CHARGUTERIE
& COLD CUTS

PROSCIUTTO

Prosciutto Crudo Di Parma*/ 80g 130 RMB
“5J” IBERICO

Sanchez Romero Carvajal* Finest Ham, Hand-sliced, 40g 275 RMB
PATE DE CAMPAGNE

Homemade Country Paté, Cornichons 80 RMB
PATE DE CANARD

Homemade Duck & Foie Gras Paté, Cornichons 90 RMB

DUCK RILLETTES HAZELNUT
Shredded Duck Confit, Celery and Hazelnut Salad, Cornichons 70 RMB

DUCK FOIE GRAS

ROUGIE FARM* DUCK FOIE GRAS BEIJING

DUCK FOIE GRAS TERRINE NATURAL

Homemade Duck Foie Gras, Herb Salad 125 RMB
FOIE GRAS LIGHT CRUMBLE
Light Duck Foie Gras Mousse, Raisin Hazelnut Crumble 110 RMB

EPIGERIE

PICNIC - MAYO

CHICKEN

HAINAN CHICKEN *

PICNIC CHICKEN AILLOLI
Char-Grilled Cold Chicken Breast & Garlic Mayonnaise

PICNIC CHICKEN TRUFFLE MAYONNAISE
Char-Grilled Cold Chicken Breast & Truffle Mayonnaise

SHRIMPS

LIVE SHRIMPS FROM DALIAN *

SHRIMP COCKTAIL
Shrimps, Cocktail Dressing, Romaine Leaves, Pomelo

ORGANIC EGGS

SOFT EGG MAYO
Soft Poached Egg, Mayonnaise

SOFT EGG TRUFFLE
Soft Poached Egg, Truffle Dressing

CHEESE

100 RMB

130 RMB

125 RMB

60 RMB

80 RMB

CHEESE TROLLEY

Selection Of Cheeses From Philippe Olivier,

150g

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability

200 RMB



RAW

TARTARE
CARPAGCIO
SASHIMI

BEEF FILLET

BEEF TARTARE TRADITION
Hand Cut Beef Fillet, Traditional Dressing, Herb Salad, 130 RMB
French Fries Cubes

BEEF KIBBE TARTARE
Lebanese Style Smooth Tartare Spread with Grilled Toast 125 RMB

BEEF CARPACCIO VENISE
Hand Thick-Cut Beef Fillet, Olive Oil, Lemon Juice, Pesto, 125 RMB

Arugula, Parmigiano

SALMON

SALMON ESSENTIAL SASHIMI
Norwegian Salmon*, Olive Oil, Lemon Juice, Ponzu Jelly, 100 RMB
‘Wasabi Sorbet

TUNA

TUNA ESSENTIAL SASHIMI

Ahi Tuna*, Olive Oil, Lemon Juice, Ponzu Jelly, Wasabi Sorbet 125 RMB
TUNA CARPACCIO VENISE

Hand Thick-Cut Ahi Tuna*, Olive Oil, Lemon Juice, Pesto, 125 RMB
Arugula, Parmigiano

MUSTARD TUNA TARTARE
Ahi Tuna*, Mustard Sorbet, French Fries 125 RMB

*QOur products’ origins are indicative of our main suppban%ngy YALY SR, best market s avaflabili

ur

LUXE

SMOKED SALMON

NORWEGIAN SALMON *

SMOKED SALMON ESSENTIAL
In House Smoked Salmon Seasoned at the Table 100 g

CAVIAR

KATL.UGA-SCHRENCKI*
Caviar from Hybrid Kaluga &
Schrenki Siberian Sturgeon / Qian Dao Lake

TRADITION 50G
Lemon, Sour Cream, Condiments

OYSTERS

KUMAMOTO OYSTERS *
“Small US Pacific Oyster (Originated from the Kumamato area
ofjapan) Rich and creamy, buttery-sweet / Hazelnut finish”

KUMAMOTO UNIT

Tradition or Ponzu
KUMAMOTO TRADITION
Butter, Lemon, Shallot Vinegar

KUMAMOTO PONZU
Ponzu Jelly & Granité

GILLARDEAU OYSTERS *
Harbored in Marennes Oléron (France), A balanced taste of
sweetness and marine flavors with tender texture.

