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Winter Collection 2023



CULINARY PHILOSOPHY
Classic French E/egpzmg Reinvented /7)/ ChefO/z’zzz'fr Pistre

Cu/z'mz;’] artcarries a strong be/z'ffm respecting the ﬂutbmﬁ'cit}/ of
its various cuisines, and mmte;’z’ng tec/zniques with smwﬂﬂ/pradmfs

from sustainable and resources.

]ﬂﬂumcm’ b)/ the French st)//es of cookiﬂg and experiences
at several Michelin-starred restaurants,
Executive ChefO/z’w’er Pistre is redeﬁm’ng and e/fmtz'ng

the m/z'imr)/ scene in S/Jﬂng/)m.

C/JffO/z'vz'er believes that in every exprem’on ofcu/z'imr)/ art,
lies a hidden poemfor both the mind and heart.
His dz';bespo&&ess spirit, bz’sﬂﬂvom dz'xp/@/ un/wz’d/edpﬂssz'on,

and combined l‘bf)/ make emotional experz'mces that tf//gm;m’ stories ofexce//mce.

LA PASSION EST UN DESIR
QUI SE MUE EN PLAISIR ETERNEL

OLIVIER PISTRE

Executive Chef
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L ELEGANCE

RM B 8 8 8 Per Person (S Courses)

Wine Pairing Selections Recommended by Hotel Sommelier + RM B §88

GRIGNOTAGES
All Our Breads and Butter Selections are Made in House
Canapés & Amuse Bouche

TRADITIONAL FRENCH DUCK GALANTINE
WITH FOIE GRAS, OLD COGNAC & BLACK TRUFFLE
Quince / Pickled Root Vegetables / Mustard Seed / Heather Honey Bread Melba

FRENCH ESCARGOTS
Shawanmushi / Snail Cooked A La Provencale” / Pommery Mustard Ice Cream

FRENCH POLLOCK
Cauliflower Purée & Ragour / Roasted Hazelnuts / Black Truffle Sauce

YUNAN PIGEON
Spelled Seed / Balsamic Onion / Fresh Cherry / Sesame / radicchio Salad / Pigeon Jus

PINA COLADA
Crispy Pineapple & Sorber / Coconut Sago & Malibu

COHIBA SMOKED CHOCOLATE CIGAR
Valrhona « Gummjﬂ » 70% Grand Cru Chocolate /B/wberr)/ & Black Tea Ice Cream

DOUCEURS “PETITS FOURS”™

‘A//prm{v are in RMB ﬂﬂdfﬂbjt’[f 10 10% service L‘lﬂﬂfgt’ ﬂlldPrfL’dl/iﬂggOZ’ffﬂ)ﬂf”l taxes

Please advise our staff if you have any food allergies or special dietary requirements YUNAN PIGEON

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE



e LA QUINTESSENCE

RMB 1,0 8 8 Per Person (6 Courses)

e Wine Pﬂiring Selections Recommended b)/ Hotel Sommelier + RM B 688
GRIGNOTAGES

All Our Breads and Butter Selections are Made in House
Canapés & Amuse Bouche

CABBAGE, FOIE GRAS & PORK BELLY
Black Tmﬂe/ Cﬂbbﬂgﬁ Consommé

NEW ZEALAND KING LANGOUSTINE
Caviar PERSEUS N°I Baerii / Sauce C/mmpﬂgﬂf

FRESH SCALLOPS
Sunchoke’s Texture / “Nordés™ Gin Sauce

FRENCH PLAICE

Cheese Tortellini / Black Truffle & Gewurztraminer Wine Sauce

'A//pricex are in RMB and mbjf{t 10 10% service L‘hargf ﬂﬂdprwﬂi/iﬂggowmmml taxes

CABBAGE, FOIE GRAS & PORK BELLY

Please advise our staff if you have any food allergies or special dietary requirements

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE



NEW ZEALAND VENISON LOIN “AU CAPUCIN”

NEW ZEALAND VENISON LOIN “AU CAPUCIN”
Blackcurrant / Celeriac remoulade / Beetroot / “Grand-Veneur” Sauce

Or

AUSTRALIAN WAGUY BEEF TENDERLOIN M4

160g PLus EXTRA RMDB 188

Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Confit Potato / Beef Jus
Or

DRY-AGED BEEF SIRLOIN

160g PLus EXTRA RMB 298

Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Confit Potato / Beef Jus

PINA COLADA
Crispy Pmmpp/e & Sorbet / Coconut Sago & Malibu

TANGERINE
Grand-Marnier Espuma / Caramel Crumble / Fresh Segment & Sorber

DOUCEURS PETITS FOURS”

‘A//pricex are in RMB and mbjf{t 10 10% service L‘hzzrgf dﬂdprfmz'/iﬂggowmmem taxes

