French Restaurant
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MENU

i BV BECEARIR B ZOR, 76T AR AT S AR A .
Kindly inform us of any food allergies or dietary restrictions prior to dining.
BMICEB 7N F—DHEBFRIETHERDICBHLHIIZE W,

AR AR [ & T8 A 57, WO 15 1ES
Private Dining & Exclusive Hire Services Available. Please contact us for details.
BUITOBERNHZ RS- TED T3, il BRIVWEDELLZE W,
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Lunch Prix Fixe Menu
FVFITVIRO T AR =2 —

A l B l C l D l F

GBI 7 SR 5 S U (5 E S {1
Starter Soup Seafood Meat Dessert
Hij 3 A—7 fasr SE] 7Y —b
: I =383\ Three-Course —fia—2 J %:
AorB CorD F
rvB 198 #{i-per person-B— Ak
Y e+
)
I puiEs Four-Course P4fhz—2
A B CorD F
RMB 268 Fii-per person-B— Ak
I #1iEi3X Five-Course fifha—2 J
A B C D F
% RvB 298 #ifii-per person-B— Ak é
oo N

RS R 55 I10% IR 55 2R T N6 %o & B R, Subject to 10% service charge & add 6% VAT.
BR10% T — & 2R, BHI26% DI ERLA DD £,
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< Hij3¢ Starter Rij3g >
3i%1 - Choose 1 from 3

SRR, =3, Poi, AR
Hot spring Egg, Smoked Salmon, Grapefruit, Avocado Salad
AVFAVENY IR (BRI RE—TH—FEY JL =TTV —Y TKRHE)

PR T SRR UK, BN /R D]

Sauteed Goose Liver with Balsamic Glaze, Caramelized Mango and Bordeaux Wine Sauce
TAT T T DY T— 2L Y IR, FR IRV T — KLV —=TAL Y —R

PRYE A ZERI T K BREC 2 TN
Serrano Ham with Melon
NEVERT—2 Xy

Q-

<% Soup A—7">
3i%1 - Choose 1 from 3

YT BN R B G T P A R B 1
Cream of Black Truffle Mushroom Soup with Assorted Mushrooms
XYYV —LAR=T DT F =8 M 2T DED

WREERE T BAATE A NIE
Beef Consommé with Black Truffle
Ry —oa> Y X MJaz AD

r NZECRE SR, T, I T

Pumpkin Soup with Roasted Almond Slices, Pumpkin Seeds and Croutons
NOTRIA=T PEET—EVFDAFA R AR FXYDREE TN IRAT

TACHERDS
~ @,

D ot o

< #E Fish & Shellfish fasik >
3i%1 - Choose 1 from 3

188 = H ) T
Slow-cooked Salmon, Spinach White Wine Sauce
P—EXDTLE IZ5SNAHEEHTAYY—R

UGS ke = QUL 82
Sauteed Flat Fish with Black Bean Sauce, Chinese Sauerkraut
LIADREY —RYT— HERFT—IFTH

Al Ty £ P A SR RN i
Sea Bass with Yuzu Served with Avocado Sauce and Seasonal Vegetables
T+ BEBRDZAXF 7 A R — R T DRI A

RS R 55 I10% IR 55 2R T N6 %o & B R, Subject to 10% service charge & add 6% VAT.
BR10% T — & 2R, BHI26% DI ERLA DD £,

OB,




AL

<R Meat K >
4i%1 - Choose 1 from 4

K e B AU 5 7S ey
Roast Duck Breast with Honey and Pepper
BRI —2ZAF N —HH AL DR

DX 8 BRI M 32 70 B A= HE
Grilled Australia Beef (M3) Sirloin Steak
F =AMV TEY—1 A D) L (M3)

HIEHE CRFrmi Bk, XS5, 9T A D A])
Pan Fried Lamb Chop (Garlic Breadcrumbs, Egg, Cream Mustard Sauce)
FEERDYT— (F—=Vv 7V EF. 7V =LY AE—FY —X)

RN A e 1 2R HE
Australian Angus Beef Tenderloin Steak
F—ANIVTET Y A T4LADY T—
4-HEFFR 3% Additional Charge iB/iElE RMB 30

