-]

LLAROME,
dons la [oril

A10% SERVICE CHARGE APPLIES, AND ALL PRICES ARE SETTLED IN RMB.
THE RESTAURANT IS NOT RESPONSIBLE FOR ANY QUALITY ISSUES ARISING FROM VINTAGE DIFFERENCES.
OUTSIDE WINES ARE NOT PERMITTED;
IN EXCEPTIONAL CASES, A CORKAGE FEE OF RMB 200 PER BOTTLE WILL BE CHARGED.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.

ANEWER 10% RS2, FRrAEMBIIUARMER,
BREGHRERITERZEMEN, ERENERSHmERAME, REREBRE.
AIEGEEFENK; MERFHERRERES, SURE 2007T/MRRIRS 2o
REMERASHRNRER.



HBMEZE . LArdme dans la forét

EHRMRL, B—FKEERRB B5ARE]0m,
L'Ardme dans la forét LIRITHARE, UKRMAIES,
ME—HXFH®RIE. BRASLRINTZNRIE.
N, RIEEK,;

N, RIERE;

T, RIEKH;
£, RIEA4%,;

K, RIEFH,
FITHIEXKFTS, ME—MRsiERLF,
VXM EINRE, iI5—E%, #RABRN—MES, —RIGE, —NTEL
EXE, ZEBEARRERENZEN,
ER—MOEIHZEM. DB, EEITFENTE,

La Philosophie de la Forét - LArbme dans la forét
Au cceur de la forét, chaque saveur est un murmure de la nature.
L’Ardme dans la forét s'inspire des Cinq Eléments —
Bois, Feu, Terre, Métal et Eau —
pour transformer la gastronomie francgaise en un voyage poétique
d’équilibre et d’'apaisement.
Les Cing Eléments ne sont pas des symboles,
mais un systéme vivant d’harmonie.
Chaque plat devient un état de nature,
une émotion, un souffle de la forét.
Ici, la cuisine francaise dépasse le gout.
Elle devient un retour — a la nature, a soi-méme, a la paix intérieure.

The Forest Philosophy - LAréme dans la forét
Deep in the forest, every flavor is an echo of nature.

At LAréome dans la forét, we draw inspiration from the Five Elements —
Wood, Fire, Earth, Metal, and Water —
transforming French gastronomy into a poetic journey of
balance, emotion, and healing.

The Five Elements are not symbols,
but a living system of harmony.

Each dish embodies a state of nature,

a moment of stillness, a breath of the forest.

Here, French cuisine becomes more than taste.

It becomes a return — to nature, to oneself, to serenity.



7k - KBois - Wood

HZMER - Fraicheur - Freshness

TRtz HR, RKURRERNSD A HEE

2813 | ENTREE DU BOIS | WOOD ENTREE
FEEaMERNEANEREFENRETC 358

TARTARE DE SAUMON SAUVAGE, FEUILLE DE SHISO,
CAVIAR ET AMANDES

SYMPHONY SALMON TARTARE WITH SHISO LEAF,
CAVIAR AND ALMOND

EREITaEENF. 5SS 198
SERIOLE MARINEE AU GENIEVRE,

CEVICHE D’AGRUMES RAFRAICHISSANT

MARINATED YELLOWTAIL WITH JUNIPER,

REFRESHING CITRUS CEVICHE

A10% SERVICE CHARGE APPLIES, AND ALL PRICES ARE SETTLED IN RMB.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.
A[EUER 10% AR5 2R, FREMEISIARMER,
REMBRA SRR,



