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Aurora Christmas Set Menu
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Appetizer

Wil =X G, i, TR, Ui

Hamachi and Cured Salmon Roll, Seaweed, Avocado, Ginger Soy Dressing
605/

+

i
Soup
METem, Teix, BAAREe, BREN, ABRERK

Smoky Potato Soup, Puffed Potato, Fondant Potato, Scallop Mousse, Thyme Foam
1605/

+

iy fif

Seafood
e m, FORD, NwE, SANRREIE, BE AL

Crisp Sliver Cod, Polenta, Braised Endive, Balsamic Pearl, Honey Garlic Sauce
15055/

+
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Main Course

FRMWHMMSIRER, FRIE, RikE, WLES, mlEihlda
Pan-roasted Australian M5 Beef Striploin, Potato Gratin, Black Truffle,

Seasonal Vegetable, Yellow Wine Butter Sauce
130%2/g

f OR
FRAEE, KBMAERD, PRVRE, hEk, A8

Filo Turkey Roulade, Turkey Leg Arancini, Couscous Porridge, Baby Corn, Turkey Gravy
18053/

N

R ERTRERER, IENARIT IS T HIHEI A, *Please inform Cast Members of any dietary restrictions when arriving at the restaurant.
*]:},Jjﬁﬁ%tﬂ?{l}\ﬁ’ﬂtl, lS’ﬂE%ﬁﬁ@ *All prices are in RMB and a 15% service charge is included.
PR N IEE *All weights are for reference only
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Dessert
HERPEESREN, 59 R GE
Vanilla and Cinnamon Apple Mousse, Green Apple Sorbet

905%/g

+

X 3 3
& il i
Wine Pairing
i = B U 22 5 1A R i H ) 3l (iF )
Franz Haas, Pinot Grigio Vigneti delle Dolomiti IGT (Glass)
15085t/ml

I i) % W IR 21 5 7 i ()
Lungarotti, LUM Rosso Umbria Rosso (Glass)
1508/ml

By OR

oy i il )

Watermelon Juice (Glass)
280s7t/ml

B (il )

Orange Juice (Glass)
28085t/ml

v ApERnT Rk 1088.00 AR

Christmas Set Menu for One with Wine Pairing Annual Pass Holders Price: RMB 1088.00

FH B AEERIIFT R 128800 ARD

Christmas Set Menu for One with Wine Pairing Non-Annual Pass Holders Price: RMB 1288.00

HRISRAGE, SR8 LA N S IR . TRl L S B il f LARIA RS
*The sale of alcoholic beverages to Guests under 18 years old is prohibited by law. We will check valid ID credentials to confirm age
YRR REIR R, SRR MR A S, *Please inform Cast Members of any dietary restrictions when arriving at the restaurant.
*]:},ij]\ﬁﬁmj{l }\F\’ITJ, lSﬂE%ﬁﬁ@ *All prices are in RMB and a 15% service charge is included.
MR REEE Al weights are for reference only
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M7P S E R R d i, Wi, TR, a6t

M7 Beef Sirloin with Truffle Butter, Mushroom, Mashed Potato, Pink Peppercorn Sauce

FBEFIXHIEE *All images are for reference only
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A La Carte Menu
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ek, FEMENI0TOTE, iR, i

Lightly Cured Tuna, 10 years Organic Kaluga Queen Caviar, Avocado, Ginger Dressing

BB IIEE “All images are for reference only
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YL ol RO, 0 WL O o B, A R

Jamon Iberico De Belotta, Chorizo Sausage, Pickled Vegetable
RMB 198/2003/g

4

AL 3
H]J i

Appetizer

Wi, REMBENI0OFE 7, ik, Exil

Lightly Cured Tuna, 10 years Organic Kaluga Queen Caviar, Avocado, Ginger Dressing
RMB 298/80%/g

dmmphiieTehi, BREDHE, DHARKE, F+Hm
Tomato Burrata Salad, Cashew Pesto, Basil Rice Crispy, Semi-dried Tomato
RMB 128/150%/¢

HEmW, Bickie, Bk, SRR
Pan-seared Scallops, Cauliflower Purée, Roasted Cauliflower, Apple Bacon Chutney

RMB 198/905/¢

PREEEEEREER, AT I AR, *Please inform Cast Members of any dietary restrictions when arriving at the restaurant.
UPREORIRERER, ISERIABIT N EAFIRAL. “Please inform C bers of any d h h
*L}_Hfmgiﬂ?g }\F\ﬂa, #EHI]IISHS’HE%% *All prices are in CNY and are subject to a 15% service charge
gl iEs Al weights are for reference only
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THHS G, HSWE, muslE, Fuh
Portobello Mushroom Soup, Seasonal Mushroom, Mushroom Purée, Shitake Crispy

B ILEE *All images are for reference only
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Soup

saUEinin, WER, MELEE, RS

French Beef Consomme, Braised Oxtail, Glazed Roots Vegetable, Onion Jam
RMB 158/2003%/¢

Fillbim, WLmeh, mihs, i
Portobello Mushroom Soup, Seasonal Mushroom, Mushroom Purée, Shitake Crispy
RMB 158/200%/¢

