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Six Course Degustation Menu
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Slow-cooked Salmon with Nori Paste, 10 years Kaluga Queen Caviar, Green Apple
805%/g
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Deep-fried French Oyster, Mussel Escabeche, Potato Aioli, Dijon Mustard Orange Glaze
70%/g
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Soup
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Crustacean Fish Soup, Sea Bass, Blue Mussel, Tiger Prawn
2005%/g
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Seafood
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Pan-seared Arctic Char, Herb Purée, Mini Potato, Crispy Fish Skin
13038/g
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Main Course
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Baked Lamb Rack, Romanesco, Gratin Potato, Mushrooms, Lamb Juice
1705%/g

A
Dessert
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Lime Cheese Cake, Lime Sorbet, Fresh Berry, Berry Essence
1205%/g

LA 1188.00 AR

AP Set Price RMB 1188.00

JEERAE 1388.00 AP

Non-AP Set Price RMB 1388.00

Xnﬂﬁi‘f‘ﬁﬁ’#ﬁ%ﬁ(;zﬁ, IEEA RN h S MEI ALY, *Please inform Cast Members of any dietary restrictions when arriving at the restaurant.
“TA g g )\ﬁ'ﬂ:l, I5IIRE O . *All price are in RMB and a 15% service charge is included.
g iiEs Al weights are for reference only
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A La Carte Menu
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