MICHELIN
2025

V% 7527‘/9

L AROME:.

ALLPRICES ARE IN RMB. NO SERVICE CHARGE APPLIES.
BRINGING YOUR OWN WINE/LIQUOR INCURS A 200 RMB PER BOTTLE FEE.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.

FRETMAART, 8T RUREARSS 2.
BB HEK, MERKER, YE2007T/HARSS 2.
REMBRASHRERER.



MICHELIN

2025
gfors d @euvre / .@f)j)eﬁzer to QS/zare
HERLR
JAMBON IBERIQUE DE BALLOTA
IBERIAN BALLOTA HAM
FREEFNT R RIRFT EEIE AR 228

JAMBON IBERIQUE PATA NEGRA BELLOTA AFFINE 48 MOIS
48-MONTH AGED IBERIAN PATA NEGRA BELLOTA HAM
IMAIZRAEIR R IRFE 48T A R LA I R EIE A AR 358

HUITRE OSTRA REGAL NO.1

FRENCH OSTRA REGAL OYSTER NO.1

FEEHEE—FS 88| R
488 | 4T

BOUILLABAISSE TRADITIONNELLE FRANGAISE |

HOMARD DE BOSTON | HUITRE OSTRA REGAL |

COQUILLES SAINT-JACQUES | CREVETTES BLANCHES |

CREVETTES SUCREES | MOULES

TRADITIONAL FRENCH BOUILLABAISSE |

BOSTON LOBSTER | FRENCH OSTRA REGAL OYSTER |

SCALLOPS | WHITE SHRIMP | SWEET SHRIMP | MUSSELS

ZEERAESEE7 |

HETWRAT | AESEER | B | 54T | HA4F | B 588| +R
I



MICHELIN

2025 .
(gnfrée / .@f)f)ehzer
B 32
SERIOLE AFFINEE | CAVIAR D'ESTURGEON
AGED YELLOWTAIL | STURGEON CAVIAR
AL EE | 88 TE 108
DORADE GRILLEE | SAUCE A LA CREME ET A LANETH
SEARED SNAPPER | DILL CREAM SAUCE
XIEZH | B2 YrH T 108
COQUILLE SAINT-JACQUES | GINKGO |
JAMBON IBERIQUE | SAUCE A L'OURSIN
SCALLOP | GORGON NUT | IBERICO HAM |
SEA URCHIN SAUCE
B | 383K | BELFITE ARE | /EREE 108
FOIE GRAS POELE CHAUD | POIRE CARAMELISEE
A LA VANILLE | SAUCE AUX FIGUES ET AU VIN ROUGE
PAN-SEARED HOT FOIE GRAS | VANILLA CARAMELIZED
PEAR | RED WINE FIG SAUCE
EFIAHERT | EEERE | BLRERT 138
ESCARGOTS DE BOURGOGNE AU BEURRE ET AUX HERBES
FRENCH BUTTER HERB-BAKED SNAILS
FREHERERRSE/INEE 63|88
9H |128

BISQUE DE HOMARD
TRADITIONAL LOBSTER BISQUE
(K21 197 158



MICHELIN
2025

Plat c@rincif)a/ | Main Dish

s

CABILLAUD A BASSE TEMPERATURE |

RISOTTO DE CELERI-RAVE | SAUCE AUX PALOURDES,

CAVIAR D'OSETRA ET CHAMPAGNE

SLOW-COOKED COD | CELERIAC RISOTTO |

OSETRA CAVIAR CHAMPAGNE CLAM SAUCE

HREE | FIRIRIR | B & FESIRR T 288

HOMARD | PATES | SAUCE AU HOMARD
LOBSTER | PASTA | LOBSTER SAUCE
TeAF | BARME | 5T 328

PIGEON GRILLE AU GINGEMBRE | COTELETTES

DE PIGEON | JUS DE PIGEON AU VINAIGRE BALSAMIQUE

GRILLED GINGER PIGEON | LEG LOLLIPOPS |

BLACK VINEGAR PIGEON JUS

KIEZFIE | BBREEE | RESET 268

FILET M5 WAGYU | LEGUMES ROTIS AU BEURRE |

JUS D’'OS DE BCEUF AU VIN ROUGE

M5 WAGYU FILET | BUTTER-ROASTED VEGETABLES |

RED WINE BEEF BONE JUS

MSHISIES] | |HIERTE: | LLBEF & 368



MICHELIN

202 Plat c@m’ncij)al | MNain Dish

*

WAGYU ROSSINI | FOIE GRAS | TRUFFE NOIRE |

JUS D'OS DE BCEUF AU VIN ROUGE

WAGYU ROSSINI | FOIE GRAS | BLACK TRUFFLE |

RED WINE BEEF BONE JUS

M HEE | #5AT | BIRIRMER | ZLBEF S M5 | 428
M9 | 598

ENTRECOTE M7 WAGYU | LEGUMES ROTIS

AU BEURRE | JUS D’'OS DE BCGEUF AU VIN ROUGE

M7 WAGYU SIRLOIN | BUTTER-ROASTED VEGETABLES |

RED WINE BEEF BONE JUS

M7F54P8,2 | ERERE | RS & 498

ENTRECOTE M7 WAGYU MATURE 21 JOURS |

LEGUMES ROTIS AU BEURRE | JUS D’OS DE BCEUF AU VIN ROUGE
21-DAY DRY-AGED M7 WAGYU SIRLOIN | BUTTER-ROASTED
VEGETABLES | RED WINE BEEF BONE JUS