AHErTECY D] -
EHEAMTDE] | LD | A E R | RIGTD ]
Sauce Options for Steak:
Black Pepper | Red Wine Sauce | White Wine Spinach Sauce | Miso Sauce
AT —F V—=AFTar:

T IR =R | V= RAT 7=V | HUA VR TL YT =R | KIgY —

D oy g

< &tsh Dessert FH—h >
3i%1 - Choose 1 from 3

Py F L ) FC ORI R
Vanilla and Strawberry Mousse with Ice Cream and Seasonal Fruit
NEZZEARANY =D L—=R, TARTZY =L EFHD TV —VIRZ

LRI v 1 e EE R UK AT BT 7K 5R
Black Tea Chocolate Lava Cake with Ice Cream and Seasonal Fruit
AR Faal—bDIBET—F TARZV—LEZBH D IIL—IFRZ

B G JE AT 25 FC oK R T i 7 5
Vanilla Brulee with Ice Cream and Seasonal Fruit
NZFG TVl FAARZY — LT DTN —VIRZ

D ol g

DL EER S —ArINHEsREL S

Each of the above set lunches includes a cup of coffee or black tea.

PLEa—Riza—e— XA EmMT =T,

FR s a5 1 0% AR 55 2R FE 6% B4 {E L, Subject to 10% service charge & add 6% VAT.
AE10% Y — &R FH BI26% DIFERL D 02 H D £35

RIEZ - SHION

TSI\,




TIPS

~

TACIERDST
e MLPY B 7% MRS

Classic Four-course Dinner
2953w WMNEZT 4 F—
RvB 488 #:ii-per person-B— Ak

||'|'|'r|\

HHENME
Amuse
73I2—R

R, BEYL, KUFDhE
Dalian Abalone, Scallop and Prawn Salad

KuipEffl, AL HIGE DY 5 X

Y SBAR R P Gl AL R 4
Cream of Black Truffle Mushroom Soup
with Assorted Mushrooms
VAN —LAR—TDHATF— A F)27D7 7k b
8 or £721%
BX RS SRR T
Beef Consommeé with Black Truffle
My —oaryX MazZAb

M3 F-HEDE- H
Australia Beef (M3) Sirloin Steak & Flat Fish
F =AY 7Y —a 4L (M3)EH
K or £721&
== ATRAEE D
Chinese WAGYU Beef Al Fillet
HHEFEMFAL 74V

PRI C I 2> 7K S
Ice Cream with Seasonal Fruits
TAARIZY —LEFHID 7N —

WA P /) VSH 2
Coffee with Confectionery
a—b—Y/hjif

FR s a5 1 0% AR 55 2R FE 6% B4 {E L, Subject to 10% service charge & add 6% VAT.

BIR10% Y — & 2 kK HIZ6% DIBERIA 202D £ 3,
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TIPS

~

ALK
TR e
Selected Dinner Course Menu
TINRABIE T4 F—2— AR = 2—
RMB 588 F5{ii - per person- B — Nk

HFHEM
Amuse
73I2—R

25 i v 2 UK Kt 2= P i
Baked Snails with Tomato and Fennel Flavor in Puffs
IAINIADF—=TUPEE PRI FNDED

YTk SRR R i Gl LA R
Cream of Black Truffle Mushroom Soup
with Assorted Mushrooms
TN —LMARA=TDHTF =B M aT7DT7 b

FHRCEH AR G
Sauteed Flat Fish
with Chinese Sauerkraut Black Bean Sauce
LIXDRGEY —AV T — WHERYFT—7F5TF

DA KE RN D B2 HEEL PG D ]
Grilled Australian Sirloin with Red Wine Sauce
F =RV TEF—AL DI V=R T 7N —Ta

B BRURE S H] BC UK K SR
Vanilla and Strawberry Mousse
with Ice Cream and Seasonal Fruit
NZFEAPBRY —DL—R, TARZYV—LEFHDIN—VRZ