k'c%u'cgrire

ZMIEI - Energie - Energy
AERRZKRN, RERLNHE

MEFE | ENTREE CHAUDE | HOT ENTREE

WAt e i B HIE M E T RN TEIEVRIR

ORMEAU POELE, SAUCE TOMATE MAISON,

RISOTTO DE RISONI AUX TOMATES SECHEES
SAUTEED ABALONE, HOUSE-MADE TOMATO SAUCE,
SUN-DRIED TOMATO RISONI RISOTTO

i R B E Mt T & Ko th e L B

LANGOUSTINE GRILLEE,

PUREE DE BAIES DE GOJI ET VIN JAUNE DU ZHEJIANG
GRILLED LANGOUSTINE WITH GOJI BERRY PUREE
AND ZHEJIANG YELLOW WINE

ERUETNRS B B AE bk

FOIE GRAS POELE, CERISE NOIRE ET AMANDE,
REDUCTION DE BIERE KRIEK

SEARED FOIE GRAS WITH BLACK CHERRY AND ALMOND,
KRIEK BEER REDUCTION

AERGRTFHER, FLATRERER, T
PITHIVIER AVEC PORC IBERIQUE, FOIE GRAS
PITHIVIER WITH IBERICO PORK, FOIE GRAS

ANEBRERIRRF /AR 88|61
GRATIN D’ESCARGOTS AVEC PROFITEROLES
SNAILS GRATIN WITH PROFITEROLS

168

288

148

98

138 | 12X



% - (Métal - WMetal

BZiEN - Pureté - Purity
dipaBsNX, LAY B R B XK B S

BB | ENTREE DE LA MER | SEA ENTREE

BFRIEMRERN. FREHIMEEEEFT 348
CRABE AVEC CAVIAR, MOUSSE DE POMME ET BOUTARGUE
CRAB WITH CAVIAR AND APPLE MOUSSE, BOTTARGA

Mk | CHARCUTERIE | CURED SPECIALTIES

JOSELITO /)\MA]ZE 100% #fifhi%k R IZFF

FREEFITL BEREABE (48 1BHRK) 388
JAMBON IBERIQUE PATA NEGRA BELLOTA AFFINE 48 MOIS
48-MONTH AGED IBERIAN PATA NEGRA BELLOTA HAM

BHETFE | PLAT DE LA MER | SEA MAIN COURSE

BEFARDN) || BEEWEREEE NH 228
BAR, SAUCE AU POIVRE VERT DU SICHUAN ET CREME DE CAROTTE
SEA BASS WITH SICHUAN GREEN PEPPER AND CARROT CREAM

BREREEEIRE, BEEERE MNRF 328
MORUE LAQUEE AU MISO,

BOUILLON DE DAIKON ET PARFUM DE YUZU

MISO GLAZED BLACK COD WITH DAIKON SOUP,

FRAGRANCE OF YUZU



T - Yerre - Sarth

ARMAM - Profondeur - Depth
AMBEERERHA, iLKEBREIZEAEN T

AHEI3E | ENTREE DE LA TERRE | EARTH ENTREE

GEATVSATRSECRE MM R HE & 198
TERRINE DE FOIE GRAS, TOMATE VERTE ET BRIOCHE
FOIE GRAS TERRINE WITH GREEN TOMATO AND BRIOCHE

BREEAK T, FHHE 78
VELOUTE DE CHAMPIGNONS DE PARIS, MORILLE
CLASSIC PARIS MUSHROOM VELOUTE, MOREL

FEERAT A 198
BISQUE DE HOMARD
LOBSTER BISQUE

A#hEZFE | PLAT DE LA TERRE | EARTH MAIN COURSE

ERTFERIFEEER 398
LINGUINE AU HOMARD, FRUITS DE MER,

SAUCE ARMORICAINE AU COGNAC

LOBSTER LINGUINE WITH SEAFOOD,

ARMORICAINE SAUCE AND COGNAC

A10% SERVICE CHARGE APPLIES, AND ALL PRICES ARE SETTLED IN RMB.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.
A[EUER 10% AR5 2R, FREMEISIARMER,
REMBRA SRR,



T - Yerre - Sarth

ARMAM - Profondeur - Depth
AMBBERERHA, iLKEBREAZEAEN T

WEXFEHE | PLAT DE VIANDE | MEAT MAIN COURSE

BEFHERNRKNFRERENEBE 398
CARRE D’AGNEAU ROTI, CAVIAR D'AUBERGINE ET CANNELLONI
ROASTED LAMB RACK WITH EGGPLANT CAVIAR AND CANNELLONI

