Rooted in the philosophy of modern French cuisine,

Our culinary team’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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Please inform your server should you have any food allergies or
any special dietary requirements.
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Unlimited Desserts BRUNCH PACKAGE

L 7S RPRER
Signature sweet creations from the trolley Weekend 12: 00-14: 30
HEZE PRI AG L A
Coffee Bk Weekend Brunch

oriee Enjoy “A LA MINUTE” weekend brunch.
Americano £z RMB 808 net per person.

REFXHOIESRE, #1) 808 FfL
Espresso $iik

Macchiato &2
Weekend Brunch

Double Espresso Sk Enjoy “A LA MINUTE” weekend brunch.
RMB 608 net per person (not including main course)

Coffee Latte &% R ERIEE R, 1 608 B (g £

Cappuccino A ar i

Black Tea 4.7% Selected Wines Free Flow
White wine, Red wine, Sparking wine
Assam Breakfast #zlE 2% with & hours free-flow.
Additional add on RMB 398 net per person.

Earl Grey #HEHBAR RN N .

AR N R A, AN 398
Green Tea 5%
Dragon Well 725 Champagne Free Flow

Upgrade your brunch
with 8 hours free-flow Champagne.
Additional add on RMB 1080 net per person.
Herbal Infusions EAZ FHR /N B RENR IR, BAM N 1080 A

Jade Sword TR

Peppermint Leaf Hifi4c

Lemongrass & Ginger &% Explore Our Sommelier’ s Curated Master Wine List For More
Choices.
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BRUNCH MENU
BB
Unlimited Small Plates
NG

“Mesclun” salad, autumn vegetables stew, walnut dressing
RE I HL, KRB, kT

House made ricotta, beetroot, green beans, cracker
FUFZ L, #E, HOE, M

“Escargots Caragola”, snail butter, confit garlic foam

Wt SRR

Norwegian salmon vodka cured, buttermilk, avocado, apple

PREF IR =3Cf, bRy, AR, SR

Truffled Burrata, Maraschino cherries, endives, nuts
EEARIEZ L, DA ek, e, R

Wagyu Beef Tartar,condiments, quail egg, crispy grains bread

AR, PRV, BSESER, A e A

Warm squid “noodles”, watercress jus, cabbage, pickled garlic

fh, VHRESET, B0, IR

New Zealand Moana oyster, shallot, black pepper
BvE SN ERE, TR, R

Thin Pissaladiére, white anchovies, Coquillo Nigoise olives
e, MR, Joize i

Coco beans soup, confit duck, mini croutons
=53, WEY, BRI

Middle Course (one selection per person)

i (FEiE—FD

Confit organic egg yolk, purmnpkin, sweet peas, black truffle

HEAAHLE, BN, ME, Bk

Poached organic egg, Iberico ham, confit potato, sweet potato leaves

AOEOE, PPN, &, ZEn

Thin herbs pasta, Boston lobster, greens and herbs
(RMB 148 net for supplement)
BRI, W LWUREr, &5 (G R 148 76701

Main Course (one selection per person)

E3E (HEE—M)

Half smoked seared salmon, soy bean, kohlrabi, morels
R =, T, HiE, FEiE

Seared scallops, dashi broth, turnips, nasturtium
B, Bfizg, %iE, PEE

Wenchang roasted chicken, mushroom foam, spinach,
“supreme” sauce
LEXY, BEEEK, W3, Sma%E

Angus beef Bavette M5 grilled over lychee wood fire, pickle shallot,

glazed carrots, beef jus

TR BRI MB ZA I RN, IEANFEE, W% b, BT

Chef’s Recommendation (for 2 persons)

Roasted pork tenderloin, ricotta raviolis, sage, pork jus
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