The MEAT - Passion for Quality
The MEAT-I\ &[T — mfUESK

Beef Orlgln & Slg nature RSB

= B  The MEAT's beef is sourced from the North of China which is renowned for its excel-
¥l & lent quality.

The MEAT specializes in China Wagyu beef which originated in Japan where it has
been bred for over 2000 years and is highly prized for its quality. Wagyu is one of the
few select breeds of cattle that produce beef with such high marbling‘

The signature Wagyu cut and brainchild of our Executive Chef is the “Longjiang
Tomahawk”. This 1.3-1.5 Kilo cut of Wagyu has lifetime traceability, is free of growth
hormones and free of antibiotics. Low stress stock handling methods and stringent
quality assurance standards guarantee the exceptional quality, tenderness and flavor
of Longjiang Wagyu.

Longjiang Wagyu cattle grazes on pastures in the North of China. When they are
ready, the cattle are fed on a specially prepared high protein, grain diet to promote
high marbling.

This specialty cut has been dry aged between 7-21 days giving it the distinctive full
flavor associated with dry aging techniques.

The MEAT-#\& [TH94-PISR Ak B F EAL T IR YR il

%ﬁﬁ?lﬁﬁﬁ’ﬂ?ﬂﬂjﬁﬂﬁﬂfqﬂﬁm 2277 2+ HALGEE2 SN AEGHE.

72V RBEABMN .3 — 1.5/ F “FBRETEFH BRIMTRESE2>VSHE. BIRFNFEREAEBNEIEEEH
MAVRERKK. FRORERERFREAR, BRT T F AR Xk SR O &,
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The signature Longjiang Tomahawk and Maple Wood Striploin cuts are dry aged in
the MEAT dry aging chamber. Temperature, relative humidity, air flow and general
sanitation of the aging room are essential considerations in successfully aging beef.
The beef contains about 70% water at the start and during the dry aging process it
can lose up to 30% of the total moisture.

Dry aging improves the tenderness and flavor giving it a stronger distinctive
delicious flavor. Please ask our staff for a personal tour to the dry aging chamber and
taste our house made Iberico style Ham.

ST E A HEA KBRS HEfEThe MEATI\ B TR TR AR EEREZRE. BE. AT
g ERASMTEAREN PERRARSRANEXREZRE.
TIRFRR G A O R E S, TRiE & k.

MEEEHBSUTREARENS R RENGHN ZEE A BRI NERS R

Cherry Smoked Wood Oven 1ZHEARIE 47

Beef cooking is an art form that must exhibit preciseness, knowledge and love for the product. Therefore all The MEAT
beef is cooked in a cherry smoked wood oven. It is cooked at a very high temperature between 300-420 degrees
Celcius at the beginning to seal the delicious juices and enhance tenderness. Wagyu beef is cooked over a lower
temperature due to the low melting point of the marbling, this brings out the velvety smooth qualities of Wagyu beef.
To ensure the best tenderness and juiciness of your succulent beef, we recommend cooking temperature at Medium.
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OUR CHEF £+

Otto Goh ZE %L
Executive Chef {TEUEE

Otto Goh, the Executive Chef of Kerry Hotel Pudong,
Shanghai, has accumulated over 25 years of culinary
experience by working at prestigious establishments.
Born and raised in Malaysia, Chef Otto has a deep
knowledge of culinary culture and infuses flavours from
his global background into his creations. His
outstanding talent and dedication have won him
numerous press and award recognitions. In 2001, Chef
Otto hit Malaysia's “The 50 List"and in 2018 he was
named one of “Asia’s 50 Gourmet"honoured by Tatler
magazine. He was named "Outstanding Chef of 2016"
by Shangri-La Hotels and Resorts because of his
extraordinary commitment and successful leadership.
In 2017 and 2018, The MEAT, the contemporary
steakhouse at Kerry Hotel Pudong, Shanghai, received
"Three Forks and Spoons” from Michelin Guide
Shanghai and was honoured with "The Plate Michelin”
in 2019-2022. Meat Australian China Award 2019
awarded him the True Aussie Beef & Lamb Ambassador
award. He was also awarded for the Meat Australian
China Award 2020 True Aussie Beef & Lamb
Ambassador VLog Championship, and in 2020 he was
awarded MSC Seafood Worldwide Representative as
China Ambassador.
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OUR SIGNATURE DISHES 3k 3