21K FRARARM7AFT L | EHERE | LB B+ 658

COTE DE BEUF WAGYU TOMAHAWK
WAGYU TOMAHAWK STEAK

MEREFHE M7 | 2380
M9 | 3580

ACCOMPAGNEMENT | SIDE | fig3¢

CHAMPIGNONS DE PARIS | LEGUMES DE SAISON | SALADE DU JARDIN
PARIS MUSHROOMS | SEASONAL VEGETABLES | GARDEN SALAD
BRER | =TT | EEGA

SAUCE | SAUCE | &7

SABAYON A LA MOUTARDE | CHIMICHURRI A L'AIL ARGENTIN |
JUS D'OS DE BCEUF AU VIN ROUGE

MUSTARD SABAYON | ARGENTINE GARLIC CHIMICHURRI |
RED WINE BEEF BONE JUS

FTERDVBEZE | MREEmeE | LBFET



Dessert / Dessert
& on

MILLE-FEUILLE
MILLE-FEUILLE
£ e TR

MOUSSE DE POIRE WILLIAMS | CHIPS DE POIRE
WILLIAMS PEAR MOUSSE | PEAR CRISPS
BURRHTERAT | IR ECEHE

QUI A VOLE MON FROMAGE ? |

MOUSSE LEGERE AU FROMAGE ET A LORANGE
WHO STOLE MY CHEESE ? |

LIGHT CHEESE & ORANGE MOUSSE

W T RTE? | SEEERE

MURMURE DE ROSES ET DE FRAMBOISES |
SPHERE MOUSSEUSE FRAMBOISE & ROSE
ROSEBERRY WHISPER |

RASPBERRY & ROSE MOUSSE SPHERE
HERE | B2 TR

MICHELIN
2025

76

76

98

98

MILLE-FEUILLE SPECIAL (RESERVATION 24 HEURES A L'AVANCE)
SPECIAL MILLE-FEUILLE (24-HOUR PRE-ORDER REQUIRED)

BRERCEOTER (RRI24)BHE)

198



MICHELIN

22 Menu c@resﬁge

599 RMB
2HEK
WINE PAIRING 3 GLASSES + 198RMB

AMUSE BOUCHE FROM PARIS TO NANJING | MBRIFERHNF S /NS

FRENCH OSTRA REGAL OYSTER NO. 1
| DILL CREAM SAUCE

SCALLOP | GORGON NUT | IBERICO HAM | SEA URCHIN SAUCE
ROL 353K | REEFILABE | BREE

OR T HE
PAN-SEARED HOT FOIE GRAS | VANILLA CARAMELIZED PEAR |

RED WINE FIG
B RIPAHSAT | é%’ﬁfé*” | LLBLIERT

B:A TA | LOBSTER SAUCE
%‘ I iZE-F/_i_

MS WAGYU FILET | BUTTER-ROASTED VEGETABLES |
F BONE JUS }

MSHIH43ES] | & ;Ei'%ﬁﬂ‘ffﬁ | {LESFET

OR H &

OR T &

MIGNARDISE | & &



MICHELIN
2025

(menu cg;)maﬁawk

3288 RMB (&i#EK)

AMUSE BOUCHE FROM PARIS TO NANJING | MBRIIFEEZHAFE /NS

IBERIAN BELLOTA HAM
R LR RIRTT R EIENEE

OR T &

48-MONTH AGED IBERIAN PATA NEGRA BELLOTA HAM
IMAIZRAIR RIRFE 481 B R LA T 22 B3 AR
(100 RMB SUPPLEMENT - #&f/t 100 7T)

TRADITIONAL FRENCH BOUILLABAISSE |

HALF BOSTON LOBSTER | FRENCH OSTRA REGAL OYSTERS |
SCALLOPS | WHITE SHRIMP | SWEET SHRIMP | MUSSELS
ZERESERT) | KTTRIFFR | ZEEHERE |

BRI | B4F [ HF34F | M8 00

OR F&

TRADITIONAL FRENCH BOUILLABAISSE |

WHOLE BOSTON LOBSTER | FRENCH OSTRA REGAL OYSTERS |
SCALLOPS | WHITE SHRIMP | SWEET SHRIMP | MUSSELS
FEEEADREE 7 | RTWMRIFRED | ZEEMEELE |

B | BEF | 4 F/4F | Rg I

(200 RMB SUPPLEMENT - # £} 200 7T)

M7 WAGYU TOMAHAWK STEAK
M7 5=

OR (&

M9 WAGYU TOMAHAWK STEAK
MO 7 ~
(1200 RMB SUPPLEMENT - # %" 1200 Jt)

TWO DIFFERENT DESSERTS OF YOUR CHOICE
(EXCEPT FOR SPECIAL MILLE-FEUILLE)
EEREFRMR (FOTEERERN

ONE HOUSE WINE OF YOUR CHOICE
JE B TR

MIGNARDISE | & =