GILLARDEAU UNIT

GILLARDEAU TRADITION
Butter, Lemon, Shallot Vinegar

GILLARDEAU PONZU
Ponzu Jelly & Granité

W ain supply and may vary upon best market’s availability

135 RMB

1900 RMB

55 RMB

300 RMB

300 RMB

70 RMB

400 RMB

400 RMB



SALADS & SIDES

LEAVES

CHARRED VEGETABLES

ARUGULA PARMESAN

Arugula Salad , Soy Dressing, Parmigiano Flakes 60 RMB
ARUGULA MUSHROOM TRUFFLE 35 RMB
Arugula Salad, Soy Dressing, Truffle & Paris Mushrooms,
Parmigiano Flakes
LITTLE CAESAR “BACON” or “CHICKEN”
“Wet” Traditional Caesar Salad with Bacon or Chicken 80 RMB
CRUNCH SALAD
Fierce Salad, Crunch Selection Cucumber & Mustard Dressing 70 RMB
SOFT EGG FRISEE LARDON 90 RMB
Soft Poached Egg, Garlic Mayonnaise, Frisée Salad, Bacon Lardon
TOMATO SALAD
Fresh Tomato Salad, Mustard Dressing 65 RMB
TOMATO MOZZA SALAD
Fresh Tomato Salad, Mozzarella di Bufala 95 RMB
TOMATO, ROASTED GOAT CHEESE
Fresh Tomato Salad, Roasted Goat Cheese, Sage, Oregano 95 RMB
GAZPACHO SUMMER BREAD PP
Toasted Bread, Tomato, Olive Oil, Arugula, Parmigiano 80 RMB
GAZPACHO SUMMER BREAD CATALANE

90 RMB

Toasted Bread, Tomato, Roasted Capsicum,
Fresh Anchovies & Arugula

CHAR-GRILLED EGGPLANT

CHAR-GRILLED EGGPLANT & SESAME PASTE

Sesame Paste, Cumin & Coriander

THAI PEANUT CHAR-GRILLED EGGPLANT
Olive Oil, Lemon Juice, Hoisin Peanut & Thai Basil

CHARRED LEEKS

CHARRED LEEKS ESSENTIAL
Grilled Young Leeks, Lemon Salt, Olive Oil, Chicken Jus

TRUFFLE CHARRED LEEKS
Grilled Young Leeks,
Truffle Jus & Traditional French Tarragon - Butter Emulsion

GRILLED CAPSICUM

GRILLED CAPSICUM & SESAME PASTE
Roasted Capsicum with Tahine Sesame Paste & Anchovy Dressing

GRILLED CAPSICUM CATALANE
Roasted Capsicum, Parsley, Egg, Vinegar & Anchovy Salad

GRILLED CAPSICUM & ROASTED GOAT CHEESE
Roasted Capsicum & Seared Goat Cheese, Balsamic Syrup

MIX CHAR

ESCALIVADA
Charred-Grilled Eggplant, Capsicum, Zucchini and Tomatoes,

Olive Oil, Lemon & Balsamico Reduction

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability

65 RMB

65 RMB

60 RMB

80 RMB

65 RMB

85RMB

85RMB

75 RMB



VEGGIES &
SIDES

GREENS

ASPARAGUS

ASPARAGUS XL BEARNAISE

Asparagus Steamed “A La Serviette”,
Traditional French Tarragon-Butter Emulsion (QOOg)

ASPARAGUS XL TRUFFLE VINAIGRETTE
Asparagus Steamed “A La Serviette”, Truffle Dressing (QOOg)

ASPARAGUS XL ESSENTIAL PARMESAN
Steamed Asparagus, Olive Oil, Lemon & Parmesan (QOOg)