Duck & Caviar 125
JERSR 1

Wood Oven Free Range Yunnan Roasted Duck
with Qiandao Lake Sevruga Caviar

RAREZBERLETS5HEETE

Duck & Caviar: The original cooking method of this dish came from Yiliang roasted duck, one of the classic dishes of Yunnan
Yiliang provence, with a 600-year history. The texture of the duck is well balanced between the fat & the meat, while the skin is
crispy and the meat is juicy. The boneless, roasted duck meat is separated from the bone, adding to the tenderness and flavour.
The boneless roasted duck complements the sevruga caviar from the Zhejiang Qiandao Lake provinces called "Kaluga Queen”.
This particular caviar is highly praised by Europeans as “One of The World's Three Delicacies’, The sturgeon fish was brought from
Qiandao Lake having been caught in 12-meter-deep fresh water, and has won a good reputation around the world. It has also
made a tremendous contribution to marine sustainability.
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Lobster & Scampi Bisque 128
B W SR EE AN

Our Lobster & Scampi Bisque Soup originates from Northern France in the Normandy province.

The dish comes from Normandy in Northern France. In the old days local fisherman would go to sea for long periods of time, it
often took several days to set sail and then to return to port. These fishermen normally cooked their ocean-caught food onboard.
Basically, French fishermen enjoyed seafood soup with bread. But the bread brought onboard often became too hard to eat a few
days later. The fishermen took this very hard bread and soaked it in their seafood soup. Later, this bread was translated as "pain de
brick bread" , meaning bread as hard as a brick. The ingredients of this dish are Boston lobster, New Zealand roasted crayfish and
complemented with crispy "pain de brick bread" which you can enjoy by dipping in your bisque.
RERRMARATRIMENAN7, BEFAZERER, URHXREN #“Lad” .
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OUR SIGNATURE DISHES A} 32 &

Changbai Mountain China 5009/ 1,688
A—NWES4 HE

Changbai Mountain A5 Beef Marbling Score 10-12
BEMEREASEFARFHARERL0-122

This Tianyigangshan Black Cattle breed is in the foreground of domestic premium cattle and has been internationally recog-
nized for its quality. These cattle are raised eating good food, sleeping on soft beds, listening to music, getting massages and
this all in an air-conditioned environment. The ranch is located near the heavenly pool of the Changbai mountain which is
home to the deepest lake in China from which drinking water is sourced for the cattle. Due to the volcanic rocks, this water is
rich in minerals, calcium, iron and magnesium which supplies a natural guarantee for high grade beef quality.
A—NUBEFREASHRINA R, EERF LZFEE. BA4EEEETANKESR, CRENEY. BEZRHN
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The MEAT Opera Cake 88
B ITER R ERE

Chocolate & Hazelnut Layer Cake Served in a Chocolate Stove
with Chocolate, Mango and Raspberries Sauce

LR OETTEERLR AP TRERNEHE

Opera Cake (French thousand-layer cake) is a French high-grade cake, originating from Northern France. It was first created by
Dalloyau Cafe, which opened in 1890 and is a popular cake created with the opera house as the theme. Because the shape is
square, the surface is covered with a thin layer of chocolate, just like the stage in an opera house. The opera cake at The MEAT is
hidden in a chocolate stove and served with mango and raspberry sauce in chocolate pots.
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OUR SIGNATURE SHARING STEAKS
B Z4H

Changbai Mountain China (Best for 2-4 persons/2-4 A 53 %)
F—RL B4 thE 120g/72 468 5009/52 1,688

This Tianyigangshan Black Cattle breed is on the foreground of domestic premi-
um cattle and has been internationally recognized for its quality. This cattle is
living the life: eating good food, sleeping on soft beds, listening to music,
getting massages and this all in an air-conditioned environment. The ranch is
located near the heavenly pool of the Changbai mountain which is home to the
deepest lake in China from which water is sourced for the cattle. With the help
of volcanic rocks this water is rich in minerals, calcium, iron and magnesium
which supplies a natural guarantee for high grade beef quality.
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Signature Longjiang Tomahawk Marbling Score A3 (Best for 3-4 persons/3-4 A 53 =)
B TR B4 HEA3R 1.3kg//A FT-1.5kg/ 2 T 1,388
14-21 Days Dry Aging 14Z 21 KA

This Longjiang Wagyu breed originated from the most famous of all Wagyu
bloodlines in Japan. The cattle is grazed on pastures in Qigihar Heilongjiang
Province until 20-22 months of age at approximate 400kg. Then grain-fed on a
Japanese style barley-based ration for a minimum of 400 days. The Wagyu
marbling is scored at A3 which provides high flavor, tenderness and juiciness.
Wagyu fat has a higher ration of “healthy fats” than other cattle breeds.