WRERC/INSH 5

Coffee with Confectionery
a—b— /MR

FR s a5 1 0% AR 55 2R FE 6% B4 {E L, Subject to 10% service charge & add 6% VAT.
AE10% Y — &R FH BI26% DIFERL D 02 H D £35

RIEZ - SHION

h)

TSI\,




ROEE = Mg
Premium Dinner Course Menu
TZVITPATAF—A—ARX=a—
RMB 688 #{ii - per person- B— Ak

FE/M Amuse 73Iz2—2R

R IR P A v S R PR
Homemade Goose Liver Terrine and Duck Confit
7477 7DTIV—XEBRAD L 74
3 or £721%
TENE HOS T RS XUk, FEbE 2 IR, /R 2 170w
Sauteed Goose Liver with Balsamic Glaze,
Caramelized Mango and Bordeaux Wine Sauce
AT T TDIT— NP IR, FPIAN L T— RNV E—T4 2V —R

BR G T RAR B N
Beef Consommeé with Black Truffle
v —7aryX pYaz7ZAb
8% or £7-1%
Wi SRAR R P G A B A AR 4
Cream of Black Truffle Mushroom Soup
with Assorted Mushrooms
VTN —LARA=TDATF =8 FV27DT7 7

M = F A T
Slow-cooked Salmon, Spinach White Wine Sauce
P—EYDRAA EOINARLHTAYY—R
3 or £7:13
TR e BTHE S I e
Sea Bass with Yuzu Served with Avocado Sauce and Seasonal Vegetables
B ERD R XX 7R 5 B — AL Z OB RIRZ

TACHR S
~ @,

ZVivkf Seasonal Sherbet ZFEffisv—~Rvh

SN2 0k 1 F
Australian Angus Beef Tenderloin Steak
F =RV TET Y HAETLAVRADY T—

2L LT P
Mesclun Salad with Grapefruit

V=Y SK TL—TIN—VRA

AR NPTV Y2 Sk LA LT STERE FHIBE S S

Black Tea Chocolate Lava Cake with Ice Cream and Seasonal Fruit
ARxFaal —bDIBEET—F TAARZV—LEEHDIN—IRZ

WPHERC /NG

Coffee with Confectionery
a—b—r/phET

FR s a5 1 0% AR 55 2R FE 6% B4 {E L, Subject to 10% service charge & add 6% VAT.
AE10% Y — &R FH BI26% DIFERL D 02 H D £35

B, %




IR R R
Artisan Tasting Dinner Course Menu
IROKDWT4F—a—ARX=a2—

RMB 888 #{ii - per person- B— Ak

FE/M Amuse 73Iz2—2R

Kigeva hKainsE ==Xk
Finest Snails Flambé with Garlic Herb Butter
IAHNIATNF=ary
K or ¥721%
i -3 i £, ERYh
Caviar with Croutons and Sour Cream
¥rE7” NP EHT—IY—LEEDHIZ

WXkl SRR SR N T
Beef Consommé with Black Truffle
FHEr—7a> v a7 A
K or £/
KRR Z LA
Onion Soup "Ice & Fire" with Crispy Cheese Roll
F2F P A=T KK F—RAu =LA

v oam w U AN
Boston Lobster Gratin
FR—NWED TSR TNIR—"

ZVivkf Seasonal Sherbet ZEffisv—~Rvh

TACHR S
~ @,

HEHEFI - HERC RS R b a]
Tournedos Rossini
B2 VRO RS — =i
8¢ or £7-1%

[ 7= A4 R HR A
Chinese WAGYU A4 Rib-Eye
IERE fIZEA4 V774

0L iy PO VA
Mesclun Salad with Grapefruit

V=YX TUL—FIN—VHZ

KBRERIL DR LUK L
Crépes Suzette Flambé with Vanilla Ice Cream
BRDOIV—T T2 ¥ ]

WA /I £

Coffee with Confectionery
a—b—Y/hET

FR s a5 1 0% AR 55 2R FE 6% B4 {E AL, Subject to 10% service charge & add 6% VAT.
AE10% Y — & FH BHI26% DI ERL D 02 h D £3%