ASPARAGUS GARLIC ASIATE
Garlic Butter, Sesame Oil & Soy

SPINACH

SPINACH GARLIC ASIATE
Garlic Butter, Sesame Oil & Soy

SPINACH “A LA CREME”
Sautéed in Light Cream Sauce

MIXED GREENS

STEAMED GREENS ESSENTIAL

Steamed Seasonal Greens Selection, Olive oil

85 RMB

95 RMB

85RMB

50 RMB

50 RMB

50 RMB

50 RMB

MUSHROOMS

MUSHROOMS ESSENTIAL GARLIC
Mushroom Selection Fricassée, Olive Oil, Garlic

CEPS ESSENTIAL GARLIC
Fricassée of Ceps, Shallots, Garlic

MORELS & ASPARAGUS
Morels & Asparagus Fricassée

POTATOES

90 RMB

135RMB

150 RMB

MASH

MASH TRADITION
Mashed Potato & Butter

OLIVE OIL MASH POTATO
Mashed Potato & Olive Oil

AERO MASH
Light Mashed Potato, Butter & Truffle Oil

HOUSE FRIES

XXLPP9PP
Oversized “Pomme Pont Neuf” French Fries by Paul Pairet

HAND-CUT FRENCH FRIES ALLUMETTES
Home Slim French Fries

POTATO GRATIN

DAUPHINOIS SLICE
Creamy Sliced Potato Gratin
DAUPHINOIS PROSCIUTTO TRUFFLE BRIE

Creamy Sliced Potato Gratin, Prosciutto Crudo Di Parma,
Truffles & Brie Cheese

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability

55 RMB

55 RMB

55 RMB

55 RMB

55RMB

75 RMB

100 RMB



SOUPS, RIGE, PASTA, BREAD

SOUPS

CHILLED TOMATO CONSOMME

Chilled Basil Tomato Water Broth 70RMB
MUSHROOM THAI CONSOMME

Mushroom Broth, Nam Jin, Coco Chantilly 95 RMB
GREEN PEA PROSCIUTTO SOUP

Green Pea Velouté, Prosciutto Crudo Di Parma 75 RMB
VANILLA CORN SOUP

Corn Velouté & Flakes, Vanilla, Lemongrass 75 RMB
RISOTTO PARMIGIANO

Simple Parmigiano Risotto 90 RMB
RISOTTO GOAT CHEESE BASIL

Goat Cheese Creamy Risotto, Basil 110 RMB
RISOTTO TRUFFLE & PARIS

Truffle & Paris Mushrooms Risotto, Truffle Light Meuniere, 140 RMB
Parmigiano

LOBSTER RISOTTO

Fragrant Lobster Risotto, Basil, Lemon-Liquorice & You Tiao 130 RMB
STEAMED RICE

Jasmine Steamed Rice 35 RMB

*QOur products’ origins are indicative of our main supply and may vary upon best ma

PASTA

COQUILLETTES HAM & CHEESE

Paris Ham, Parmigiano & Gruyere 80 RMB
COQUILLETTES TRUFFLE & HAM

Paris Ham, Truffle Sauce, Parmigiano & Gruyere 120 RMB
STROZZAPRETI BASIL TOMATO

Tomato Sauce, Basil Oil, Basil 80 RMB
STROZZAPRETI CEP MUSHROOMS

Foie Gras Sauce, Seared Cep Mushrooms & Gruyere 120 RMB
MEUNIERE TRUFFLE BREAD PP

Toasted Bread, Light Meuniere, Truffle 110 RMB
CROQUE MR. BUND

Grilled Ham & Cheese French Toast 95 RMB
CROQUE MRS. BUND

Grilled Ham & Cheese French Toast, Sunny Side Up Egg 95 RMB




SHELLFISH

SERVED HOT OR L
AS A MAIN COPRS
4

KEWARM,
DR AN APPETIZER

LOBSTER RAVIOLO
Seared Half Lobster,

Fragrant Lobster Essence Raviolo Sheet

STEAMED

“BOSTON LOBSTER IN CITRUS JAR” PP
Steamed Lobster in a Glass Jar with Citrus,

Lemongrass & Vanilla

“1/2 BOSTON LOBSTER IN CITRUS JAR” PP
Steamed Half Lobster in a Glass Jar with Citrus,
Lemongrass & Vanilla