* Cattle rations are natural and free from antibiotics and growth hormones.
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The MEAT 3 Cuts Platter 18\&4-HE3HF (Best for 3-4 persons/3-4 A 53 %) 1,388
Australian Wagyu Beef Marbling Score 3-7  Sirloin M7-8 200g, Rib Eye M5 350g, Filet Mignon M3 240g
“H\E 1 SR A ﬂﬂEkﬁEéﬂ%ﬂﬁF3—7é&+ A4 7-825200%%, HWEREMS 350%, 484 M3 240%

Chef's selection of premium Australian Wagyu cuts
and Jilin Beef, grain-fed on a Japanese style
barley-based diet for a minimum of 400-600 days.
When Wagyu is cooked, the marbling dissolves
producing “melt in the mouth” moisture and tender-
ness.
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Please let us know if you have any allergies, and we'll take note with our food preparation.
WERYEE, EEHRSA. BRISEHIRHENRY.

Our produce and cuisine is Rooted in Nature, featuring locally and ethically sourced ingredients.

BAMF-RMNRERTERA, RARRENAEERENAY.
p-porkEEER n-nutsBIER  v-vegetarianER g -gluten free FEHR

* Prices are in RMB and exclusive of 10% service charge and prevailing government taxes.

PLEMENART. BRI M1 0%RS % RERTRLTH .
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CHEF RECOMMENDATION
TR

P New York Pressed Steak (contains alcohol) 588

ZTIRETH (&Es)

Grilled Australian M5 Beef Sirloin Steak 280g, Raclette Cheese
Bourbon Whisky Sauce & Crispy Bacon
PURKFITEME 78 4-HE 280 52, hise BHFYES

BT, iR

Tajima F1 Wagyu Beef, Northern Victoria, Australia
BRI Fu4, 452 F|I AL AR AF I

Tajima is one of the most awarded Australian brands and produc-

es grain fed Wagyu and Black Angus products. With grazing fields

between the great dividing range in New South Wales, Australia

this product gives an exceptional marbling score 9+

*Cattle rations are natural and free from antibiotics and growth
“YEEFN4" RAFLRE, Rt EL RNt

FehRo TOBRAFITHRIREI/R T MAIAS K ER, F4-Ar

AEELSOAE B8

*FrE N4 R, WEREASTARSBEKFNEB R

Pommes Soufflé 78
TFEREELE

Crispy Potatoes Puffs & Truffle Mayonnaise

EfLTnx, REERE

Please let us know if you have any allergies, and we'll take note with our food preparation.
WERYEE, EEERSA. BRISEHIZHENREY.

Our produce and cuisine is Rooted in Nature, featuring locally and ethically sourced ingredients.

BAMF-RNRERTERA, RARRNAEGRENAY.
p-porkSHER n-nutsSIER  v-vegetarianER g -gluten free FE R

* Prices are in RMB and exclusive of 10% service charge and prevailing government taxes.

EALEENART. BRI M1 0%0R % % R TH .



Signature Tasting Dishes 3B#/4FABIZE (Best for 1 person/1 A%)

Sea Urchin Tuna Tartare (Cold) 128
Raw Sea Urchin, Tuna Tartare, Salmon Roes

Seaweed, Wasabi & Charcoal Waffle

BlEEE&6EE (8)

BlE, 556, =&, B8, IR, MTREXRER

Jumbo Prawn Cocktail (Cold) 128
Poached King Prawn, Cocktail Sauce, Lemon & Tomato Sauce

BT AR 02)

KEAER, BE, 748, &t

Duck & Caviar (Hot)

Wood Oven Free Range Yunnan Roasted Duck with Sevruga Caviar 125
RS R 1% (7

RAEZEHHAG, 3ot

Foie Gras & Truffle (Hot)
Classic French Toast, Pan-fried Foie Gras & Terrine, 105
Red Wine Sauce & Port Wine Glace, Five Spice Amaretto Cherry & Hazelnut, Celery Crisp
ﬁ%ﬂ? & AT ()
AmTﬁj TRUBSHT & #BFTE, 40T, HEBET,
BEDBEREN & &1, AfEh