B, %




TIPS

BN BiE

Ultimate Duet Dinner Course Menu

EMDZAFiTAF—A—ARX =2 —
RMB 988 Pifii -2 persons- 3 Ak

HHENME
Amuse
73I2—R

340 7% (20g) Mami e, BRYHH
Caviar (20g) with Croutons and Sour Cream
XrE7” NP EHFT—IY—LEEDHIT

Ytk PR T Tl 2% R 2
Cream of Black Truffle Mushroom Soup
with Assorted Mushrooms
RVTAN—BRA=T DA TF =8 V27 D77

Fetaifhlipiat (5235
VORAHE, “FHE, OF H fa, BER, %, G
Surf and Turf Platter (for sharing)
Sirloin Steak, Lamb Chop, Flat Fish, Prawns,
Dalian Abalone, Vegetables
Y—2&K—7 (7Y D)
r—aAy ShFayy FH HGE il HE

oL iy PO VA
Mesclun Salad with Grapefruit

V=B 5K JVL—FTIN—DERZ

b, &7 TN RO (¢ A
Ice Cream and Seasonal Fruits
TAARIY — LEFHID 7N —

WA /I £

Coffee with Confectionery
a—b—Y /T

FR s 55 1 0% AR 55 2R FE M6 % B4 (iR, Subject to 10% service charge & add 6% VAT.
AE10% Y — &R FH BHI26% D FERL 2 02 H D £3%
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BEOVH @ZTHER

Anniversary Celebration Course Menu
LS HHE a—AX=a2—
rRvB 1588 Fifii-2 persons: 3 - Ak

HFHENME
Amuse
73I2—R

TR RS RS XK, FERE TR, PR Z 70 n]
Sauteed Goose Liver with Balsamic Glaze,
Caramelized Mango and Bordeaux Wine Sauce
477DV T— NN IR, FrIAN I T — RNV =TV —R

RELAL R0 17 (WHUE, 6% DURT-H £2)
Saffron Seafood Soup with Prawn, Scallop and Flat Fish
P75 0%53—7—FA=F (2, +&7. FH)
K or £71%
WX Rkl AR SR F NG
Beef Consommé with Black Truffle
Ky —7arvX MJazAb

o == 5 B R G 2 B R AR TR
Baked King Crab Legs with Hollandaise Sauce and Sweet Pea Risotto
RINBHDAZ > T =RV —RTFRY AL —bE—DY VY RIHRAT

SN LR e E 1 F
Sauteed Australia Beef Angus Tenderloin
F—APSVTET Y HRETAVHDY T—

TACHR S
~ @,

2L LT P T
Mesclun Salad with Grapefruit

V=I¥5X JUL—FIN—VRZ

B B JEAT 5 BC UK BLIR AT B S
Vanilla Brulee with Ice Cream and Seasonal Fruit
N=F IVal PAARZV—LEEHDIN—IRZ

WA /I £

Coffee with Confectionery
I—b—Y/hRET

B S S S 3 3 R 3 5 2 S R R S

PR 57 2675 JEbREC IR (750ml)
Zonin Prosecco DOC, Veneto, Italy
V== Fatkya AFUT, VR, AZVT

FR s 55 1 0% AR 55 2R FE M6 % B4 (iR, Subject to 10% service charge & add 6% VAT.
AE10% Y — &R FH BHI26% D FERL 2 02 H D £3%
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AL

HiZX Appetizer Hi% |

1. B HRE I RMB 58
Boiled Seasonal Vegetables with Herb Sauce
FHPEDN—T Y —R

2. WPE A BRI AR ) S - I BRSUXUBR (24)
New Zealand King Salmon, Crispy Rice Sushi,
Caviar, Pickled Chili Dressing
Z2—=I—=FV K FUTP - EFYET DHANRVIH]
EINAF VN TDORLYy S v

3. KRR =2 XUk RMB 98
Finest Snails Flambé with Garlic Herb Butter
IAINIAINF=ay

4. PHEXE RGN REE Uk, SRR, BUR 270 nE] RMB 118
Sauteed Goose Liver with Balsamic Glaze,
Caramelized Mango and Bordeaux Wine Sauce
477DV T— ANY IR, FrIAN A= ANV =TV —R

