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Best Enjoyed Shared #Z & HEXE

<>o Appetizers & Salads FSZHIAH] o<
<> 0 o<

Half dozen David Herve N3 Fine Oysters on Ice with Mignonette Sauce & Fresh Lemon 268
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Spring Salad of Roasted Pumpkin with Comté & Pomegranate 118 F’elfiyvinkles ‘a 'Escargot’ 98
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Salad of House Smoked Salmon, Radish & Watercress 128 Char-Grilled Romaine Lettuce with Crispy Bayonne Ham
with Yoghurt & Lime Dressing Grated Manchego & Hazelnuts 148
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Pork Terrine with Heirloom Beetroots 198 Seared Scallops with Cauliflower, Salted Lemon & Capers 228
& Char Grilled Sourdough Bread R FECTE S BT AR AN K TN
Y R RERD A AL 2T 5% S R0 PR I S T R Seared Foie Gras in Mushroom Tea
Flower Crab Salad with Carrot, Orange & Coriander 328 with Pickled Watermelon Radish 328
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<>o  Soups ¥ o <>

Jerusalem Artichoke & Chestnut Velouté with Kumquat 108 French Onion Soup 138 Baked Oxtail Consommé with Root Vegetables 138

FZE IR ECHE 5 ERERD Beef Tongue & Black Truffle (20mins)
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<o Meats & Seafood R LEFNIFEE o>

Lamb Rump with Morel Mushroom & Pumpkin Jus with Caraway Seeds 388 Prawn Crusted Halibut with Fondant & Raw Fennel
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Our Chilled Beef is hand selected from the best Australian Farms producing the finest Grass & Cereal fed beef.
Our premium steaks are grilled over charcoal to obtain the perfect Temperature,

Caramelization & Smokey flavour. Served with one side , one sauce of choice & mustard’
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Chilled o’ Connor Grass Fed Angus Beef Chilled Ranger Valley Grain Fed Angus Beef
Uk fif o’ Connor e 1 1 B 4m] A4 A 7kffRanger Valley & & B 4 1l 4+ A
Tenderloin 2509 428 Striploin 2809 488
4B 25050 - HNE 2805
Cube Roll 280g 418 Cube Roll 280g 528
PR 2807 PR 2807
Wagyu Butcher Cuts Stockyard Wagyu
J5F Ui A 345 R A Stockyard 14+
Farm Rump Cap 2209 388 MBS 5+ Sirloin 2509 688
A4 A 2205C MBS 5214 P 25052
Chuck Flap 2009 468 MBS 8 + Cube Roll 2209 848
FIA-A LI 20052 MBS 8Z¢F14- PR 2205
Choose Your Sauce H G+ #l
Béarnaise | Green Peppercorn | Shallot Gastrique Veal Jus | Red Wine Jus
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<_> o Sides @E;Tg o<
Potato Gratin Dauphinois 58 Roasted Brussel Sprouts with Black Garlic 58
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Sauteed Baby Mushrooms with Garlic & Parsley 58 Potato Mousseline / add Truffle 58/88
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Garden Peas ‘a la Francaise’ 88 Truffle & Onion Rice Pilaf 83
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<> o Dishes to Share (Serves 2 Persons) i A3 5 © <=
Confit Duck, Smoked Pork Sausage & Iberian Pork Belly Cassoulet 688 Whole Seabass Cooked in Seasalt with Grilled Asparagus 908
VE TR E R TG R JOH 25 PR i RO 7 LR A E A Lemon & Chive Beurre Blanc (1 Hour)
Longhorn Angus Tomahawk 1.2kg /3T LonghomnZe M= bE 1688 AbMRIESS S ALY\ 5 W BEQANE A LI (— /i) 1288
Served with Two Sides & Two Sauces (1 Hour) Lobster & Seafood Rice Cocotte
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<> oDesserts gL <>
Sweet Corn Créme Brulée 88 Mont Blanc 88
o KE R A
Lemon Trifle (Serves 2 Persons ) Chocolate Soufflé with Cacao Sorbet (15mins) 118
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Homemade Sorbet & Ice Cream Selection 58 ¥\ /& H I 2 &5 FI UKk
1-Flavor Tasting 28  1Ff [10f 28

Café Latte Ice Cream ZEEEMIMEDK LK Cacao Sorbet A A&
Bourbon Vanilla Ice Cream i 2575 Bk JH ik Blackcurrant Sorbet A &2

Prices are in RMB and are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before
g LR BRI 5%AK 25 2% . s 2 Al 5 A1 A TR A CXHET R iR it i = .
Chef de Cuisine: Mandy Goh Restaurant Manager: Sam Wang




