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Welcome to LUMIERE lounge & grill,

LUMIERE lounge & grill has always been practicing
sustainable dining, selecting fresh seasonal ingredients,
adhering to the culinary concept of tracing the original taste
of food, to create a truly pure taste. a selection of fine wines
from around the world.paired with cocktails carefully
prepared by professional bartenders, with different tastes,
each of which isa different experience The 180-degree
panoramic terrace, where you can immerse yourself in the

unique sky garden.
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Please inform our team in advance if you have any allergy to any food ingredient
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Freshest Catch - Served Chilled

LRSS S R bR

Tke pletures ase for refers

Lobster,Chinese rose wine,lime juice

W EBWE rMvE 128
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Ningbo style red cream choking crab

TALF IR

Preserved crab, homemade rice wine

J 1 2R rvB 188

rMvE 188

Green crab,sake,plum wineShao-xing rice wine, white wine

i A Ak i A rvE 188
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The plctares sre for referende gnly. Thee actual product skall prevaii



Drunken shrimp,citrus osmanthus wine

AN D i) BTN rRMB 88

Mantis shrimp,Shao-xing rice wine, preserved plum White prawn,peach brandy sauce

i M R ) B B AT rvp88 Ak B 2E R G BF rMB 88
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Babylonia Areolata,Pepperivine preserved Clam, treasure up bubbly

A 4 rRMBO8 K A BE B AL rMB 98

Feng lina subcrvenata, iomemade rice wine,
coconnt water,levion grass

i R R RMBO8  FA B W A rRME 98

Jtang-nan Style rice wine sauce,Razorclam

LRSS S R b

Tke petares ase for refesence only. The actual product skall prezadl

Salmon tartare grilled baguette

TR ISR rvB B8

Kiawg-zhen Salman, mango enton, caper, exg, French yogurt

S =0ce, ER. FE. KL, BE. EAMEH

Tuna tartare. grilled baguette

2y S A fr I i A i 4

Tuna, avecado, egg. pesto

e, hha. BE. FRE

rME 88

Octopus tartare. grilled bagunette

E AR IR A A

Octopus, mectaring, o lize paste, m ixed ora NEE SELCE

f . Bk, MURL. ALAHEE
rRvME98
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Drunken octopus, sake

Ak EF i ) rMB 98
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Baby Cuttlefish,seafood sance, pepper

A T A fT rRMB88

LRSS S R b

Tke petares ase for refesence only. The actual product skall prezadl

T A HE A (BRI )

Ningbo freshest catch - served crispy

- Prawn tempura, soy sauce

AU R T rvB 168

Prawas .prrl'ﬂ.rr leaves, radish

KEF. WA, ¥

British style fried codfish,creamy cheese sauce

He X FHFVEH It BP rRris 128

Cad mushraom

Mt , HEEE

Ouyster Fritters ketchup,spicy soy sance

I i o i rMBE128

Oysters, lettnce

kg, £ X

British style fried codfish.creamy cheese sauce

e X FIEHE M RvB128

Cod muzhroam

LR ¥

GREE R A R YR TR

The pictares #re for toferende only. The actual product skall prevail
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Ningbo Freshest Catch - served grilled

,.

Ning-bo's fisherinan platten2 - 3 p) f ’
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Grilled prawn,garlic sauce

A R KR
rMB 168

Grilled black tiger pratwns,cheese sauce

2L BRI rvs168

Grilled sea bass fillet

¥ 0% by o gy RMB198

Grilled eel tertyaki sance

WOBEFH I 4 . RMB 168

e SRR
i

Gnlled Icelandic cedfisl,
honey Impu sauce

L BEOKS R
e rMB198
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Grilled-Fresh-Squid, tagarashi. mayomiaise

Bk B Ak £ rRvB128

Grilled Oysterl garlic Sancell pepper

WA &2 rvB08

Grilled ninssels & scallops wwhite cream
sance. clieese

ZLAaEEMn rvs88

GREE R A R YR TR

The plotares sre for referende only. Thee actual product skall prevaii
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LUMIERE select delicious tasty platter
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Pan-fried Mushroom platter

A 7 1A 2k P 2

Morel mushrogm’ brown mushroom. shiitake mushroom.
ayater muakroom,. exokimushrosm

EULG, M, P, e, et
RMB 18

Tke petares ase for refesence only. The actual product skall prezadl
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. Chicken wings, chicken thigh. chicken breast, chicken leg. French fries, true sauce

