%an ﬁ Sﬁ;z;c% 6 !Tlgu%s fsniut Bean D;ﬁ;u;yﬂ & G;;E::n vLoci\tytﬁi%ﬁéced SusEtJa}giaible

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
FTENMIEUARTIHA, BBMNI0%IRS S, LSBT ERTAYEERER



APPETIZER
FIEZ

Beef Tartar &

FRBE

Yolk / Toasted Baguette

BNER / ARER

Add-on Caviar Osciétre Perseus No.2
FBINBFFRIES B FENO.2

+188

PHENIX

A LA CARTE

&= 53
ERXRE

268

Caviar Osciétre Perseus No.2 @ v 398

HREFFhIES B FEENo.2
Tiger Prawns / Cauliflower

RAT / TS

Raw Scallop @
RS

188

Truffle Celeriac “Rémoulade” / Green Apple

EMBFRIR “ERAE DhL/ FER

Organic Soft Egg G ()
BNERE
Bacon / Duxelle / Garlic Foam

BIR | BEEE | KRR

Tuna with Spices (j &
BHERE
Avocado Purée / Shallot Dressing

TR / TROMEE T

Grilled Octopus G f v
e R

Cauliflower / Nduja Vinaigrette
X | BANRAEmEE

SOuP
bl

Lobster Bisque @ () &
A
Tarragon Oil

2

French Onion Soup ¢ V¥ @
AIVFRT

Sourdough / Gruyere
BREE / B ES/RTBS

MAINS
Ex

Grilled WhiteCod [ # ¥
ERF &

168

288

218

288

198

538

Lemon / Steamed Potatoes / White Butter Sauce

TR/ R LS/ BEMT

Iberico Pork Loin G
FILFTEES

Potato Mousseline / Chorizo Jus

T TR/ BMFREER T

Boston Lobster Pasta ® (j &
B W AT E

Lobster Bisque / Fried Garlic
WA [ VETE

Pork Shellfish Vi Spi Nut
Gl @ 05 O Okx

N

358

428

TO SHARE

I

Roasted Yellow Chicken ¥

=5

Basque Pipérade / Spiced Caramel Jus / Pilaf Rice
B ME | EREEE | EREKIR

FROM THE GRILL
xIE

Rib Eye 150g / 300g
BRPY150%8 / 30052

Tenderloin 100g / 150g
4 EBE1005 / 1505

Lamb Chop 3 pcs/ 5 pcs
FHE 31R / 51R

FROM THE GRILL COMES WITH :
SELECT ONE SIDE
K JE XLk

Ei—TREOK

French Fries 2%

Sauteed Mushrooms % ¥
Creamy Spinach JHER O Y
Potato Mousseline TEE 0 Y
Seasonal Vegetables Bf &3 Y
Garden Salad HE®H Y

SELECT ONE SAUCE
EiE—REH

Signature Sauce BE&7
Black Peppercorn A+
Truffle ¥AZE T

Red Wine £L&7t

CHEESE / DESSERTS
IEg [ EH

Hot Reblochon / Baguette / Honey () ¢
AEWRINE [ AR | BE

Hot Chocolate Moelleux / Vanilla Ice Cream 0

LRkEE | EEIKEHM

Hazelnut Créme Brulée (J ©
BFEREAT

Croffle / Salted Caramel / Tonka Bean Ice Cream ()
AIANAESR | FEREE | SREACHM

Vanilla Mille-Feuilles 3
EET R

Bean Dairy Gluten Locally sourced Sustainable
EES D?L%Uu% & ERIB Y AHIRTE @ AIHFER

388

498 /838

398/538

588/ 888

68
68
68
68
68
68

68
68
68
68

128

148

128

128

108

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
FIENMIEUARTIHT, TBHMN10%RSEE, SRR ERRFIAERER