GRILLED

GRILLED LOBSTER ESSENTIAL GARLIC
Garlic, Asiate, Garlic Mayonnaise, Herb Salad

GRILLED LOBSTER BEARNAISE
Butter-Tarragon Emulsion, Herb Salad

270 RMB

500 RMB

250 RMB

500 RMB

500 RMB

SCALLOPS

LIVE SCALLOP FROM DALIAN OR KOREA *

SEARED

SCALLOPS LEMON-GINGER
Seared Scallops, Olive Oil, Lemon, Soy, Garlic, Ginger,

Coriander

BAY SCALLOPS GARLIC PARSLEY
Seared Mini Bay Scallops , Parsley-Garlic Coulis, Aero Mash

SCALLOPS TRUFFLE NEW MEUNIERE
Seared Scallops, Light Meuniere, Truffle, Mashed Potato

170 RMB

150 RMB

190 RMB

IN SHELL

CLIPPED SCALLOPS ASIATE PP
Steamed Scallops in Shell, Asiate Dressing

CLIPPED BAY SCALLOPS, BACON
Steamed Mini Scallops in Shell, Bacon, Olive Oil,
Lemon, Herbs

160 RMB

150 RMB

JUMBO TIGER SHRIMP

(180GR) SOUTH EAST ASIAN TIGER SHRIMPS
FRESH* (175G/PC AVERAGE)

STEAMED

JUMBO SHRIMP “IN CITRUS JAR” PP
Steamed Jumbo Shrimp in a Glass Jar with Citrus,

Lemongrass & Vanilla

180 RMB

GRILLED ( STEAMED ON REQUEST)

GRILLED SHRIMP ESSENTIAL GARLIC
Grilled Jumbo Shrimps (2 Pces), Garlic, Asiate,

Garlic Mayonnaise, Herb Salad
GRILLED SHRIMPS BEARNAISE

Grilled Jumbo Shrimps (2 Pces),
Butter-Tarragon Emulsion, Herb Salad

250 RMB

250 RMB

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability



FISH

TUNA

AHI TUNA*
160G NET AVERAGE

SEARED OR GRILLED

TUNA ESSENTIAL SOY
Olive Oil, Lemon, Soy

TUNA ESSENTIAL GARLIC
Garlic, Asiate, Garlic Mayonnaise, Herb Salad

TUNA & BALSAMICO
Citrus, Balsamic Syrup

TUNA ROSSINI
Seared Foie Gras, Truffle Périgueux Red Wine Sauce

SALMON

NORWEGIAN SALMON *
170G NET AVERAGE

200 RMB

200 RMB

200 RMB

230 RMB

SEARED OR GRILLED

SALMON ESSENTIAL SOY
Olive Oil, Lemon, Soy

SALMON GINGER BASIL
Olive Oil, Lemon, Soy, Ginger, Basil

SALMON & BALSAMICO
Citrus, Balsamic Syrup

SALMON BEARNAISE
Traditional French Tarragon-Butter Emulsion

SALMON TRUFFLE NEW MEUNIERE
Light Meuniere , Truffle, Mashed Potato

175 RMB

175 RMB

175 RMB

175 RMB

200 RMB

SEA BASS

7 STAR SEA BASS*
160G NET AVERAGE

SEARED OR GRILLED

SEA BASS ESSENTIAL SOY
Olive Oil, Lemon, Soy

SEA BASS GINGER BASIL
Olive Oil, Lemon, Soy, Ginger, Basil

SEA BASS VIERGE
Black Olive, Olive Oil, Tomato, Basil Vierge Infusion
FRICASSEE

SEA BASS CHAMPAGNE
Steamed, Traditional Champagne Sauce, Congee

SALT CRUST

SEA SALT SEA BASS FROM 2-3 GUESTS
‘Whole Sea Bass Fillet cooked in Sea Salt Crust,
Garlic Olive Oil Mash