A, EEAE., WAy, R &, MEN
rmB 188

Mixed grilled vegetable

i A0

Fucchin gﬂ.rh'r. azparagua, cori: fomatoes. potatoes. ,nku!u

W, WEAD. B¥. Tk, MW, LY. TR
rRMB 18
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The plotares sre for referende only. Thee actual product skall prevaii
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LUMIERE happy hour dessert

A5 328 K L bk

Selection of Ice Creams

S

The classical banana split

2 F ORI rMB 68

Double x Double Chocolate Vanilla rhapsody

MAr ¥y 3E J1 % & rMB 68 A 5L i il

rMB GBS

Strawberry sunburst Jamaica rum Ice Cream

P o . 5 rmB 68 5 3w W] AR B Ryvb 68

LRSS S R b

The pictares ase for reference onfy. The actual product skall prevadl
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LUMIERE happy hour dessert

3% B0 58

Selection of Basque

Nut Basque

e AR By e

Passion Fruit Basque

g )

Lemon Basque

A AR B0 5

rME 68

rMEB GBS

rME BB

The plctares sre for refer

GRCR VRIS B PR T

ende gnly. Thee actual product skall prevaii



##£Seafood RMB 688
Set menu 688 RMB/1Per

it 5 f 2

Seafood platter

AkE, BPEF, =3t g

Oyster, sweet shrimp, salmon. caviar

[T
Appetizer
i b7 3% SLA%

Burrata clheese

PR A i i br

Cherry tomato salad

i)
Soup

4G A i % i

Arr-dried tomato minestrone

Ak, AN, PEE

Sensonal vegetable,caomelling bean, pesto
B AP i
Pasta

H W A

Potato gnoccli

BEES WMEAETRI

- Garlic spinach,parmesan cheese sauce

i o
Main course
3 o R 3 U 36 B A WA FE

Chef's reconmmendation Australian beef rib

WM SR M EORUE. 2 B

Roasted asparagus baked potato, polenta, black pepper sauce

[Gi T

Dessert

i 15 75 50y 4R

Raspberry Chocolate cake

- 18 R T

Exotic sanuce

i #ESeafood rRMB 1088
Set menu 1088 RMB/1Per

i 0f Seafood/F& il 4 Pk K
i P (6 1)

Erench golden Diamond oyster (Half Dozen)

Ji W % R F R

Slommp

Wi FAppetizer/ il ZRWKAE A 75 H

A RS 5%

French fore gras mousse

BN, SRLRE . AR
Fore gras,mango antler, fruat

OR

A 41 3% LS
Burrata Cleese
PR A Ain i

Burrata cheese, Cherry tomato salad

/]
Soup
JREFBE VLR B
Split pea soup, black tiger shrimp
Bi . BREF . I KA RCT A A e A vk A
Pea. black tiger shrimp. bresaola. garlic bread
OR

WL B A
Creamy canliflower bisque. Australian scallop
EHEZE, BAAE. ME . SR

Canliflower, black truffle, Australian scallop, garlic bread



Set menu 1088 RMB/1Per

F. 3% Main course/ i
Fioi S 39 Tl = o 5 oLy 205 4 I ORASAR sgAg AR B 11 75 %5 I

B T J0P ek, = 3¢ f i
Pan-fried Norwegian salmon steak
ST, BAREIE b ERUE. A T IS gkt
Mint zucching,, young carrot. polenta, buttered white wine sance

OR
MM i 5 A M7
Aunstralion Wagyu rib M7
Fro s L, EoRUE. ik BT

roasted asparagus, baked potato, polenta. black pepper sauce

B P 8k R/ I 20 NG B T AL 4G % i

Pasta & risofto

TR B 1 ke B

Mushroom risotte

MHE LW, 1B

Portobello,button mushroon

OR

a0 R R KF 0 il

Pappardelle Garlic SToimp

$F, AL AT R, 9

Fried garlic slhromp ymussel, sun-dried tormato, spinach

RS R b

Dessert

AR R LR VIE ¢

Raspberry chocolate cake

By 4%

Wild raspberry flavor sance
OR

i L ik de il A

Ice cream & cookies

Y5360y B A O L 5L WA T

Chocolate, strasberry. wvanilla, mango. rum raisin

Set menu 1388 RMB/1Per

T /P A DL R

Seafood

i 18 F g (6 1)