Butter Prawn (Hot) 128
King Prawn, Cherry Tomato, Butter, Garlic, Green Peas, Lemon Butter Sauce

BORIB AR GR)

KHANF, #BEkEA, BFH, K5, B89, TEEBET

Prawn Fritters (Hot) 128
Crispy Prawn, Tomato & Garlic Sauce

S KHALER (R

REXERBRAR, st

Ning Xia Roasted Lamb Skewer (Hot) (3pc) 128
13 Spices, Chili Spice 3 Color Sesame Seed Radish

TEEFASE F)GH)

TEEFRE, T_a,ﬁWE,Eﬁﬁh

Spicy Crayfish Spaghetti (Hot) 168
Shell-off Crayfish, Szechuan Pepper Sauce, Spring Onion, Soya & Dark Soya Sauce
/NJEETFRREREE (R)

ER/NEEA, BRERCT, 2, B, ZH

Please let us know if you have any allergies, and we'll take note with our food preparation.

NERTEE, BEERER. BiSSIZHENAD.
[ 4
B

Our produce and cuisine is Rooted in Nature, featuring locally and ethically sourced ingredients.

BMESIRBRTER. REFHRAMEMRBN .
p-porkEHEFE n-nutsEEHR  v-vegetarianE g - gluten free FEHR

* Prices are in RMB and exclusive of 10% service charge and prevailing government taxes.

VA EEAART. B85 i 0%M% % REUS I TR .



HOT & COLD HORS D'OEUVRE-Sharing /4 BT 3 (Best for 2-3 persons/2-3 A4 %)

Jumbo Lump Crab Cake 180g/5%
AR A

Baked Escargot 12pc/1249
ARG

5J Ibérico Ham & Melon 50g/5¢
5 JIbérico Ham, Hainan Rock Melon, Vanilla Dressing, Rocket Salad

5J) R EE FIIE K REE I

FEEFLSI KR, BEZIN, FET, ZREDR

FROM THE OCEAN J8¥£451% (Best for 2-3 persons/2-3 A 43 2)

Oyster

HBE

Oyster of day Half dozen/#]
SHEOEE

Chef Choice of Oyster Half dozen/3+7
[Eh g A iE

New Zealand Scampi No.1 pc/H
o= —=

Lobster Cocktail 650g-700g
Poached Boston Lobster, Cocktail Sauce, Lemon Cheek

PN WA

BEEER, BEMT, T

Cold Ocean Platter (Best for 2-4 persons/2-4 A 53 =)
Prawn Cocktail 3pc, Whole Boston Lobster,

4 Qysters of the Day, 2 Scampis NO.1

SEEHHE

WRETAMEREA, HETWHAS, SHHEO4ARE4IR, —SER2H

Lobster Thermidor 650g-700g
Baked Lobster, Gruyere Cheese & Mushroom

= IR e EF

BTy, hEhZt, AER

Baked Oyster Mornay 3pc/3H
Baked Oyster with Parmesan Cheese & Gruyere Cheese

Z LR
KeAEE, THIBHRZ L, HEMZ L

Please let us know if you have any allergies, and we'll take note with our food preparation.

mARTES. EEAERESR. RNSEIRHENAY.
[ 4
B

Our produce and cuisine is Rooted in Nature, featuring locally and ethically sourced ingredients.

BRI ERTER. RESERNMERRBNaH.
p-porkEHER n-nutsSER  v-vegetarianER g - gluten free FERE

* Prices are in RMB and exclusive of 10% service charge and prevailing government taxes.

ELEENART. BRI M1 0%0R % % R TH .
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SALAD ] (Bestfor 1-2 persons/1-2 A=)

Soft Boiled Eggs Caesar Salad
EREJHER

Philippe Crab Meat Salad
FEFEBABR

5J Ibérico Ham & Rocket
SIELE R K BRZ 32

Crispy Duck & Orange Salad
e RS BB B

SOUP ;7

Classic French Onion Soup

ERXFRT

Cep Mushroom Cappuccino

B =R DD

Boston Lobster Bisque Shooter (contains alcohol)

IR LR ENS (2T

Lobster & Scampi Bisque (contains alcohol)

LA RN (278F)

Please let us know if you have any allergies, and we'll take note with our food preparation.