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability

150 RMB

150 RMB

150 RMB

170 RMB

380 RMB



TURBOT

LIVE DALIAN TURBOT*

300G NET AVERAGE /
& Guests Recommended
SEARED
TURBOT ESSENTIAL SOY UPTO 2 GUESTS
Olive Oil, Lemon, Soy 350 RMB
TURBOT MEUNIERE UPTO 2 GUESTS
Golden Butter, Lemon Juice 350 RMB
TURBOT GRENOBLOISE UPTO 2 GUESTS
Golden Butter, Lemon Juice, Capers 350 RMB
TURBOT BEARNAISE UPTO 2 GUESTS
Traditional French Tarragon -Butter Emulsion 350 RMB
FRICASSEE CHILEAN BLACK COD*
TURBOT CHAMPAGNE UPTO 2 GUESTS 160G NET AVERAGE
Steamed, Traditional Champagne Sauce, Congee 350 RMB
s 0 l E STEAMED IN BAG
“BLACK COD IN THE BAG” PP
FRESH DOVER SOLE FROM FAROE ISLAND Black Cod Fish Simmered in Heat Proof Bagwith Cantonese Sauce 240 RMB
OR KOREA* 400G + OR 600G + DEPENDING SEARED OR STEAMED
ON MARKET AVAILABILITY
BLACK COD ESSENTIAL SOY
Olive Oil, Lemon, Soy 240 RMB
. BLACK COD GARLIC
SOLE MEUNIERE TRADITION Garlic, Asiate, Garlic Mayonnaise, Herb Salad 240 RMB
Pan-Seared Dover Sole, Lemon Juice, Hazelnut Butter BLACK COD GINGER BASIL
400g+/ piece 380 Emg Olive Oil, Lemon, Soy, Ginger, Basil 240 RMB
600g+/ piece UPTO 2 GUESTS 480
g/ plece ? BLACK COD VIERGE
GRILLED SOLE ESSENTIAL Black Olive, Olive Oil, Tomato, Basil Vierge Infusion 240 RMB
Char-Grilled Dover Sole, Lemon Juice, Olive Oil and Croutons FRICASSEE
; 380 RMB .
400g+/ piece BLACK COD TRUFFLE NEW MEUNIERE

600g+/ piece UPTO 2 GUESTS 480 RMB Light Meuniere , Truffle, Mashed Potato 260 RMB

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability



“HOT” FOIE GRAS

FOIE GRAS ROUGIE FARM BEIJING *

SEARED FOIE GRAS POMELO

Seared Foie Gras, Lime Glaze, Pomelo 160 RMB
GRILLED FOIE GRAS GRENOBLOISE
Grilled Foie Gras, Lemon, Croutons, Duck Jus & Capers 160 RMB

DUCK CONFIT

HOME CONFIT/
DUCK LEG ROUGIE FARM BEIJING *

DUCK CONFIT, TRUFFLE HERB SALAD
Crispy Duck Leg Confit, Truffle Duck Jus 170 RMB

DUCK CONFIT FOIE GRAS & CEPS
Crispy Duck Leg Confit, Roasted Ceps Garlic & Seared Foie Gras 200 RMB

DUCK CONFIT PARMENTIER
Shredded Duck Leg Confit, Persillade, Dijon Mustard 175 RMB

PLUMES

CHICKEN

HAINAN CHICKEN* / 180G NET AVERAGE

GRILLED

GRILLED CHICKEN GARLIC
Garlic, Asiate, Garlic Mayonnaise, Herb Salad

GRILLED CHICKEN BEARNAISE
Light Béarnaise, Herb Salad

GRILLED CHICKEN AMERICAINE & DIABLE
Mustard & Crumb Crusted Chicken Breast

GRILLED CHICKEN TRUFFLE NEW MEUNIERE
Light Meuniere, Truffle, Mashed Potato

DEEP FRIED

CHICKEN NUGGETS
Salt & Pepper Fried Chicken, Wasabi Mayonnaise

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability

150 RMB

150 RMB

160 RMB

180 RMB

110 RMB



VERY FRENGH

FROG LEGS GARLIC PARSLEY
Seared Frog Legs, Parsley-Garlic Coulis, Aero Mash 90 RMB

BEEF CHEEK POT AU FEU “COCOTTE MINUTE”
Traditional Beef Cheeks’ Broth, Carrots, Turnips, Leeks, Celery,
Onions, Potatoes 250 RMB

BEEF CHEEK POT AU FEU “TRUFFLE”

