Frik R

tasting menu

TFHEANE MR L=

amuse bouche of gin cured salmon

TINEE AR Az i

WREAT, TRIGEE, 5 AR

canadian fanny bay oysters

hainan lime, sherry vinegar, pumpkin & yellow chili

WERUIEE, mAEsE, RuiR, B, FEHAERE

hainan king prawns, lettuce heart, avocado, brandy & chamomile

SRR, BN, §REEG, BEREE

yellow chicken tortellini, parsnip & lemon, consommé, portobello

AR m, EREA, Wk, tE
milk poached black cod, brandade croquette, baby leek & potato

e

or

PERTEIVEHE, MOEH R, AR, B, AR

cepe ash beef sirloin, liquorice, brie pastry, speck, black garlic

H I, Mo, RiE, B

white rum, roasted pineapple, gelee, textures of coconut

EEE U

handcrafted petit fours

598

BR ML R 5 120 ARH

+288 27 4 i 45 L

I3 By i R VA

+120 oysters course

+288 with wine pairing

this menu has been designed to be enjoyed individually
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all prices are in RMB and subject to 15% service charge



Hil 3¢

starter

W EF 140
FER, BN, g2, bk, W

seasonal farm tomatoes

green apples, cucumber, goat cheese, walnut, mint sprouts

R ] 135
y I\ ’ /J\y I\ ’ %‘ﬁ‘@%%—%%y gﬁj

caramelized artichokes

carrot, baby radish, quail eggs, basil

Az 390
INEERANRIE Az 0

Vi R

FIRZHE

BT S8, ERNES, TR IR, Wi/NRA
R RS, FREE, W

oysters — raw or grilled - 6pcs

fanny bay - canada

fine de claire - france

harty - ireland

pumpkin lantern chili sauce, sherry vinegar, wasabi dill jus,
hainan lime charred sea grass butter sauce, brioche breaded,
rockefeller

51 2 AR 165
A, AR, HEM, FEHHEEE

hainan tiger prawns

lettuce heart, avocado, brandy & chamomile mayonnaise

i 165
fe, BEUREE, TORL, BRY, 53R

roasted scallops

cauliflower, shimeji mushrooms, peas , miso ,nori

BRIk 140
B 0%, WAER, i

ocean celeriac veloute

squid, clams , celeriac chips, lemon
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all prices are in RMB and subject to 15% service charge
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starter

PRI 8 o Jp HF

7%, Fiwme, L9k, A

potted crab & lobster

caviar, tomato essence gelee, potato chips, egg whites

7 ROAEAT

RAEVE, =RV, 3k, TH, WHBEE, £Z385
pan-fried foie gras

leek puree, mango salsa, beetroot, shallot, grapefruit gelee,
malt powder

s

BE, FKJE, B MR, BHE, WEMRT, ﬁ—%?%k
slow roasted pigeon

truffle, pumpkin puree, radish, lily, smoked pine nuts

W il =5 #,

A, HIRERE, BE, W, KRH
cured salmon

sweet orange gelee, horseradish emulsion
edamame, fennel, caper
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all prices are in RMB and subject to 15% service charge
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main course

F TLHBAZRE

FLLAEHM, T, =4, WK
hand-made cuttlefish ravioli

saffron cream, tomato, cheese, manzanilla olives

R Bk

RRFIRARE TR JE, NG, S, %5
young vegetable tartlet

truffle polenta, pumpkin cream, purslane & basil

iR RS A

Mg, wEEs, A, FrEURNSIR

milk poached black cod

brandade croquette, wild leek, spinach, lemon courgette

K ke g it

A R A, A 08, T B R B

seafood “bouillabaisse”

squid, scallop, prawn, cod fish, clam, cognac bisque,
tomato

R HE

s, KM, JEFN, BEMIRE, fEZLE
cepe ash beef sirloin

black garlic, speck, roasted tomato, liquorice,
brie brick pastry

18 2 I ek Y

Hi R A, RV WS By, 3G 53
slow cooked chicken breast

quinoa, morel mushrooms, almonds, corn puree,
crisp chicken skin

WHA

Mg, BHOWE, TaMEE, BEIEK A E, Wit
pork tenderloin

carrot puree, prunes, fennel seed, asparagus, red wine jus
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all prices are in RMB and subject to 15% service charge
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main course