5. HBIRSFERIThENSHE A RMB 138

Homemade Goose Liver Terrine and Duck Confit
I4x7T75DTV—XEMWA DAL 74

6. wn LR 155, Wi R 2 RMB 168
King Crab and Caviar Tartar,
Tomato Jelly, and Dill
RINT=EFPETDRIVZ)L,
P bEY — TUNIRZ

RG> TIPS

7. 075 (10g) Wi 2, Byl RMB 188
Caviar with Croutons and Sour Cream

FrE7 IAREHT—ZY—AEEBI /Q

8. PHHEA SJ(JEIHR) AR RS LEAE K BB (50g) RMB 428
Spanish (5] Grade) Acorn-Fed Iberian Ham
ARAVEE 5] RO TZVEHARY ans

9. VHEEFHHELFIE KB (50g) RMB 158
Spanish Iberian Ham
ARAVFEANRY IND
R A& &5 53 1 0% I35 2 FE e Yo (B B A2, 1 AR Ao e,
Subject to 10% service charge & add 6% VAT. Photos are for reference only, subject to actual product
BER10% Y — & 2R, HIZ6% DHHERI A0 DD £, AR-THHTT, R IZR LRG58 N TSVET,

B,




AL

vohi Salad U5 & ~

10. H FE I ggvbhi RMB 58
Seasonal Garden Salad
FEHOH—FT Y IX

11065, =, Paah, - vbhi RMB 78

Hot spring Egg, Salmon,

Grapefruit, Avocado Salad
AVFRIENYITH

(BRI —FY L —F 7 —Y 7HRHE)

12. 9L Hi RMB 78
Caesar Salad
—Y—YI3K

13.&4e 0 GRE50g) £ 2238 0bhi RMB 108
Tuna Akami (Lean Tuna)
with Endive Salad

TYTFA=T DY X T aDRGERZ

¥ Soup RA—Y

14. 5 i XK G 2 RMB 58
Vegetables Soup with Basil
RIRTNNAINA—TF

15. BRI SR, rIRF, LT RMB 68

Pumpkin Soup with Roasted Almond Slices,
Pumpkin Seeds and Croutons
NITXVA=T BEET—FEVFDRAFL R,
ARFrDREINV L ZBIRZT

RG> TIPS

16. 9531 RAR T B o 17 PC 25 B 4 RMB 68
Cream of Black Truffle Mushroom Soup
with Assorted Mushrooms
VAN — B AR—=TDH T F— )i
Maz7D772> b

17. 0k KB Z L6 RMB 78
Onion Soup "Ice & Fire"
with Crispy Cheese Roll
F=F P A=T""IKK" F—Ra—VIRZ

18. R FEfa I R AR EE 2 S 17 RMB 98
Beef Consommé with Black Truffle
Kl —7a> v X bYa7ZAb

19 JRELAL IR I7 (BHUE, 8% DUFISF-H #2) RMB 98
Saffron Seafood Soup with Prawn, Scallop and Flat Fish
P75 0K B3 —7—FA=F (2, s &7 FH)

FIR A& 5 55 IN10% AR 55 e i ne Yo {E R B A2, 15 DASE IRt Ao
Subject to 10% service charge & add 6% VAT. Photos are for reference only, subject to actual product
BER10% Y — & 2R, HIZ6% DHHERI A0 DD £, AR-PEHTE, ERCIZRRDIGENTINET,

RSz /S8 0N




' Bt Fish & Shellfish faf-5H

20. [l fa (120g) BeA-THAR SN g RMB 128
Sea Bass with Yuzu Served with Avocado Sauce and Seasonal Vegetables
R JEBRD R XF 7R A B — R ZHi ORI A

21188 = iR A & T (120g) RMB 138
Slow-cooked Salmon with Spinach White Wine Sauce
P—EXDILE FSNAREHTAY—R

22 F{/EEH AR B5ih] (160g) RMB 138
Sautéed Flat Fish with Black Bean Sauce, Chinese Sauerkraut
LIXDRGY —RAVF— HEERTFT—I59

23 .4 = P8 B TSR R A TR RMB 178
Baked King Crab Legs with Hollandaise Sauce and Sweet Pea Risotto
RINEND A>T =XV —AT 522 24— E—DY VY RIHFZT

