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Follow us on wechat to get our latest news.
Once a month, get lucky and win a bottle of wine
by BUND Bank of Fine Wines.
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introduction menu
by Chef Francisco Araya

ESEE

amuse bouche
BRI/ N

scallop ceviche cilantro | ginger
BRI - 53¢ / st

chilled green pea soup ricotta | pickled shallot
BFERY - ERUEZT L/ LRk

rougie foie gras balsamico-chicken jus vinaigrette | goji | caraway crumble | pear (extra course with RMB 100 supplement)
EANEBH - RAFEE-GTE / 912 / BE AR / B (XERF/NL00T)

arroz verde carabinero shrimp | arborio rice | spinach
EHFRIGIR — FRULTFLLAT / BI/RIEREAK /53K
dover sole pan seared | matsutake | salicornia
LKB& - TR/ 1E / SRR
or

coastal new zealand lamb loin green pea | shimeji (RMB 80 supplement)
FRYNEEKERE - 52/ OWE (FRM80T)

or

tajima mb wagyu kombu seaweed cured ribeye | piquillo | beef jus (RMB 150 supplement)
M5 R4 — BAUGHREHIAAR / FPEFEHM / 405t (FHN1507T)

pre dessert
FH Sl

violet financier | violet ice cream | late harvest
KT - BEEEL / KT KN/ HEE

selection of mignardises
[EFImAE I =

RMB 398 | GUEST - 3987C | A
WINE PAIRING AVAILABLE UPON REQUEST

TR EEE SR

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
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gourmet experience
by Chef Francisco Araya

amuse bouche
BRI/ N

scallop ceviche cilantro | ginger
BRI - &3 / 6%
chilled green pea soup ricotta | pickled shallot
FERD - BRET L/ Uk

rougie foie gras balsamico-chicken jus vinaigrette | goji | caraway crumble | pear
BAERBH - BARERE-GTE /A2 / BEEkR / &3
carabinero yuba | carmelized onion | dill sauce (extra course with RMB 198 supplement)
BEPEFAAR - FeEEE / SR/ 28 (XEXFIN198T)
arroz verde carabinero shrimp | arborio rice | spinach
BAIFHKIEIR — PHULTFAAR / P/RIEERAK /X

japanese orange sea bream pan seared | zucchini blossom | calamari
HATH$EE - T/ DL/ éhe

tajima mb wagyu kombu seaweed cured ribeye | piquillo | beef jus
M5 FO4 — BAETRESINER / EITFEW / FRT

pre dessert

CEl=NEa::
violet “crystal ball ”3.0 selection
financier | violet ice cream | cassis sorbet | of mignardises
late harvest vanilla custard foam | almond FITRESIE =
BT - BEEEE /252 KB IORK - BREZEKE /
TGER /BT BEEEPEA /B

RMB 798 | GUEST - 7987C | A
WINE PAIRING AVAILABLE UPON REQUEST o] i£#%% %);&#5E. MENU SERVED FOR ENTIRE TABLE ONLY [RE £ 4 —1FR

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
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to start

scallop ceviche 128
cilantro | ginger

EtEBN - B% / 6t%

caviar 268
oscietra caviar | capellini | 12 years old balsamico | chives

aFE & REE - 12 T2/ / AFER

rougie foie gras 168
balsamico-chicken jus vinaigrette | goji | caraway crumble | pear

BAERBH - RANEE-GTE /A1 / EEER / BR

lettuce heart 198
fresh fennel | celery root | australian winter truffle

DLERD - FHREET /R / BAFTZFMNE

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
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main Fx

spaghetti 288
63C egg | iberico ham | australian winter truffle
BAFE - BRE / PRI / BAF T LENE

japanese orange sea bream 298
pan seared | zucchini blossom | calamari

HATRSEE - T/ $/k / ik

carabinero 498
yuba | carmelized onion | dill sauce

BEPEFLLNR — B8R / AR/ WEE

coastal new zealand lamb loin 298
green pea | shimeji

FEZBREKFEER - 55/ BlE

tajima m8 wagyu 588
rib eye | summer vegetables | beef sauce

M8 F4 - KR / BT / £ H%

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
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on the casual side
NDEE

cold

R

fine de claire — la royale oyster 48 each | 248 half dozen

natural

IR RARE ; ERERE - AR IERK
487t - §R, 2487 - F¥T

5] iberico ham 3818

porcini mayonnaise | tomato aioli | virgin olive oil

SMRLLFIERNE KR - +HTEERE / BiG0RE / BAUH

hot

==

robbins island wagyu sirloin M8 (600 grs) 1480

summer vegetables | beef jus | chimichurri | barbecue sauce

DPREQMBBAGER - BN / FR/T / FIREEFRE / BRE

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
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cheese ==+

a line of 5 cheeses s: 198 | m: 298 | [: 398
5 MEAHE

tete de moine switzerland > hard
It REERPHREZL

brie de nangis [france > white mould
=R HEAZT

comte france > semi hard 12 month aged
ER AEINARBEEZ L

manchego spain > hard 12 month aged
BT SMERI2NARBEZ L

taleggio italy> lombardia, soft
B BETRKZL

sweets &=

violet 98

financier | violet ice cream | late harvest

EF= - BEEEE / KT 200K / FHEWHE

“crystal ball 3.0 128

cassis sorbet | vanilla custard foam | almond

KBIRI.OBA - BERIAKE / EEEYEA / HC

summer garden 98
cocoa soil | matcha | raspberry | jasmine tea | 70% guanaja grand cru

EBOHRE - TR /R3S / WE / RFHS / 705NN B X 2155 5

ice 98

lychee | kumquat | coconut

KEME — ZE/ 15 /

Note: ingredients may vary depending seasonal availability
HER: BOBMITERESTDTEEMEL, MUELIR.
7



collaboratlon S1ER

EITHER LOCAL OR IMPORTED, THE CORNER STONE OF GOOD COOKING
IS TO CAPTURE SEASONAL INGREDIENTS AT THEIR PEAKS.

WE ARE ABLE TO SOURCE THESE INGREDIENTS, IS A RESULT OF COLLABORATIONS WITH VARIOUS PASSIONATE PEOPLE.

WE RESPECTFULLY THANK YOU FOR THEIR SUPPORT AND SHARING OF KNOWLEDGE.

"It RARBHER A EM, FENEARMERERTYNEEAT THNRSEXENERE:
BNEBHEZAZNED ARV RAENEREERBENENGENER
AV AR BRI =

ELDERS - robbins island wagyu beef

RELISH - locally grown mirco herbs, baby & heirloom vegetables, flowers, grains, spices
JIA RUI - 5] iberico ham, imported oysters , rougie Chinese duck and foie gras

FOOD IN - imported oysters, yun nan caviar, french butter and cream

DIAN QI - yun nan fresh black truffle, mushrooms, yun nan vegetables

HAI ZHI XING - chilled japanese fish

‘WO KING BLACK BEEF - chilled dong bei wagyu beef

CLASSIC FINE FOOD - fruit purees

SINODIS - valhrona grand cru chocolate, imported bread and pasta flour, pastry ingredients

design & decor 1 fr)ﬂi\ ZARK MG E

LEMONADE Design Studio — The only important thing about design is how it relates to people.
NO BODY Visual communication designers — Branding in fine detail.
USM — Swiss design | Swiss made... Designed over 40 years old and not a wrinkle. Perfectly classic!

designed by NO BODY www.designbynobody.com



