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TO START WITH

HAM
5J Iberico Ham Shoulder with Condiments

CAVIAR BY KALUGA QUEEN
Amur Sturgeon 10g

Russian Sturgeon 50g

Served with Classic Condiments

BLC PLATTER
Boston Lobster accompanied by 6pcs Fresh Raw French Oysters
and Amur Sturgeon Caviar 10gm with Condiments

OYSTER
Flamed Gillardeau Oyster No.0,
Yuzu Hollandaise, Sake Marinated Roe, Parsley Puree

SALAD
AZUR’s Seasonal Vegetables Salad

SALMON
Smoked King Salmon, Créme Fraiche, Lotus Chips

FOREST
Quinoa Risotto, Mushrooms, Parsley Sponge Cake

MUSHROOMS
Trumpet Carpaccio with Eggplant and Sturgeon Cauviar,
Olive Powder, Brioche Toast

SCALLOP
Pan Seared Hokkaido Scallop,
Clams, Finger Lime, Scallion, Fish Bone Sauce

FOIE GRAS
Sauteed Foie Gras, Glazed Cherry, Berries Creme, Duck Sauce

ABALONE
Sous Vide No.2 Abalone,
Angel Hair Pasta, Blue Mussel, Kombu Butter Sauce

SOUPS

DAIKON
Foie Gras Terrine, Radish, Fresh Black Truffle

MATSUTAKE
Dashi Broth with White Mushrooms,
Enoki, Matsutake, Abalone, Tuna

CONSOMME
Crustacean Clear Soup,
Poached Swan Clams, Tiger Prawn, Cod
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FROM THE SEA

COoD
Miso Glazed Black Cod,
Kabozu Lemon Cream, Basmati Rice with Seaweed and Shellfish

TURBOT
Potato Scale, Morel Mushrooms,
Vongole Foam, Fish Bone Sauce

SEAFOOD COCOTTE
Hokkaido Scallop, Cod, Salmon, Blue Mussel, Prawns,
Fennel, Olive Potatoes with ‘Laksa Bisque”

LOBSTER

Thermidor style, Artichoke, William’s Pear, Apple Salsa
Boston Lobster

Rock Lobster

FROM THE LAND

LAMB
Lamb Chops,
Carrot, Fava Beans, Green Peas

TENDERLOIN
Angus Tenderloin M5,
Bone Marrow, Herbs Salad, Pomme Souffle, Bordelaise Sauce

TOURNEDOS ROSSINI

Angus Tenderloin M5,

Sauteed Foie Gras, Fresh Black Truffle,
Crispy Brioche Toast, Black Truffle Sauce

TOMAHAWK
Char Grilled Wagyu Tomahawk M7,
Roasted Herbs Confit Garlic, Broccolini, Truffle Pomme Puree, Beef Jus

If you are allergic to certain food ingredients, please advise our service colleagues.
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Specific ingredients may not be available due to restrictions on the delivery of merchandise.

The price is in RMB and is inclusive of 10% service charge and 6% government taxes.



