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- AMUSE BOUCHE -
Squid Ink Crisp | Salmon | Salmon Roe
EHER | ZXE | ZXNEF
Parmesan Tuile | Shrimp Tartar
HRDFEBER | FREE
Puff Pastry | Uni | Black Truffle
TRE | BE | BRE

French Dough | Cream Cheese Zucchini

EXRE | PRZEER

- STARTER -

Tuna With Buddha’s Hand & Ginger
Black Garlic| Ossetra Caviar

cRERBFHIE | BRH | RABETE

-SOUP -
Crab Soup In The Way Oh The Chef
Enn

- FISH COURSE -

Grilled Octopus
Chickpea Puree | Curry Leaf Oil | Dry Shrimps Sauce
BEREN\NE | EESR | MEMH | FTE

- PIGEON COURSE -

Grilled Pigeon
Fig Compote Red Wine | Xinjiang Tea Spicy Pigeon Sauce
RESA | TEXLRRE | FBLFSFH

- REFRESHMENT -

Salted Plum Sorbet | Wax Apple
IERESE | EE

- MAIN COURSE -

Australian Purebred Wagyu M9 Fillet
Parsnip Root | Black Truffle | Truffle Oil Daube Beef Sauce
MARTIMOBMAMAEIED | HRR | BRE | WEEHEAT

- DESSERT -
Red Port Sauce | Vanilla Ganache | Japanese Sponge Cake

IRFEE | EEEHAF | BABRER

- PETIT FOUR -
—£5%

B 1688/
Dinner: RMB 1688 per person
(MEILAA RIS BB 0%RE%)

The above prices are in RMB and a 10% service charge is required.




