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JAZ7. & FLAME

A New Orleans Culinary Sociréee

HBIRREXB2ZE

STARTER ¢ @y 52
(To Share 5% )
Crawfish Beignet :: VAT R F4503#
Charbroiled Oyster :: ZEEE
Crab Cake :: HFRI%EMH
Shrimp Etouffée :: $7H/R RABTFMA S S

DESSERT  #H 5

(Select One 1Fi&—3k )
Banana Foster :: XIGEE
or/%

Pecan Pie :: #Z#kik
or/%

Bread Pudding :: m&% T
or/&

Lemon Chess Pie :: i7iEZ Lk

Y~

COCKTAIL &2 3H

(Select One f£i%&—3k )

Hurricane :: F&8X
Or/st
Virgin Hurricane :: TiEERER

s A

MAIN COURSE F ¢
(Select One 1E3%&—3k )
Blackened Salmon

RRE=X8

or/&

Shrimp and Grits

BFUT F KK

Or/ gt

Grilled Grouper
e
Or/ gk

Jackfruit Jambalaya
MBRRNGREES EHIER

Or/st

Tableside-Carved USDA Prime Ribeye
EESRRBRSG-HE
Supplement CNY 298
511298 5T

Side Dish Selection (Choose Two)
B (fEEMTR)

Cajun Mac & Cheese
REXKZ TE@E
Garlic Mashed Potato
maLER
Grilled Asparagus
EIVaES)

Creamy Sweet Corn & Jalapefio
W& E KR PE ST

Baked Sweet Potato with Cinnamon Butter
RAERRELE

CNY 1028 per person
AR M 1088 &1

Including one glass of cocktail
BE—IFEREEE

All prices are in CNY and subject to 15% service charge. FR 8 M8 AR HHF U 15% MIARS 25,
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