Traditional Beef Cheeks’ Broth, Carrots, Turnips, Leeks, Celery,

Onions, Potatoes & Truffle 300 RMB
BEEF CHEEK BOURGUIGNON

Beef Cheeks & Tendon Braised in Red Wine, Garlic, Onions, Carrots,

Mashed Potato 160 RMB

BEEF CHEEK DAUBE NICOISE
Southern France Tomato Beef Cheeks’ Stew, Olives, Goat Cheese,

Basil 150 RMB

CASSOULET ROYAL
Foie Gras, Truffle, Duck Confit, White Cannellini Beans,

500 RMB
Roasted Pork
TRIPES “SAUCE PIQUANTE”
Beef Tripes, Tomato Capers Sauce, Black Olive 450 RMB
PORK’S TROTTER
Grilled Pork’s trotter, Tarragon-Butter Emulsion , 150 RMB

French Fries and Herb salad

MMB TRUFFLE & FOIE GRAS SAUSAGE
Home “Toulouse Sausage” with Foie Gras & Truffle, Mashed Potato 150 RMB

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability



BEEF

1 " TU “ R N E D 03 FI I.I.ET TOURNEDOS (FILLET) AUSTRALIAN ANGUS PRIME* 150G

2 II c HATEA“ B R IAN D FI I.I.ET CHATEAUBRIAND (FILLET) AUSTRALIAN ANGUS PRIME* 250G
3 || RIBEYE WABYU sy avsteasian wcvo: 4606, UPT0 2 GUsSTS

ESSENTIAL GARLIC

Garlic, Asiate, Garlic Mayonnaise, Herb Salad 230 RMB 350 RMB 525 RMB
BEARNAISE

Traditional French Tarragon-Butter Emulsion, Herb Salad 230 RMB 350 RMB 525 RMB
BEARNAISE TARTARE

Béarnaise Mixed with Capers, Cornichons & Chives, Herb Salad 230 RMB 350 RMB 525 RMB
“PEPPER STEAK”

Seared Pepper Crusted Steak, Sauce “Au Poivre” 230 RMB 350 RMB 525 RMB
BORDELAISE CEPS MARROW

Traditional French Red Wine Sauce, Roasted Cep & Beef Marrow 270 RMB 360 RMB 550 RMB
ROSSINI

Seared Foie Gras, Truffle Périgueux Red Wine Sauce 280 RMB 380 RMB 600 RMB

“LONG” SHORT RIB BEEF CHEEK STEAKS

BORDELAISE CEPS MARROW SHAN DONG BEEF CHEEK*

Traditional French Red Wine Sauce, Roasted Cep & Beef Marrow 350 RMB

“LONG SHORT RIB TERIYAKI” PP CHEEK STEAK TERIYAKI

Teriyaki Glaze, Orange Reduction, Garlic Chips 350 RMB Teriyaki Sauce, Orange Reduction, Garlic Chips 150 RMB
CHEEK STEAK BORDELAISE
Bordelaise Laque, Tendon, You Tiao Croutons, 160 RMB

Mashed Potato

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability



VEAL

VEAL CHOP SINGLE 200gr DOUBLE 350gr

AUSTRALIA, DUTCH STYLE MILK-FED VEAL*

GOLDEN VEAL GRENOBLOISE

Pan Roasted Veal Cutlet, Golden Butter, Lemon, Veal Juice, Croutons & Capers 240RMB 370RMB

PARIS VEAL NORMANDE

Pan Roasted Veal Cutlet, Paris Mushroom Sauce 240 RMB 370 RMB
It

VEAL TRUFFLE NEW MEUNIERE

Pan Roasted Veal Cutlet, Light Meuniére, Truffle, Mashed Potato 260 RMB 400 RMB

VEAL MOREL NORMANDE & ASPARAGUS

Pan Roasted Veal Cutlet, Asparagus, Morels, Light Cream, Hazelnuts 260 RMB 400 RMB

LAMB CHOP DOUBLE PORK CHOP J

SOUTH AUSTRALIA, NATURAL PASTURE FEDLAMB *

LAMB CUTLETS GARLIC
Pan Roasted Lamb Cutlets, Asiate, Garlic Mayonnaise,

Herb Salad

LAMB CUTLETS TRUFFLE NEW MEUNIERE
Pan Roasted Lamb Cutlets, Light Meuniére, Truffle,
Mashed Potato