Elh4 B HFIRENRLET 268
QUEUE DE BCEUF FACON PARMENTIER,

MOELLE ET JUS AU VIN ROUGE

OXTAIL PARMENTIER STYLE WITH BONE MARROW

AND RED WINE JUS

M7HIFFES, RIERE, ZXERFBH 498
FAUX-FILET M7, LEGUMES GRILLES AU BEURRE,

REDUCTION AU VIN ROUGE

M7 SIRLOIN, BUTTERED GRILLED VEGETABLES,

RED WINE REDUCTION

MO BB RET EFNKE =R BB 528
FILET DE BCEUF M9, ENDIVES GLACEES A LA MANDARINE ET
TAMARIN, SAUCE AU POIVRE

BEEF TENDERLOIN M9, ENDIVES GLAZED WITH MANDARIN AND
TAMARIND, PEPPER SAUCE

A10% SERVICE CHARGE APPLIES, AND ALL PRICES ARE SETTLED IN RMB.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.
A[EUER 10% AR5 2R, FREMEISIARMER,
REMBRA SRR,



T - Yerre - Sarth

ARMAM - Profondeur - Depth
AMHBEERERA, ILKEERAZEENTFF

WFEEF | PLATS DE VIANDE | MEAT MAIN COURSE

MAEFFHE 12006 M5 |1688 M7 | 2288
COTE DE BEUF TOMAHAWK WAGYU
TOMAHAWK WAGYU STEAK

A%< | ACCOMPAGNEMENT | SIDE

BRELR | &M/ 1IE | =ETHNE | tEGhi

CHAMPIGNONS DE PARIS | POMME DE TERRE GRILLEE |
LEGUMES DE SAISON | SALADE DU JARDIN

PARIS MUSHROOMS | GRILLED POTATO |

SEASONAL VEGETABLES | GARDEN SALAD

#2351 | SAUCE | SAUCE

FREEFSE | LEFTBT | BAMCT
CHIMICHURRI A L'AIL ARGENTIN |

JUS AU VIN ROUGE | SAUCE AU POIVRE
ARGENTINE GARLIC CHIMICHURRI |
RED WINE REDUCTION | PEPPER SAUCE

A10% SERVICE CHARGE APPLIES, AND ALL PRICES ARE SETTLED IN RMB.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.
A[EUER 10% AR5 2R, FREMEISIARMER,
REMBRA SRR,



7K - Saw - Water

REIKI - Calme - Calm
REEIE, KOFHiLFFEKIED )T 5

IHh | DESSERTS | DESSERTS

e = S EMMEEACEM S A AT A
TRIO DE CAFE AVEC GLACE AU CAFE ET ECLATS DE CACAO
COFFEE TRIO WITH COFFEE ICE CREAM AND COCOA CRISPS

RERIEEERES . EREFEBRENT ODRIKHZR
MOUSSE D'ANANAS, ANANAS CONFIT,

SABAYON A LA CHARTREUSE ET GLACE A LA PISTACHE
PINEAPPLE MOUSSE WITH SLOW COOKED PINEAPPLE,
CHARTREUSE SABAYON AND PISTACHIO ICE CREAM

B S EMERC T RE
L’AROME SIGNATURE MILLE-FEUILLE
L’AROME SIGNATURE MILLE-FEUILLE

RZHEHRER
GATEAU BASQUE AU SESAME NOIR
BLACK SESAME BASQUE CAKE

A10% SERVICE CHARGE APPLIES, AND ALL PRICES ARE SETTLED IN RMB.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.
A[EUER 10% AR5 2R, FREMEISIARMER,
REMBRA SRR,

