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L - o BRI T
SEMI BUFFET LUNCH WITH
MICHELIN STAR MAIN COURSES

HA12 5 225304 | 12:00 noon to 2:30pm
CNY 388* #{if per person

AR e R AR % 2 R
Lamb shoulder slowly braised in olive oil
A PR AT AN SR

diavola sauce and soft artichoke terrine

U YRR HE
Grilled beef entrecote \

JetPRATR, KRS

porcini mushroom ragout and potato chips AN Y

J% iy £
Roasted seabass
IR =, KOFH

cream of potatoes with clams, parsley jus

DI B L
Sautéed seasonal vegetables
with flowers and aromatic berbs

*PL A% TSN IN15% HiRg5 3% Prices are subject to 15% service charge.
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SIX-COURSE SET DINNER

Mg F655 %1005 | 6:00pm to 10:00pm
CNY 888* 4#fi per person
CNY 1,288* #{i. per person (&RAAIE vith wine pairing

A AR AT
Lobster lightly poached in seaweed broth
2 I S DR A 5

heart of Roman lettnce and smoked oyster cream

" &< R A L [VEa o1 PP S
Salmon salad with avocado

BEARMTIN, BNARIZE L E YR

gucchini,  sliced cucumber and quinoa souffle

HTEE QB AR R T

Fresh ravioli stuffed with Carbonara sauce
P& HL R R P 22 48

broccoli scented with anchovies from Cetara

U P HRHE

Grilled beef entrecote
VRN B ARG K SRR

salad and berbs roll with a scented citrus fruit consonmeé

R
Milk crepe filled
RCRR ORI ZE 0K, Rk it

with yogurt and ginger espuma, rosemary syrup

The truffle
AR

*PL MRS RN I 15% AR45 3 Prices are subject to 15% service charge.

FITA A AR Y AR A IR — IR R DY K 44
? Z VG .
& 2 /s& The wine pairing for the dinner set is provided by Aussino World Wines, and each wine

wMM’wm pairing set includes a glass of Sassicaia.
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JUBRBRER
NINE-COURSE SET DINNER

i 6 5 21045 | 6:00pm to 10:00pm
CNY 1,088* £{if per person
CNY 1,688* @'ﬁz per person GE BEW B with wine pairing)

AR AT
Lobster lightly poached in seaweed broth
% T e 3 U B A A

Heart of Roman lettuce and smoked oyster cream

A VPHIEC A R
Salmon salad with avocado

S-SRI VI RIIE TS

guechini,  sliced cucnumber and guinoa souffle

%‘%H:I: ‘/ N
Foie gras terrine
TSR BB AR IR
apple confit and rose water jelly

Al D 5ek
Homemade cheese gnocchetti
- E NI AL '

topped with caviar and canliflower cream

N BT BT B AR R KRR T
. Fresh ravioli stuffed with Carbonara sauce

PIRERL R 77 R P 22 4

broccoli scented with anchovies from Cetara

Fe fyfi £71

Roasted seabass
BRFN TSGR, PR 077 4 7

Zucchini royal, grapefruit and chanterelle creme

U P HRHE

Grilled beef entrecote
VIS FAG TG KRR E 7

salad and berbs roll with a scented citrus fruit consonimé
RS
Milk crepe filled
FERR IOk, BT

with yogurt and ginger espuma, rosemary syrup

The truffle

*PL A& TR BN IN15% k45 %% Prices are subject to 15% service charge.

JA A AR 2 R AR . IR — I R AU K 44
2 PG -
atmina@% 2 /ﬂ The wine pairing for the dinner set is provided by Aussino World Wines, and each wine

Warld Wines pairing set includes a glass of Sassicaia.