)

%

? 24 RURDDEEYL (24), g% Frieseek, wiheivbs] - RMB 188
c Seared Semi-cured Scallop with Sea Grapes

and Lemon Caviar in a Soy Butter Sauce
FRRRTOWTRILLEIFPE TR
Wil 22— —2Z

&

RG> TIPS

25. 2 Hmli%E 4 (80g) RMB 258
Mild-smoked Cod Fish
<A IR RE— 7RG

26. Z W5 - e R LR I, 5, SRR SRR E] (—H) RMB 788
Baked Boston Lobster with Cheese or Pan-seared Boston Lobster
Served with Pasta, Asparagus, Morel Mushrooms, and American Sauce
RAPBITRAR—F—ABEE LB PEEFRAI R TRALR—
RABRTANG A Y=L, TRY AV —RIRZ

FIoR k& 7 53 N 10% R S5 2l A N6 Yot {E A B A2, 15 DASE PRt Ao
Subject to 10% service charge & add 6% VAT. Photos are for reference only, subject to actual product
BR10% Y — & 2R, HIZ6% DHHERI AT DD £, AR-PEHTE, ERCIZRRDIGENTINET,

RSz /SB)ON




AW

W& Meat & Poultry KR-F &%

27 T 4HE1000g (2N fi7) RMB 528 @
Australian T-bone Steak
(for 2 persons)
F =AYV TPTHR—=VAT—F
(@Y N: 1))

28.1% 72 HE850g (2-3 A1) RMB 738
Tomahawk Steak (for 2-3 persons)

bR =2 27 —F(2~3 \Ji)

AL (51%2)
g =L YOS R, 1B mRIDE G, IR A 5E
FHER T (51%2)

SERTE AREETE ELITE, T PR RR AR
Garnish (choose 2 from 5):
Truffle Spaghetti, Braised Asparagus, Cheese Fries
Sautéed Mushroom with Garlic, Mixed Vegetables
Sauce (choose 2 from 5):
Black Pepper, Truffle Sauce, Red Wine Sauce,
Mushroom Sauce, BBQ Condiment
M YT (FREED2OBENWEEITED):
P2 TINRAR PEXT ARG H A, F—AKT M
TN —LDH =V I, IV T AR R TN
AT —FV—A(Pil&k D220 BENVWEETET):

) 7597 R8 =V R MIaTV =R KTAV—2,
2T — LY — AN =R Fa— kR

29. 73k h 2k
Sauteed Beef Fillet
ZAVAT—FDY T —

RN 2101 (1508) RMB 258 / - SRR
Australian Angus @
F—AMSVTHET VTR

MM 62 (150g) RMB 378
Australian M6 Grade
F =AY 774 LV IAI(M6)

El™~ A1TF (150g) RMB 268
Chinese A1 WAGYU
rhIEFERIEAL

™= A4f14 (150g) RMB 388
Chinese A4 WAGYU
rhiEEMAA4

FIoR k& 7 53 N 10% R S5 2l A N6 Yot {E A B A2, 15 DASE PRt Ao
Subject to 10% service charge & add 6% VAT. Photos are for reference only, subject to actual product
BR10% Y — & 2R, HIZ6% DHHERI AT DD £, AR-PEHTE, ERCIZRRDIGENTINET,

RSz /SB)ON

RG> TIPS




30. D WFHE AR A HE (9355 /1D

Beef Sirloin or Rib-Eye (grilled or sautéed)
=79 —uA Y ¥R VI TART—F EHBEE/ Y T—)

TRINM37HH] (180g) RMB 228  [H™A3fI7011(180g) RMB 458
Australian M3 Sirloin Chinese A3 WAGYU Sirloin
A=AV TEM3Y—f HHEPERIEASY—u A v

El™= ASHIAETPE (180g) RMB 768  [H/A4fI4-IRPI(180g) RMB 498
Chinese A5 WAGYU Sirloin Chinese A4 WAGYU Rib-Eye
HHEEAEASY —a £ v HE E fIZEA4 V774