78

78

78

78



(menu @écouverfe

688 RMB/fi EFAEMBRERER
XK —=>XN->%F > L = K

ERNFRESREET
VEAU MIJOTE LENTEMENT AVEC SAUCE AU THON
SLOWLY COOKED VEAL WITH TUNA SAUCE

&Y TR 5 TR R AR
FROMAGE STRACCIATELLA AVEC CONCOMBRE MARINE ET SUMAC
STRACCIATELLA CHEESE WITH PICKLED CUCUMBER AND SUMAC

JEREH AT AR BR AR
CREVETTES NORDIQUES SUCREES AVEC CHIPS DE CREVETTES
ARCTIC SWEET SHRIMP WITH PRAWN CRACKERS

RS ERINTF. TEE
SERIOLE MARINEE AU GENIEVRE,
CEVICHE D’AGRUMES RAFRAICHISSANT
MARINATED YELLOWTAIL WITH JUNIPER,
REFRESHING CITRUS CEVICHE

WAt e o BB B EA RN T EHENRIR

ORMEAU POELE, SAUCE TOMATE MAISON,

RISOTTO DE RISONI AUX TOMATES SECHEES
SAUTEED ABALONE, HOUSE-MADE TOMATO SAUCE,
SUN-DRIED TOMATO RISONI RISOTTO

HFlEEEBEIKIE, BAEXENRE MR

MORUE NOIRE LAQUEE AU MISO,

BOUILLON DE DAIKON ET PARFUM DE YUZU

MISO GLAZED BLACK COD WITH DAIKON SOUP,

FRAGRANCE OF YUZU

& OR

FlEFHENKFEREREGRS

CARRE D'’AGNEAU ROTI, CAVIAR D'’AUBERGINE ET CANNELLONI
ROASTED LAMB RACK WITH EGGPLANT CAVIAR AND CANNELLONI

BE—EHm
UN DESSERT E VOTRE CHOIX
ANY DESSERT OF YOUR CHOICE

B F = | MIGNARDISE

A10% SERVICE CHARGE APPLIES, AND ALL PRICES ARE SETTLED IN RMB.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.
A[EUER 10% AR5 2R, FREMEISIARMER,
REMBRA SRR,



Menu c@resﬁg‘e

1288 RMB/fi BEABEBEKREZR
XK —=>XN->%F > L = K

ERNFRESREET
VEAU MIJOTE LENTEMENT AVEC SAUCE AU THON
SLOWLY COOKED VEAL WITH TUNA SAUCE

&Y TR B TR R AR
FROMAGE STRACCIATELLA AVEC CONCOMBRE MARINE ET SUMAC
STRACCIATELLA CHEESE WITH PICKLED CUCUMBER AND SUMAC

SR EH A PEATRA ,
CREVETTES NORDIQUES SUCREES AVEC CHIPS DE CREVETTES
ARCTIC SWEET SHRIMP WITH PRAWN CRACKERS

FEEHGRERRATNERETFERTC

TARTARE DE SAUMON SAUVAGE, FEUILLE DE SHISO,
CAVIAR ET AMANDES

SYMPHONY SALMON TARTARE WITH SHISO LEAF,
CAVIAR AND ALMOND

e EIMMICE Kb L EH

LANGOUSTINE GRILLEE,

PUREE DE BAIES DE GOJI ET VIN JAUNE DU ZHEJIANG
GRILLED LANGOUSTINE WITH GOJI BERRY PUREE
AND ZHEJIANG YELLOW WINE

EEREF 7
BISQUE DE HOMARD
LOBSTER BISQUE

MOFE B HEE T B F NIk E= RN ERAMT

FILET DE BEEUF M9, ENDIVES GLACEES A LA MANDARINE ET TAMARIN,
SAUCE AU POIVRE

BEEF TENDERLOIN M9, ENDIVES GLAZED WITH MANDARIN AND TAMARIND,
PEPPER SAUCE

EE—EiHm
UN DESSERT DE VOTRE CHOIX
ANY DESSERT OF YOUR CHOICE

BEZ = | MIGNARDISE

A10% SERVICE CHARGE APPLIES, AND ALL PRICES ARE SETTLED IN RMB.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.
A[EUER 10% AR5 2R, FREMEISIARMER,
REMBRA SRR,