*nﬂﬁa!@ﬁﬁ?fﬁﬁﬂ%ﬂ; RN RITHI T SMIHEEL ASY. *Please inform Cast Members of any dietary restrictions when arriving at the restaurant.
I g S }\E'\ﬂi FEEDMES7IRE % *All prices are in CNY and are subject to a 15% service charge
P EBNEZE *All weights are for reference only
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BN 2 A T BF, G W il R AR Py, B

Butter-poached Canadian Lobster, Zucchini Roll with Smoked Eggplant and Lobster Claw, Lobster Bisque

S

BRI INEEZE *All images are for reference only
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Seafood

AR Rl il A, LRI A RS, &

Pan-roasted Arctic Char, Champagne Vinegar Sauce, Jamon Iberico De Belotta Barley, Herb Oil
RMB 268/130%/¢

HRREs, Takh, BR, BE
Pan-fried Silver Cod, Potato Crisp, Crab Meat, Shellfish Sauce
RMB 358/150%/g

AlEME A Dk, PG E b 70 R ik Py, e kit
Butter-poached Canadian Lobster, Zucchini Roll with Smoked Eggplant
and Lobster Claw, Lobster Bisque

RMB 688/1203/g

PREEEEEREER, AT I AR, *Please inform Cast Members of any dietary restrictions when arriving at the restaurant.
BRI TR, IR I AR AL, *Please inform C. bers of any d h h
*L}_ngiiﬁg }\F\ﬂa, #%fll]llﬂllf)’ﬂﬁ%ﬁ *All prices are in CNY and are subject to a 15% service charge
“Fifg R Y fl12% *All weights are for reference only
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HRRiEn, Takh, B, B
Pan-fried Silver Cod, Potato Crisp, Crab Meat, Shellfish Sauce

‘All images are for reference only
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Main Course

s AN, SRR T, o WES RR A 2 R 2

Abissine Rigate, Spicy Carbonara with Chorizo Sausage and Parmesan Cheese
RMB 158/150%/¢

B, W% ke, 1, &2, D, RsFRit
Baked Lamb Rack, Carrot Purée, Pomegranate, Fava Bean, White Fungus, Black Garlic Lamb Jus
RMB 488/150%/¢

M7 F R s i, Wk, tEE, B MKG

M7 Beef Sirloin with Truffle Butter, Mushroom, Mashed Potato, Pink Peppercorn Sauce
RMB 588/170%/¢

*

/\ = 0
JJ A 1))
Carvmg Dish

MMM 3 IR, B9 %5
Fi 2 ] ot B8 g F 3t
17 5 i ol E AR
Australian M3 Rib Eye with Bone, Seasonal Vegetable

With Pepper Sauce or Mushroom Beef Jus
Lemon Salt or Truftle Salt

. NIF
) Srak

RMB 1288/11003/g

+

A

Side Dish

W ith e w0 T 2

Creamy Mashed Potato with Fried Shallot Strings
RMB 58/110%%/¢

Wil B e A - P e 5 By
Creamy Mashed Potato with Yunnan Truffle Shavings
RMB 68/110%%/¢

i 5 & @ i
P83 B A I & B 50 08 B 7 AT
Bouquet of Fresh Young Leafs and Herbs
With 8 years Balsamic Sauce or Honey Mustard Dressing

RMB 68/903/¢g

A5 R iR, 22
Pan-fried Cauliflower with Remoulade Sauce Aged Manchego Cheese
RMB 68/100%/¢

YEREERTREREER, WA BTIIFESAEHEIN AR, “Please inform Cast Members of any dietary restrictions when arriving at the restaurant.
“PLERiY }\Rﬂ:’, FS RS *All prices are in CNY and are subject to a 15% service charge
Ffg R fIlE% *All weights are for reference only

a@b@



=S
7R

WM 3B R, B2k
Australian M3 Rib Eye with Bone, Seasonal Vegetable
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Dessert

Wse Ny a0, EEMbiR 5 i M, 1Lk s n)

Chocolate and Hazelnut Soufflé, Caramelized Hazelnut Gelato, Pistachio Sauce
RMB 981803/

Mids 7 @hi, Bikiih, SXHERYR, 97Kt
Marinated Berry Salsa, Lychee Foam, Light Vanilla Pannacotta, Berry Extraction
RMB 108/120%/¢

ik B iy 2 TR, R2EIGHN, Wl Bl "Sic”

Lemon Lime Cheesecake, Kalaman51 Ice Cream, Mint Pesto, White Chocolate "Snow"
RMB 108/1503/g

PREEEEEREER, AT I AR, *Please inform Cast Members of any dietary restrictions when arriving at the restaurant.
BRI TR, IR I AR AL, *Please inform C. bers of any d h h
*L}_ngiiﬁg }\F\ﬂa, #%fll]llﬂllf)’ﬂﬁ%ﬁ *All prices are in CNY and are subject to a 15% service charge
“Fifg R Y fl12% *All weights are for reference only
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BREESTEE, RBERIN, BEE DnEh T
Lemon Lime Cheesecake, Kalamansi Ice Cream, Mint Pesto, White Chocolate "Snow"

S

*MEEFIIIEE *All images are for reference only
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