WERYEE. FEHRSA. BieFHRHENET.
‘_;! Our produce and cuisine is Rooted in Nature, featuring locally and ethically sourced ingredients.

p-porkEHHE n-nutsBIER  v-vegetarianE Tt g-gluten free FEER

* Prices are in RMB and exclusive of 10% service charge and prevailing government taxes.
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The MEAT Speciality Cuts “¥\” i&ik4H

14-30 days dry aging 14230 K24,

Australian Wagyu Beef Marbling Score 7-8
“O\” FEHR AR AIB ARG 7-82% (Best for 2-3 persons/2-3 A9 )

Sirloin 400qg/5¢
Cicpee
Rib-eye 4809/t
AR

47 Degrees North Latitude Longjiang Wagyu Beef Marbling Score A3
AL EH47 E ST Fn KIE G SIA3 (Best for 2-3 persons/2-3 A F)

Maple Wood Smoked Bone in Ribeye 8009/52-900g/5¢
ARV S

Australian Wagyu Beef Marbling Score 5
“YPUFRIRB A FI L KIBALFNF548  (Best for 1 person/1 AZE )

Sirloin 2809/5¢
iy
Rib-eye 3509/5¢
AR

Australian Wagyu Beef Marbling Score 3
YRR A FI I KEBALRSF34%  (Best for 1 person/1 AZE )

Sirloin 2809/5¢
iy

Rib-eye 3509/%%
AR

Filet Mignon 240g/5¢
TEE

Please let us know if you have any allergies, and we'll take note with our food preparation.
WERYEE, EEERSA. BRISEHIZHENREY.

¥

Our produce and cuisine is Rooted in Nature, featuring locally and ethically sourced ingredients.

BRI ERTER. RESERNMERRBNaH.
p-porkEHER n-nutsSER v -vegetarianE g -gluten free FERE

* Prices are in RMB and exclusive of 10% service charge and prevailing government taxes.

EALEENART. BRI M1 0%0R % % R TH .
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TEMPERATURES 4 HEzUE

RARE...Red in the centre...lukewarm temperature...38°C

35&%”'5‘__?&@&\%%1@_ _‘38.-_\C

MEDIUM RARE... Pinkish red in the centre...warm temperature. ..45°C
A5 B HF L 2R (B - 45°C

MEDIUM...Pink in the centre...hot temperature...52°C
SRR OEMA 52

MEDIUM WELL...Very little pink in the centre...hot temperature...68°C
InF-FARPOL2FXE 68T

WELL DONE...No pink...brown in the centre...hot temperature...75C
LR APLERRE75C

SIDES & SAUCES Ed Rl F13E 5+

Forget the rest...just go straight for our signature ‘"MEAT SAUCE’
A — TR I\ -

Butter...Béarnaise, Choron, Truffle Butter

MR R AL B

Classic...Red Wine, Peppercorn, Mushroom

ﬁ%gfﬁ ------ élﬁ\ %ﬁ—‘ﬂ‘ %fg

OUR RICE SELECTION KiRf&iE

Sweet Corn Fried Rice

ERFEFEIIR

Crab Meat Fried Rice
AR

Lobster Fried Rice
TR IR

Truffle & Ibérico Ham Fried Rice
BANEE kBRI

Please let us know if you have any allergies, and we'll take note with our food preparation.
WERYEE, EEERSA. BRISEHIZHENREY.

] Our produce and cuisine is Rooted in Nature, featuring locally and ethically sourced ingredients.

BAMF-RNRERTERA, RARRNAEGRENAY.
p-porkSHER n-nutsSIER  v-vegetarianER g -gluten free FE R

* Prices are in RMB and exclusive of 10% service charge and prevailing government taxes.

EALEENART. BRI M1 0%0R % % R TH .
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SIDES TO SHARE fid 3k ff 5f iR —iEn=

VEGETABLES BY =

Sautéed Baby Spinach

EOHR

Chargrilled Cauliflower & Coriander

ERITE R

Chargrilled Portobello Mushroom

R ZREEL

Broccoli & Almond

"=

Asparagus & Pine Nut

BERC

Sautéed Mushroom

Kot EEgE

Onion Rings

Ve 2

POTATO T =

Truffle Fries
EREIEEL

Truffle Mash Potato
BENELTER

Sweet Potato Chips
A3

¥

Please let us know if you have any allergies, and we'll take note with our food preparation.

NERTEE, BEERER. BiSSIZHENAD.

Our produce and cuisine is Rooted in Nature, featuring locally and ethically sourced ingredients.

