Brunch Menu

Seafood Selection

Salmon / Caviar / Grapefruit
=3 T R
Mackerel / Ponzu / Yuzu / Radish
gt | fihE 1 BHAMT 1 &b
Hamachi / Tomato / Elderflower (Sup 50 RMB)
wit [ A | BEEARLE (FAMC: 50 o)

Soup

Asparagus Soup / Egg Yolk / Avruga Caviar / Lemon
A | EE D e TR

Classics With a Twist

Granola / Mixed Berries / Yoghurt
WETERE R | AR | RY)
Foie Gras / White Chocolate / Green Apple (Sup 30 RMB)
eI 1 Arysedy | HSER (BAML: 30 JT)

Pasta

Gnocchi / Mushroom / Onion Puree
EAEOR 1 OB | AR
Rigatoni / Foie Gras / Artichoke Puree / Hazelnut (Sup 20 RMB)
EORME Ky | RS 1 VEETR / BE T (BN 20 JT)

Eggs
Duck Egg / Leek / Onion
WGt | K& | 2
Quail Egg / Pumpkin / Smoked Eel / Caviar
AR /N | MHEMS S ) A1
Sunny Side Up Egg Florentine Style
s A8 5% KA K FH



Fish Main Course

Salmon / Celery / Anis / Horseradish
= )OSR A OB
Halibut / Leek / Basil / Sour Cream (Sup 50 RMB)
tbE® [ RE | BH) 1 BRYym (@5 50 Jt)

Lobster Ravioli / Consommé&/ Basil

JAME | & | 2

Meat Main Course

Wagyu Beef (80g / 160g) / Asparagus / Pesto / Truffle
80g: Sup 70RMB / 160g: Sup 140RMB
A= (80 3% /160 5> [ 5 | Hi¥ | A
80 FLAAMI: 70 JG /160 SEAAMIL: 140 T
Golden Chicken / Basil / Green Peas / Crayfish
SN=TG [ B | SEE | N RIE
Pigeon / Beetroot / Hazelnut
LRG| oaseek | BT

Dessert

Pear / Joconde Biscuit / Vanilla
B | EAERE | AR
Milk / Meringue / Yogurt / Pineapple
44 | EA T RYY 1 REY
Strawberry / Meringue / Sorbet / Verbena
B EA UK | B
A House Selection of Our Fine Cheese (Sup 50RMB)
FhiEWhEs AL (oI 50 TT)

5 Picks RMB 328
Wine Pairing 198 / BECB&RSMEIK:
5 Pours RMB 198

A 15% Service Charge is Added
CAVIINE R P i iN: )i &



