Brunch Menu

Seafood Selection

Salmon / Caviar / Grapefruit
=3 | T R
Mackerel / Ponzu / Yuzu / Radish
gt | fihE 1 BHAMT 1 &b
Yellowtail / Avocado / Pomelo (Sup 50 RMB)
wita / BEEL ) AT (BANIC: 50 JT)

Boudeuse Oyster (Sup 52 RMB / pc)
KRDBUHEASE (BAMR: 5270 1K)

Soup

Pumpkin Soup / Sour Cream / Parmesan

N/ R/ ekt

Classics With a Twist

Granola / Mixed Berries / Yoghurt
W=V 1 AR | BRYY
Foie Gras / White Chocolate / Green Apple (Sup 30 RMB)
A/ BY9se) / BER (FEML 30 J8)

Pasta

Gnocchi / Mushroom / Onion Puree
EIEOR /B ) AR
Rigatoni / Foie Gras / Artichoke Puree / Hazelnut (Sup 20 RMB)
REORAE Ny 1 RS/ PR/ BE T (BAMIC: 20 JT)

Eggs
Duck Egg / Leek / Onion
Mgt/ K&/ &

Quail Egg / Pumpkin / Smoked Eel / Caviar
WESE /M / MBS /0T
Sunny Side Up Egg Florentine Style
s A8 5% KUt K FH



Fish Main Course

Seabass / Kumquat / Broad Beans / Vegetable Sauce
Myt | SN/ BE /BRI
Halibut / Leek / Basil / Sour Cream (Sup 50 RMB)
EEHA / R/ B/ Ry #AML: 50 J0)

Lobster Ravioli / Consommé / Basil

AN N )

Meat Main Course

Wagyu Beef (80g / 160g) / Carrot
80g: Sup 70RMB / 160g: Sup 140RMB
A4 (8038 /160 55) / HI%F K
80 SEARAM: 70 JT / 160 SRATAMIA: 140 JG
Duck / Daikon / Orange / Truffle
WS/ BE N /BT fadk
Pigeon / Beetroot / Hazelnut

LAY S ak / BET

Dessert

Pear / Joconde Biscuit / Vanilla

AL ) RERL | A
Milk / Meringue / Yogurt / Pineapple
Ay ) EEDE S RY 1 AEL
Hazelnut / Mascarpone / Blood Orange
By SR /g
A House Selection of Our Fine Cheese (Sup SO0RMB)
FEe Pzt (BN 50 JT)

5 Picks RMB 328
Wine Pairing 198 / FeiBE#RS B :
5 Pours RMB 198

A 15% Service Charge is Added
AMINE 73 2+ LIRSS 3%



