VAN By
RH B
COLD APPETISERS
AR IADE 47, OB, BER ¥228

AUSTRALIAN COFFIN BAY OYSTERS
HALF DOZEN, MIGNONETTE AND TARTINES

BERNTTONNS BRI e, HnRfiEnsE, el ¥148
SCALLOP AND PRAWN COCKTAIL
ENDIVE, AVOCADO AND TOMATO RELISH, HERBAL GREENS

FAE A ks, BeRiERES T ¥128
BEEF CARPACCIO

CHICKEN LEG MUSHROOM, FOCACCIA CROUTONS

AND PARMESAN

BEBi — X B 5k, SRiEmRiReE Y118
DILL-CURED SALMON
BEET ROOT, ARUGULA AND HORSERADISH MOUSSELINE

ASRR=F
HOT APPETISERS
AU Bine, e, SHRHESE ¥188

CRAB CAKES
WARM POTATOES, COLESLAW AND REMOULADE

P EWE 3%, WA, BHEERT ¥238
OYSTERS ROCKEFELLER
SAUTEED SPINACH, BACON AND MORNAY SAUCE

PRORAEF 1715, Fam, REEASD ¥98
BAKED VINEYARD SNAILS
LEMON ZEST, GARLIC AND PARSLEY BUTTER

EIERS) BEk, B8, FREEEEA ¥98
ROASTED PORK SAUSAGES

SWEET FENNEL SEEDS, POTATO MASH,

APPLES AND CARAMELISED RED ONIONS

YU
SALADS
WHKEZ VM ks, IS, L9 Y108

TOMATO AND MOZZARELLA
TOMATO JAM, PINE NUTS AND BASIL

TRV A5, KEISE, SIBRM, KA ¥98
SALADE CAMPAGNARDE

FRISEE LETTUCE, POACHED DUCK EGG,

LARDONS AND FOIE GRAS

JUEYIMU 2ot REESt, BEFISIR

CAESAR SALAD

ROMAINE LETTUCE, PARMESAN, GARLIC CROUTONS & BACON
BCEXSA WITH GRILLED CHICKEN ¥158
BORE AUN WITH GRILLED PRAWNS ¥158
Bl =X & WITH SMOKED SALMON ¥148
BotR et WITH GURED ANCHOVIES ¥88

RO e

LITTLE BITES
[ O ¥38
GOUGERES
CHOUX PASTRIES FILLED WITH GRUYERE CHEESE
RIS B BCHTIR ¥38
OLIVES
CURED KALAMATA OLIVES, LEMON CONFIT
RSB -5 ¥38
CRUDITES
SPINACH-ARTICHOKE DIP

BHFe
CHARCUTERIE MAISON
AT AE FOIE GRAS TERRINE Y158
DS A COUNTRY PATE Y118
PV EINESS CHICKEN GALANTINE ¥98
PO E5 DUCK RILLETTES ¥88
BT FEREENAR  IBERICO HAM BELLOTA Y168
B FEAR CHORIZO BELLOTA Y128
F Rk BEEF BRISKET ASPIC Y128
s tR i WHITE CURED ANCHOVIES CROSTINI ¥88
[ERl Mk Sivtsasasy CHEF'S SELECTION ¥168
=R SELECTION OF THREE
7
SOUPS
57 BER T HIMED ¥88
MUSHROOM
SPINACH RAVIOLI AND TRUFFLE OIL
R/ WERAITHS, BYERRIDD ¥88
BUTTERNUT SQUASH
ROASTED PUMPKIN SEEDS AND DILL SOUR CREAM
TR OE7R, BATES, SERStHe ¥68
BAKED ONION SOUP
CHARDONNAY BROTH, ITALIAN PARSLEY,
BAKED GRUYERE CROUTONS
EATOBEEZ 130, B0, I8, B5, HANESE ¥98
BOUILLABAISSE
POACHED ATLANTIC COD, MUSSELS, PRAWNS,
FENNEL CONFIT AND SAFFRON ROUILLE
|
PASTA AND RISOTTO

RIVEBNIR SUSEFEE, 2, RoE2t Y118
TOMATO RISOTTO
RICOTTA CHEESE, ARUGULA AND PARMESAN
RO ES ) SRS, MB=ERT ¥198

TAGLIATELLE PASTA
SEARED SCALLOPS AND TRUFFLE EMULSION

PrEiMEAARTD, BI0 15%HRS TR

ALL PRICES ARE IN RMB AND SUBJECT TO 15% SERVICE CHARGE



AV =i
FROM THE GRILL

PRERIARZE BRI S TUAME, BeCUBEAR R AR
OUR MEATS ARE CHAR-GRILLED AND SEASONED
WITH SEA SALT AND CRACKED BLACK PEPPER

SERWADAE 9 9% WAGYU BEEF
STOCKYARD-AUSTRALIA-GRADE 9

752 250 7o STRIP LOIN 250¢ ¥538
48180 T FLANK 180¢ ¥268

A O R S HT A

STOCKYARD-AUSTRALIA- CORN FED

BLACK ANGUS BEEF

=1L AT TOMAHAWK 1.5k¢ ¥1488
BZ27EPEHB 350572  CHATEAUBRIAND 350c ¥598
AR 280 2 RIB EYE 280c ¥408
792 250 7o STRIP LOIN 250¢ ¥398
Al 220 T TENDERLOIN 220c ¥358