French synomypme oyster (Half Dozen)

VG A0 ) T & - (10g)

Siberian sturgeon caviar

W 3/ P6 00 20 N 56 38 P 140 5 O
Appetizer
R R

Tartan beef tartar

AP AR, BN, W&k, HAHK
Razv beef. capers, pickled cucionbers, egg. mustard
OR

R R M K JE (364 )

Iberian liam

TR, ZhE

Fig, arugula

i}

Soup
T A i i
Seafood tomato soup

O fi . R, JBEL. RV, EekilifL

Calamari, shrimp, mussel, scallop, garlic bread

OR

AN AR S

Split pea soup,black tiger sloting

B JRJREF . BARRIAT P e R i

Peq, black tiger slvinep, bresaola, garlic bread



Set menu 1388 RMB/1Per

/P
Fiie 58715 el <P W% oy P 2100 7 P OR AR Fe A G AH B 71 7 7 i

Main course

K i Le H f A
Baked Atlantic lmhibut steak
RN, RIRBIE b, EROF. O % 3% T
Mint znechin, young carrot, polenta, buttered white wine sance

OR
ML i 8 Fn MO
Australian wagyn rib M3

Frolh i 50, I . FOoRUE. ik BRARGT

Roasted Asparagus,baked Potato,polenta,black Pepper Sauce

R i &k /el R KA A W R

Pasta & risotio

B AR BF 16 42 iR

Mushroom risotto

WA RELEEH. NE
Portobellobutton nmiusliroont

OR

a0 R K KR 0 i

Pappardelle,Garlic 5hrimp

WF . AT AT, 0%

Fried garlic slotnp nmussel, sun-dried tomato, spinach

v

Al e/ T8 58 75 AT 3

Dessert

F f 5 A B R

Montar Mont Blanc cake

a7y jih 4B P W]

Cream carantel sance

7P KL b e il e
Sorbet Ice cream & Cookies

FH. BE. 3L, BETE. HESE

Vanilla. strawberry. chocolate, raspberry sorbet, lemon sorbet

Set menu 1688 RMB/1Per

i 2 R R I o Y B B

Seafood

aEDF 8 (%)

Seafood plate (Cold)

LR RE, EEAF. BRI, =g, R0,

French oyster, hnunmier, Arctic shellfish. salmon, mussels, caviar,

[IEYELR AW SO ¢ R e AR B
Appetizer
L i &y A 35 %

Australia wagyn beef tartar

EAA L RN K, H AR, E

Wagyu beef. capers, pickled cucionbers, mustard, egg
OR

b A K bR (3641 )

Iberian liam

TR, ZhE

Fig, arugula

i}

Soup
T A i i
Seafood tomato soup

O fi . R, JBEL. RV, EekilifL

Calamari, shrimp, mussel, scallop, garlic bread

OR

AN AR S

Split pea soup,black tiger sloting

B JRJREF . BARRIAT P e R i

Peq, black tiger slvinep, bresaola, garlic bread



Set menu 1388 RMB/1Per

Fii 0 Jed < 9355y .,.I T %) }i"“l OR A FEARAAH B 1 755 7% i1
Main course

k5 A i e E A

Baked Atlantic halibut steak

AR EREIE b IRDE. A 8 I G
Mint zncchini, young carrot, polenta, buttered white wine sauce

OR
ML i Xy M9

Australian wagyn rib M9

FORH AR M. TORUE. fadh BN

Roasted Asparagus,baked Potato,polenta,black Pepper Sauce

BRF RO W/l 2RI RKAE AR

Pasta & risotto

£ A e R R AE i

Canadian Lobster, pace ler

b8y = 8 T N L F T

Canadian lobster, spicy marinara sance, clerry tomato

OR

£k ik O EF
Boston lobster
SRURE BB 01 by i 20 o) NN K615 I NN o S
Buttered White Wine, Mint Zuccluni, Young Carrot. Polenta

B i/ T RE B DR AT T R

Dessert

F 6 KA W&

Monta:r Mont Blane cake

A% i AE B 7R

Cream carantel sance

Ik L bk e il =5

Sorbet Ice cream & Cookies

Fh. B, RSN, WMESTE, FESE

Vanilla, strawberry, chocolate, raspberry sorbet, lemon sorbet
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