B TIWUEI K

SRR E] | ELIETDE] | B E IR | BRI T ]

Sauce Options for Steak:

Black Pepper | Red Wine Sauce | White Wine Spinach Sauce | Miso Sauce
AT —F I—AATar:

FI9IRIIN—Y =R | V=R 7N —Va | ATAVHRIL YY) — R | BRI — 2

3LEFRUEYIE RMB 188
Sautéed Sliced OX Tongue
R DY F—

32.J5 b NI BRULR 22 AN Jg RMB 138

Roast Duck Breast with Honey and Pepper
RO —ZX bk N=—# AL oDk

33 EESEHU L EHE N B Z L, 5K IPE]  RMB 278
Herb-Roasted New Zealand Lamb Chops
with Goat Cheese and Dijon Mustard Sauce
Za—Y =S VPR EORRBEE .
FADa YRR — K= AT A F— X ——

TIPS

34 . FrtaifhliviE (A ) RMB 558
VRRIAHE, A F- H fa, WIER, &R
Surf and Turf Platter (for 2 persons)
Sirloin Steak, Lamb Chop, Flat Fish,
Prawn, Dalian Abalone
Y—2&%—7 (Z \iii)
Hr—u A F8Fav 7 F-H, HilFE, fifl

35. I R PHE () RMB 858
Z B JeRE, - H ., 8 UURIRUR
Seafood Platter (for 2 persons)
Lobster Thermidor, Flat Fish,
Scallop, and Prawn
3 —7—FFL—1b (ZARi)

7 A% —5NIR—N FH,
RET.ZEDREYEDE
FIoR k& 75 55 N 10% R S5 2l A N6 Yot {E AL B A2, 15 DASE IRt Ao
Subject to 10% service charge & add 6% VAT. Photos are for reference only, subject to actual product
BER10% Y — & 2R, HIZ6% DHHERI A0 DD £, AR-PEHTE, ERCIZRRDIGENTINET,

RSz /SB)ON




)

’

&

) TACIROSY
7L Cheese F—2X

36. 25 BT EEFLES ALK L& TR
BSOS, BESLYEG, T 50
Assorted Fresh Cheese with Preserved Fruits:
Camembert Cheese, Blue Cheese, Herb Cheese
F—REYEDLE AR R— ITN—F—RX N—TFF—X

h)

RMB 88

s Dessert FH—F

37 KBERERTE IS R ok (N6
Crépes Suzette Flambé
with Vanilla Ice Cream (for 2 persons)
BV —T 28y ()

38 SEIRIRACUK LRI BE AR
Apple Pie with Ice Cream and Seasonal Fruit
TITNWRATARIZY = BEFHDIN—VERZ

39. 7% R R S ] BL UK SLI A i K SR
Vanilla and Strawberry Mousse
with Ice Cream and Seasonal Fruit
NZFLAPaRY —DAh—A,
TARIZV — LD IN—DVERZ

40. 21515 i 1K A SRR IC UK LI A B A S
Black Tea Chocolate Lava Cake
with Ice Cream and Seasonal Fruit
G Faal —bDIBET—F
TARIZV — LEFEHDIN—DVRZ

A1 EHREAG G HC VR TLR AT 7K SR
Vanilla Brulee with Ice Cream and Seasonal Fruit
NG TV TAARAZY—LEFEHD N —IIRA

42. UK BLIh B/ X550 )1 [$50) (FER)

Ice Cream (Vanilla, Chocolate, Matcha) (one scoop)
TAARZY —L(N=FFaal—F-HF)

FIoR ks 7 53 N 10% R S5 2l A N6 Yot {E AL
Subject to 10% service charge & add 6% VAT.
BER10% Y — & 2R, HIZ6% DHHERI A2 DD £,

RSz /58 0N

RMB 138

RMB 68

RMB 68

RMB 68

RMB 68

RMB 38

B A2, 15 DASE IRt o

Photos are for reference only, subject to actual product
AR-PEHTE, ERCIZRRDIGENTINET,

TSI\,




