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Char-Grilled Romaine Lettuce with Grated Manchego & Hazelnuts(V)
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Jerusalem Artichoke & Chestnut Velouté with Kumquat(V)
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<= ° Meats & Seafood ° <=
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Lamb Shoulder & Pumpkin Jus with Caraway Seeds Prawn Ctlisted Halibut with Fondant & Raw Fennel
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Beef Wellington, Spring Vegetables & Red Wine Jus *RMB 148 Caramelised Brown Butter Cauliflower
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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
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Tenderloin 2509 *RMB 248 Striploin280g *RMB 278
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Choose Your Sauce H fill&HD %
Béarnaise | Green Peppercorn | Shallot Gastrique Veal Jus | Red Wine Jus
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Sautéed Baby Mushrooms with Garlic & Parsley RMB 58 Potato Mousseline RMB 58
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Potato Gratin Dauphinois RMB 58 Roasted Brussel Sprouts with Black Garlic RMB 58
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< o Desserts o <

aH A

Lemon Trifle Mont Blanc
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Chocolate Sgumiwith Cacao Sorbet(15 mins) Sweet Corn Créme Brulée
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(V) Vegetarian X1
* |tem requires a surcharge
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Prices are in RMB and are subject to 15% service charge . Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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Chef de Cuisine: Mandy Goh Restaurant Manager: Sam Wang
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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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Prices are in RMB and are subject to 15% service charge . Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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Chef de Cuisine: Mandy Goh Restaurant Manager: Sam Wang




