


CHAR MENU

2AIVE
HORS D’OEUVRES

RUIAHE
COLD-CUT PLATTER

36 AR RIRFPLEA L KRS
5J IBERIAN HAM, AGED 36 MONTHS

MR ERREMOFRFEIOR
CHAR CUSTOMIZED KALUGA QUEEN 9 YEARS CAVIAR, 10G

268/30g

238

458/509g

328

e
SALAD

E RN

GARDEN SALAD

LRI

CAESAR SALAD

RS IRRIDAL

BURRATA CHEESE SALAD

SSVBHIRR RN

AMERICAN FRESH SHRIMP SPINACH SALAD

118

138

138
158

x‘&-&‘-?;?
RIS

COLD APPETIZER

RAME =&
FRUIT WOOD SMOKED SALMON

ERBFTREAH
BEEF CARPACCIO WITH TUNA SAUCE

EUMAIS-P8kEE
AUSTRALIAN WAGYU BEEF TARTARE

(OEVE iy I b
ALASKAN KING CRAB TARTS

148

168

188
198

WA

FALNY

HOT APPETIZER

65 CIRIERImRE

SLOW-BOILED SPRING EGG

RUmFAIF AL E A EC/ ST

FRIED SCALLOPS AND MOREL MUSHROOMS WITH SEA URCHIN
CREAM SAUCE

IETVRIRA R

FRENCH BAKED SNAIL PUFFS
AT B RUIGAT

FRENCH-STYLE PAN-FRIED FOIE GRAS

AR B AT
PAN-FRIED BLACK TIGER SHRIMP IN CAJUN SAUCE

ZHRIEDEEAR
BAKED DUNGENESS CRAB AND CHEESE CAKE

REMTMBEEARSERBZE, WENEARYTEIS, HRASMHA.
ALL PRICES ARE IN CNY AND INCLUSIVE OF SERVICE CHARGE AND TAX.
IF YOU HAVE ANY FOOD ALLERGY PLEASE INFORM US IN ADVANCE.

88

138

159
180

188

198

7|

SOUP

B IHER 88
ITALIAN CREAM OF MUSHROOM SOUP

s , 88
WAGYU BEEF CONSOMME

TR EBEIRS 98
LEMONGRASS-INFUSED SEAFOOD BISQUE

RIBFH R
WET-AGED FRUIT WOOD-GRILLED STEAKS
BINEBRIBERAAE, BIES00RAMLTAEH

TASMANIA ISLAND, BARLEY-FED FOR 300 DAYS, PURE BLOOD
ANGUS

1807z, M5+ 4440 398
180G, M5, TENDERLOIN

5005z, M5+ BRI 699
500G, RIBEYE

BNIPHRRA B 294 270 RBERIREFHE, 55
AUSTRALIA, RANGERS VALLEY, GRAIN-FED 270 DAYS, ANGUS

300%%, fE\A 328
300G, BEEF BELLY

3005, F% 428
300G, SIRLOIN

200%%, FEN 498
200G, TENDERLOIN

3503, ARA 588
350G, RIBEYE

NP R294] RANGERS VALLEYHI4:, 74
AUSTRALIA, RANGERS VALLEY, WAGYU MB7+ WX

3005, /5% 777
300G, SIRLOIN
2005z, JE/ 788

200G, TENDERLOIN

BOMPHRE294] BUMFGB1E, 8-9+4
AUSTRALIA, RANGERS VALLEY, GRAIN-FED WAGYU MB8-9+

3005z, F/% 888
300G, SIRLOIN
5005z, & HRA 1,188

500G, BONE IN RIBEYE

TIEFHTARR (4-60F)
DRY-AGED FRUIT WOOD GRILLED STEAKS (FOR 4-6 PAX)

EERESR, HERA, 60058 988
US PRIME, BONE-IN RIBEYE, 600G
RV EM270RABIFZLABET, KBEFFHE, 120052, 54K 1,399

AUSTRALIA, MB5+ ANGUS, GRAIN-FED FOR 270 DAYS, TOMAHAWK,
1200G

RV EIMNZABHRTE A HE, 100052, 52 1,588
AUSTRALIA, MB5+ ANGUS, GRAIN-FED, T-BONE, 1000G

S0 1787T, EMEBWREFHR 2505 50 1587, ZELIAERT 8052
ADD RMB 178 FOR 250G HALF BOSTON LOBSTER  ADD RMB 158 FOR 80G SLICE OF FOIE GRAS

Ao
SIDE DISH

INERZ BRI
CHERRY TOMATO - CHEESE SALAD

PHERSEZ TARET

ASPARAGUS WITH CHEESE AND BALSAMIC DRESSING
RBHPE=%

STIR FRIED BROCCOLINI WITH ANCHOVY

ERALER

MASHED POTATO

TR R 2

STIR-FRIED MUSHROOMS WITH BACON

ZHMEEX
FRENCH FRIES WITH CHEESE

59

59

59

59

59

59

IR BHX QIR
MAIN COURSE, SEAFOOD & STAPLE FOOD

e S RE
SEAFOOD GARLIC LINGUINI

AN RERE
TRADITIONAL WAGYU BEEF SPAGHETTI BOLOGNESE

BRIUBEHR
ITALIAN SEAFOOD RISOTTO

ERIATL F RS B ECAT i
PAN-SEARED ATLANTIC COD WITH SEASONAL VEGETABLES

BER KWL 5005
BAKED BOSTON LOBSTER WITH HERB BUTTER 500G

RIEBEHHREREESR M

BTIRIMR, BEIFMR, NEfE4R, 4R

SEAFOOD PLATTER

BOSTON LOBSTER 1PC, BLACK SHRIMPS 4PCS, SQUID 4PCS, ABALONE 4PCS

BRI TWLT (RIK/FrERH/ Z 1K) BIFR
FRESH BOSTON LOBSTER

(ROASTED WITH GARLIC, BUTTER, OR CHEESE)
BERBMAFEAF (FRIK/FRE 5/ Z 1K) BIFR
FRESH AUSTRALIAN LOBSTER

(ROASTED WITH GARLIC, BUTTER, OR CHEESE)

188
188
188
328
528

1,088

998/KG

1,998/KG

At am
DESSERT

A TBIR ALK
OUR VERSION OF TIRAMISU

ERHEFACRE ([EIEMK)
CHEF’S ICE CREAM & SORBET (2 SCOOPS)

FLERERS

CHEESE CAKE

IEERR

VERY BERRY

ERERERIK

TRADITIONAL FRENCH APPLE PIE

TSRS NERE
PISTACHIO-CHOCOLATE CAKE

78

78

88

88

88

98