O/}/Zenu cg;)maﬁawﬁ

2188 RMB WA MEEE

FE/h&5 | AMUSE BOUCHE

GEATUBATREEZBM N E HE
TERRINE DE FOIE GRAS, TOMATE VERTE ET BRIOCHE
FOIE GRAS TERRINE WITH GREEN TOMATO AND BRIOCHE

ARNEREERRTFEIER
GRATIN D’ESCARGOTS AVEC PROFITEROLES
SNAILS GRATIN WITH PROFITEROLS

JOSELITO /JMAZE; 100% 4hifhig RIEF

REEFTEREE AR (481 BMK)

JAMBON IBERIQUE PATA NEGRA BELLOTA AFFINE 48 MOIS
48-MONTH AGED IBERIAN PATA NEGRA BELLOTA HAM

MSHF & &

(1000 RMB SUPPLEMENT TO M7 - A4 ZEM7H41110007T)
COTE DE BEEUF TOMAHAWK WAGYU M5

TOMAHAWK WAGYU STEAK M5

EEME AR
DEUX DESSERTS DE VOTRE CHOIX
TWO DESSERTS OF YOUR CHOICE

A= | MIGNARDISE

A10% SERVICE CHARGE APPLIES, AND ALL PRICES ARE SETTLED IN RMB.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.
A[EUER 10% AR5 2R, FREMEISIARMER,
REMBRA SRR,



(MNenu @éjeuner

298 RMB/fiI BEAFHEE

FE/& | AMUSE BOUCHE

BREHZERT, FHE

VELOUTE DE CHAMPIGNONS DE PARIS, MORILLE
CLASSIC PARIS MUSHROOM VELOUTE, MOREL
& OR

EERARELEER, BILFTEEER, B
PITHIVIER AVEC PORC IBERIQUE, FOIE GRAS
PITHIVIER WITH IBERICO PORK, FOIE GRAS

BEFEEL) | FEMENRIAE NhH

BAR, SAUCE AU POIVRE VERT DU SICHUAN ET CREME DE CAROTTE
SEA BASS WITH SICHUAN GREEN PEPPER AND CARROT CREAM
& OR

1M B mE R E R LA T

QUEUE DE BCEUF FACON PARMENTIER,

MOELLE ET JUS AU VIN ROUGE

OXTAIL PARMENTIER STYLE WITH BONE MARROW

AND RED WINE JUS

5 #& OR

FERTERINESER

(SUPPLEMENT 100 RMB - #4&#11007T)

LOBSTER LINGUINE WITH SEAFOOD, ARMORICAINE SAUCE AND COGNAC

F—EHR
UN DESSERT DE VOTRE CHOIX
ANY DESSERT OF YOUR CHOICE

MIGNARDISE | B8 #HE =

A10% SERVICE CHARGE APPLIES, AND ALL PRICES ARE SETTLED IN RMB.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.
A[EUER 10% AR5 2R, FREMEISIARMER,
REMBRA SRR,



c%’esf)o/c'e (Menus

ERETREXE

ANTHEZNERETENRAERZ, RIMNARBEND AR
FEREBXE. RFIEA 48 N HH, I T E A
EREBERAMNTESRETZM, IERAE—RE—-—XT W
7 K TR A2 o

TO CRAFT A MOMENT THAT BELONGS ONLY
TO YOU, WE OFFER BESPOKE MENUS SHAPED
AROUND YOUR PREFERENCES. WITH 48
HOURS' NOTICE, OUR CHEFS WILL CREATE A
TAILORED JOURNEY-GUIDED BY THE RHYTHM
OF THE FOREST AND THE HARMONY OF THE
FIVE ELEMENTS.

A10% SERVICE CHARGE APPLIES, AND ALL PRICES ARE SETTLED IN RMB.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.
A[EUER 10% AR5 2R, FREMEISIARMER,
REMBRA SRR,