RACK OF LAMB PROVENCALE
Roasted Lamb Rack Crusted with Olive, Tomato, Anchovy,
Bread Crumb, Lamb Jus, Fresh Lemon & Basil

260 RMB

280 RMB

550 RMB

EXPORT QUALITY SHANDONG

GOLDEN PORK GRENOBLOI!E

Pan Roasted Pork Chop, Golden Butter, Lemon, Pork Juice,
Croutons & Capers

PORK CHOP GARLIC
Pan Roasted Pork Chop, Garlic, Asiate, Garlic Mayonnaise,
Herb Salad

PORK CHOP TERIYAKI
Pan Roasted Pork Chop, Teriyaki Glaze, Orange Reduction,

Garlic Chips

PORK CHOP TRUFFLE NEW MEUNIERE
Pan Roasted Pork Chop, Light Meunieére, Truffle, Mashed Potato

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability

160 RMB

160 RMB

160 RMB

180 RMB



TS & GATEAUX

GATEAUX

BRIOCHE PANACOTTA

Caramelized Milk Brioche, Panacotta Ice Cream 70 RMB
CHEESECAKE

Crumbles, Citrus Sugar, Caramelized Hazelnut, 70 RMB
Strawberry Crystal

BREAD PUDDING

Dried Fruit’s Bread Pudding, 70 RMB

Roasted Nuts & Seven Sweet Toppings

PROFITEROLES (1Piece)
Choux Pastry Filled with Vanilla, Panacotta, 40 RMB

Toffee Or Nutella Ice Cream

CHOCOLATE VERY MELTING
International Chocolate Melting Cake, Panacotta Ice Cream

GATEAU AU CHOCOLAT 2 TO 4 GUESTS
Chocolate Cake to Order at the Beginning of the Meal 230 RMB

80 RMB

TARTE CHOCO CANDIED FRUITS

Bitter Smooth Chocolate Tartelette, Toffee Sorbet 80 RMB SIGNATURE WHOLE CANDIED FRUIT
MANGO LIQUORICE SABLE
Sable Passion Fruit Tart, Mango, Passion Lime Caramel 80 RMB
TARTE TATIN
Caramelized Apple on Filo Tart, Toffee, Vanilla Ice Cream 80 RMB “LEMON & LEMON TART” PP
i Candied Lemon Filled With Lemon Sorbet, Lemon Curd, 100 RMB
TARTE “A LA CREME Vanilla Chantilly & Served with Sablé
Light Thin Tartlet, Vanilla Chantilly, Caramel Crunch 70 RMB

i “ORANGE AND ORANGE TART” PP
STRAWBERRY TARTE “A LA CREME” Candied Orange Filled With Orange Sorbet, Orange Curd, 100 RMB
Light Thin Tartlet, Strawberry Chantilly & Strawberries 75 RMB Vanilla Chantilly & Served with Sablé

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability



ENTREMETS

PETIT POTS

SMOOTH CUSTARD, 80G / CUP

VANILLA

Vanilla Petit Pot & Tuile Sablé 50 RMB
VANILLA CARAMEL

Vanilla Petit Pot, Caramel Sauce & Crunch 60 RMB
TOFFEE

Toffee Petit Pot & Tuile Sablé 50 RMB
TOFFEE APPLE

Toffee Petit Pot, Apple Jelly & Tuile Sablé 60 RMB
NUTELLA

Nutella Petit Pot & Tuile Sablé 50 RMB
NUTELLA YOGURT

Nutella Petit Pot, Yogurt & Tuile Sablé 60 RMB
MANGO

Mango Petit Pot & Tuile Sablé 50 RMB
MANGO CHOCO

Mango Petit Pot, Chocolate Ganache & Tuile Sablé 60 RMB
SWEET & SOFT RICE PUDDING

RHUM & RAISINS VANILLA MILK RICE

Panacotta Vanilla Rice Milk, Caramel Rice Crispies & Raisins 70 RMB
CHOCO VANILLA MILK RICE