BNIERTD TSR LIS HT4  BLACK ANGUS BEEF
CAPE GRIM-TASMANIA-GRASS FED

L85 180 72 FLAT IRON 180¢ ¥208
BN SNOW DRAGON WAGYU BEEF
i 180 T TENDERLOIN 180¢ ¥338
TN B ABPEN SIGNATURE DRY AGED BEEF
[heR 21 KEUFIEZNAY  DRY AGED ON PREMISES FOR 21 DAYS
755 250 o SIRLOIN 250 ¢ Y488
SR AUSTRALIAN LAMB
SRR ERR 1.5k¢ LEG CONFIT 1.5k6 ¥488
FHE 220 78 LAMB CHOPS 220¢ ¥228
ISR 240 T2 BRAISED LAMB SHANK 240¢ Y188
PR TR IE IBERICO PORK
B3\ 210 T PORK CHOP 210¢ ¥228
SR AT AUSTRALIAN VEAL
I 230 T2 VEAL LOIN 230¢ ¥228
SELINS] s FISH AND SEAFOOD
TR TIGER PRAWN ¥228
ZFRE TURBOT ¥158
588 TUNA ¥178
=X& SALMON ¥168
AP FIEE ATLANTIC COD Y188
AN BOSTON LOBSTER
5 8L, HRBR5 # WroLr ¥528
GRILLED SEA SALT, GARLIC AND THYME £~ Harr ¥288
VG IEEREAT OGS MRt

THERMIDOR SPINACH AND MUSTARD BEURRE BLANC

l=f= AN

BROILED SLOW*COOKED IN THE SHELL WITH OLIVE OIL

u

et
SIGNATURE DISHES
REMF @ SFEm, 1715, 2K ¥688

WHOLE ROASTED SOLE MEUNIERE
PARSLEY BUTTER, LEMON AND CAPER BERRIES

VRAEBDHE W O R AR AT ¥198
BRAISED SHORT RIB
BEAN CASSOULET AND DIJON MUSTARD SAUCE

BHIXE f4FR, 18, 2%, Siulk=t, ¥198
B, R, RSN, HOHE
EBONY BURGER

WAGYU BEEF AND FOIE GRAS, ARUGULA, GRUYERE CHEESE,
PORK BELLY, SWEET ONIONS ON GRILLED SESAME BRIOCHE

RNESD BRE, e, FER ¥148
AUSTRALIAN BLUE MUSSELS
THYME BROTH, CELERY AND PARSLEY FRIES

¥148
LIRS AW, JER, BT
COQ AU VIN

BRAISED CHICKEN IN RED WINE, LARDONS,
SMALL ONIONS AND MUSHROOM FRICASSEE

iy Beie—FREEY

SAUCES CHOICE OF ONE SAUCE
\EHEE FOR YOUR GRILLED MEAT
2t PEPPERCORN R FOIE GRAS DEMI-GLACE
D@13t  BEARNAISE 52+ BLUE CHEESE CREAM

SRt MUSTARD GREAM ARias RED WINE DEMI-GLACE

FUSUHmt  MusHROOM GREAM Rl BARBECUE
NSLiESAN FOR YOUR GRILLED SEAFOOD
LSS E)an SAUGE VIERGE
fUiRE S &) CHIMICHURRI
ETUET BEURRE BLANG
IRtARAas SAFFRON
==

SIDE DISHES
i VEGETABLES
IRNED T CREAMED SPINACH ¥38
o tHReE BAKED FLAGEOLET BEANS ¥38
WRBH BT Bl ARTICHOKES BARIGOULE ¥38
BEPE N VICHY CARROTS, ITALIAN PARSLEY ¥38
WREE TS MUSHROOMS FRICASSEE ¥38
= BUTTER POACHED ASPARAGUS ¥38
FEimiesnn ROASTED CHERRY TOMATOES ¥38
N =t=—1=] GREEN PEAS A LA FRANGAISE ¥38
BRARNAEE RATATOUILLE WITH ANCHOVIES ¥38
Tte/me POTATOES/PASTA
TREETE DAUPHINOISE POTATOES ¥38
e DRESSED BAKED POTATO ¥38
Etre ROASTED POTATO ¥38
BillFES HAND CUT FRIES ¥38
MEEEe TRUFFLED POTATO MASH ¥38
ZmIND MACARONT AND GHEESE ¥38

FrEMSAART, SN0 15%RSER

ALL PRICES ARE IN RMB AND SUBJECT TO 15% SERVICE CHARGE