T R i3 P BT A 235
HH G, MEFA, H3xEE, Fel, &, &t

pan-fried hainan grouper

home-made tofu, pearl onions, turnips, artichokes ,tomatoes

[[NE2
sides

REL, W2, AE, K

steamed peas, broccoli, asparagus, almonds

KOBEGE, HEAR, A YIS

sauteed mushrooms, thyme, brown butter

RISV, R T

picked salad leaves, truffle vinaigrette

WA /h - E
buttered parsley fingerling potatoes

Bk, T2, &, PH

warm cherry tomatoes, shallots, garlic, basil

55
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o

to share

HFEEPHE 620
JeHF, WEREKHIER, D, BRuRl, sif, B

seafood hot selection

lobster, hainan king prawns, mackerel, clams, squid, scallops

VKB D4 550
ﬁ@ﬁ., %ﬂiﬁiﬁi, Ekj%, %@gﬂ:, ?ﬁﬁﬂ:, /J\/Uﬂﬁ

seafood cold selection

abalone, geoduck, clam, scampi, shrimp, octopus

e LN 48 320
Frig, JRKINHN, AB4LE

grilled whole pomfret

lemon, capers, beurre noisette

EPNGELT 260
BHEAE, RZAWBOt, Eis, HORERE, Hig 6 pieces
bbq king prawns 510
thyme, nam jim, roasted garlic, rouille, citrus 12 H pieces
o B A LR 250

xo¥, MEkHK, M
wild mango clams
X0 sauce, crisp vermicelli noodles, fried dough fritters

TR ME B FL A 520
OIS ME, BK, ERVE, FRRE, SR
suckling pig

baby carrots, pumpkin, apple puree, ale mustard, cider jus

LA HE 1380
250 KR40, #an, AEE, WA

AP/ REIRET

whole tomahawk roast rib

250 day grain fed angus ,whole garlic, tomato

beef jus / black pepper sauce
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o

to share

i v A 155 480
R / ZALmE

hainan rock crabs

wok fried in black pepper sauce / thai red curry sauce

K5 5 LU I Je iF 1980
RE/NE b, ezt Wk

australian rock lobster

heirloom radish, dashi butter, baby vegetables
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fitf i

dessert

55817 Wi

A, HEAVE, W EE
chocolate cremeux

berries, dacquoise, cocoa sorbet

CERARER RS

Aok AR A R, AER

saffron panna cotta

milk ice cream, yuzu meringue, almond, mango, passionfruit

FLRE R TR

i RARE, BRUE, BT
strawberry and lemon curd

praline cream, shortbread, hazelnut

FERLNEZ L
KR mAL, R

british farmhouse cheeses
fruit bread, honeycomb

WZK R T

seasonal fruits and sorbets

VL ARSI AN RATESE, 55 i 1 5% 55 3

all prices are in RMB and subject to 15% service charge
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JLESE

for younger fans

YT N

A >Kk
to start

BB

tomato minestrone soup

B E 2 i NG 2

scrambled eggs with fresh tomato

T JRIK

butternut squash puree

R

mashed potato

1R

fried rice

Rk

steamed vegetables

W
salad

&

mains

BRI IR

FWPF, W, HE SR R R
U207 1l RS

beef burger

fresh tomato, grilled mozzarella

with salad and chips

AN L v
[ AR A

snapper and salmon pie topped
with creamy potato
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for younger fans

&

mains

R WA A HE

T E ML

grilled australian steak
chips and salad

RIS g Py

wE, ¥htE

pan fried chicken breast
peas carrots and potatoes

AN

L, FrEEE DA
grilled snapper

salad, lemon and tartare sauce

T Lo 53 T KA T

LR 7481 B b

macaroni pasta

with creamy cheesy sauce

oI lTd]

TR 1) R A P i 50 Bl

spaghetti

with homemade tomato sauce and fresh basil

it i

desserts

I Ak SR A L Uk 7R

seasonal fruit plate with sorbet

558 1 A AR UK
chocolate and vanilla
ice cream sundae

TR IR Vi
(VRN 8

fresh berry and jelly salad
with vanilla ice cream
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