Vanilla Rice Milk, Vanilla Ice Cream, 70 RMB

Chocolate Rice Crispies & Chocolate Sauce

HOUSE VANILLA
YOGURT EXTRA

HOMEMADE VANILLA YOGURT WITH TOPPING

YOGURT CITRUS SUGAR

House Vanilla Yogurt, Citrus Sugar 60 RMB
YOGURT STRAWBERRY COULIS
House Vanilla Yogurt, Strawberry Coulis 60 RMB

YOGURT LIME CARAMEL
House Vanilla Yogurt, Lime Caramel Syrup 60 RMB

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability



IGE CREAM & SORBET

HOMEMADE ICE CREAM & SORBET

VANILLA, CHOCOLATE, PANACOTTA, NUTELLA

Ice Cream Cup, Tuile Sablé 35 RMB
STRAWBERRY, ORANGE, PINEAPPLE, COCA COLA
Sorbet Cup, Tuile Sablé 35 RMB

LIEGEOIS & TRIFLE

HOMEMADE ICE CREAM & SORBET

CHOCOLAT LIEGEOIS
Chocolate Ice Cream, Chocolate Sauce, Vanilla Chantilly, 80 RMB
Toasted Almond

DAME BLANCHE
Vanilla Ice Cream, Chocolate Sauce, Vanilla Chantilly, 80 RMB

Toasted Almond

APPLE TOFFEE
Apple Sorbet, Toffee Sauce, Apple Foam, Caramelized Hazelnut 80 RMB

STRAWBERRY TRIFLE
Strawberries, Light Vanilla Chantilly, Strawberry Coulis & Foam, 80 RMB

Vanilla Ice Cream

VANILLA & STRAWBERRY “ VACHERIN”
Milk Meringue, Vanilla & Strawberry Ice Cream, Strawberries 75 RMB

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability



FRUITS

FRUIT SASHIMI

WATERMELON, LIQUORICE SASHIMI
Watermelon Slices, Liquorice Lime Caramel Dip,

Lemon Popping Sugar

PINEAPPLE, PASSION VANILLA SASHIMI
Pineapple Slices, Passion Vanilla Caramel Dip,
5 Spices Popping Sugar

POMELO THAI SASHIMI

Pomelo Slices, Thai Lime Caramel Dip, Lime Popping Sugar

FRUIT SALAD

65 RMB

65RMB

65 RMB

STRAWBERRY, MINT LEMON BALM SALAD

Strawberries, Strawberry Syrup, Lemon Sugar, Mint & Lemon

Balm

MANGO DILL SALAD
Mango, Passion Vanilla Syrup, Lime Sugar, Dill

TROPICAL FRUIT SALAD
Fruit Selection, Thai Syrup, Lemon Sugar, Mint

FRUIT CHANTILLY

75 RMB

80 RMB

80 RMB

STRAWBERRY CHANTILLY
Strawberries, Strawberry Sorbet Vanilla Chantilly

STRAWBERRY STRAWBERRY CHANTILLY
Strawberries, Strawberry Sorbet Strawberry Chantilly

RASPBERRIES CHANTILLY
Fresh Raspberries. Vanilla Chantilly or Vanilla Ice Cream

80 RMB

80 RMB

80 RMB

FRUIT & SORBET

STRAWBERRY, COCA-COLA SORBET
Strawberries, Strawberry Syrup, Lemon Sugar,
Mint & Lemon Balm, Ginger-Lime Coca-Cola Sorbet

POMELO GRAPEFRUIT, ORANGE SORBET
Pomelo, Grapefruit, Lime Caramel & Orange Sorbet

IGED FRUIT SOUP

75 RMB

75 RMB

STRAWBERRY STRAWBERRY ICED SOUP
Strawberries, Strawberry Broth & Granité

GRAPEFRUIT POMELO ORANGE ICED SOUP
Grapefruit, Pomelo, Orange-Grenadine Broth & Granité

TROPICAL FRUIT ICED SOUP
Coconut-Ginger-Pineapple Broth & Granité

*QOur products’ origins are indicative of our main supply and may vary upon best market’s availability

70 RMB

70 RMB

75 RMB