BIMF-RAEBRTERS, RAFRNMEERBN AN .

p-porkEHEH n-nutsBER  v-vegetarianER g - gluten free REHR
* Prices are in RMB and exclusive of 10% service charge and prevailing government taxes.

VA EEAART. B85 i 0%M% % REUS I TR .
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OTHERS 4%

Ning Xia Roasted Lamb Rack 238
13 Spices, Chili Spice, Sea Weed Radish & Sweet Peas

FE =B

TEEFH, T=%&, Bilm, BHEh, Y

Lobster Spaghetti 298
Sautéed Boston Lobster Tail, Spaghetti Pasta, Garlic, Chili Flake, Cherry Tomatoes, Basil

EFEmE

BEWEEr, B8, ma, T, BkEn, T8

Salmon & Lemon 238
Five Spices Seared Atlantic Salmon, Dill Qil, Suger-stained Lemon, Lemon Confit,

Sautéed Asparagus, Potato Roll, Hollandaise Sauce

=8B &ITIE

AEMRAREF=XE, M, ERiTE, ITEEER,

AE, L85, W=

Please let us know if you have any allergies, and we'll take note with our food preparation.

NERTEE, BEERER. BiSSIZHENAD.
[ 4
B

Our produce and cuisine is Rooted in Nature, featuring locally and ethically sourced ingredients.

BIMF-RAEBRTERS, RAFRNMEERBN AN .

p-porkEHEH n-nutsBER  v-vegetarianER g - gluten free REHR
* Prices are in RMB and exclusive of 10% service charge and prevailing government taxes.

VA EEAART. B85 i 0%M% % REUS I TR .



Jacques Hu

IR 1%

Executive Pastry Chef
BFEEITK

With over 30 years of working experience, Executive Pastry Chef Jacques Hu has developed his
own perspective on "The Art of Dessert”. Chef Jacques injects new inspiration and innovative
elements, combining local ingredients to upgrade original recipes to meet the taste of all foodies.

—

P
el g

%, fAHEEARBNRERZ, MABZOF LRSS SMEY, BTE—RIIR

; PERREEAEEEGEER KRR, BAREH TSR, EES eI
™S B e, MR E— e BaEROE .

SWEETS #H in

Tiramisu Sphere

65
Pink Chocolate Sphere, Tiramisu & Kahlua
R ETRRIKT
ML I55% NEK, RADKTR, nHEH
n The MEAT Opera Cake 88

Chocolate & Hazelnut Layer Cake

Served in a Chocolate Stove with Chocolate,
Mango & Raspberries Sauce

& THREIER

I hiGTrTEER

LR NP FRTERENEE

Please let us know if you have any allergies, and we'll take note with our food preparation.

WAEAYEE. EERRER. BRNSFHIREHENAY.

Our produce and cuisine is Rooted in Nature, featuring locally and ethically sourced ingredients.

BINFE=SAESRTER. XEFMRNNEREESREH.
p-porkEHER n-nutsSER  v-vegetarianFE W g - gluten free FEHEE

* Prices are in RMB and exclusive of 10% service charge and prevailing government taxes.

EAEMNMERART, EX% M 0% S % REURILTH.
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vn Chocolate Trio 65
Chocolate Ganache Tart, Chocolate Fudge Sponge,
Chocolate Mousse, White Sesame Seed Tuile
LR1=8%

IR THAFEE, 5% RS HER,
DR 5, BZRER

V' Pink Lady
Lychee Mousse, Vanilla Cream, Raspberry Jelly,
Chocolate Mousse, French Meringues,
Mango & Passion Fruit Pate de Fruit,

b g Raspberry Sauce
. LIRZER
| | LR, B, WNER, IR,
e o EREAE, TRASRKE, WEt
v Classic Creme Brulee 65
EHXERIRE

Cheese Platter 95 g Seasonal Fruitonlce 95

Selection of Four Types of Cheese TS IKER

ZTIHE

MMEIhRE=L

Please let us know if you have any allergies, and we'll take note with our food preparation.

WAEAYEE. EERRER. BRNSFHIREHENAY.

}_’ Our produce and cuisine is Rooted in Nature, featuring locally and ethically sourced ingredients.

BINFE=SAESRTER. XEFMRNNEREESREH.
p-porkEHER n-nutsSER  v-vegetarianFE W g - gluten free FEHEE

* Prices are in RMB and exclusive of 10% service charge and prevailing government taxes.

EAEMNMERART, EX% M 0% S % REURILTH.