Please advise our staff if you have any food allergies or special dietary requirements

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE



L' INTANGIBLE

RMB I, 4 8 8 Per Person (7 Courses)

Wine Pairing Selections Recommended by Hotel Sommelier + RM B 788

GRIGNOTAGES
All Our Breads and Butter Selections are Made in House
Canapés & Amuse Bouche

NEW ZEALAND KING LANGOUSTINE
Caviar PERSEUS N°I Baerii / Sauce Champagnf

RUSSIAN LIVE KAMCHATKA KING CRAB
Humerus / Sarawak Black Pepper Sauce / Dngerine

GEODUCK & FRESHLY SHUCKED OYSTER
“ANCELIN” N°3 MARENNES D’OLERON
Duck Leg Conﬁt/Smrm’ Foz’egms / Consommé

FROG LEG
Confit Garlic / Parsley & Shellfish Sauce

“BOUILLABAISSE”
Abalone / Indonesian Prawn / Oyster / Black Cod / “Bouillabaisse” Fish Soup

‘A//pricex are in RMB and mbjaf 10 10% service c/mrgf aﬂdpremi/iﬂggowmmmt taxes

Please advise our staff if you have any food allergies or special dietary requirements GEODUCK & FRESHLY SHUCKED OYSTER

VEGETARIAN SEAFOOD BEEF PORI( ALCOHOL NUTS ROOTED IN NATURE ANCELIN N 3 MARENNES D OLERON



BOSTON LOBSTER Prus ExTrRA RMB 188

Seared Lobster (Claws, Knuckles, 1ail)

Celeriac Purée with Confit Lemon Purée / Celery

Apple / Crispy Walnuts / Chateau Chalon Wine Sauce

Or

AUSTRALIAN WAGYU BEEF TENDERLOIN M4

160g

Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / confit Potato / Beef Jus
Or

DRY-AGED BEEF SIRLOIN

160g PLUuS EXTRA RMDB 188

Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / confit Potato / Beef Jus

PINA COLADA
Crispy Pz'ﬂmpp/e & Sorber / Coconut Sago & Malibu

NEW ZEALAND MANUKA HONEY
Honey Comb Crispy Dentelle / Greek Yogurt
Buddha Hand Lemon (Bergﬂmot) /H)/a’rame/ Wine Ice Cream

DOUCEURS “PETITS FOURS”™

‘A//primf are in RMB ﬂfldfﬂbjt’[f 10 10% service L‘/Jﬂrgt’ ﬂlldlI)rfL‘ﬂl//flggO’L'ffﬂ”lt’”l taxes

Please advise our staff if you have any food allergies or special dietary requirements

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE

DRY-AGED BEEF SIRLOIN



SPECIAL A LA CARTEL
STARTER

TRADITIONAL FRENCH DUCK GALANTINE
WITH FOIE GRAS, OLD COGNAC & BLACK TRUFFLE
uince / Pickled Root Vegetables / Mustard Seed / Heather Honey Bread Melba
/ Pickled Root Vegetubles / Mustard Seed / Heather Honey Bread Melb

RMB 198

FRENCH ESCARGOTS
Shawanmushi / Snail Cooked A La Provencale” / Pommery Mustard Ice Cream

RMB 168

CABBAGE, FOIE GRAS & PORK BELLY
Black Truffle / Cabbage Consommé

RMB 158

NEW ZEALAND KING LANGOUSTINE
Caviar PERSEUS N°I Baerii / Sauce Chﬂmpﬂgﬂe

RMB 328

FRESH SCALLOPS
Sunchokes Texture / “Nordés” Gin Sauce

RMB 228

RUSSIAN LIVE KAMCHATKA KING CRAB
Humerus / Sarawak Black Pepper Sauce / Tﬂngermf

RMB488

GEODUCK & FRESHLY SHUCKED OYSTER
“ANCELIN” N°3 MARENNES D’OLERON
Duck Leg Conﬁt/Smrm’ Foie Gras / Consommé

RM3388
FROG LEG

L Confit Garlic / Parsley & Shellfish Sauce
— RMB 168

”A//primr are in RMB and mlrject 10 10% service L‘/mrgf mzdpreml/iﬂggowmmem taxes

FRENCH ESCARGOTS Please advise our staff if you have any food allergies or special dietary requirements

\"EGE'I‘/\RIAN SEAFOOD B[EF PORK ALCOHOL NU'I‘S ROO'I‘ED IN NATURE



SPECIAL A LA CARTEL
MAIN

FRENCH PLAICE

Cheese Tortellini / Black tmﬂe ¢ Gewurzgtraminer Wine Sauce
RMB 428

“BOUILLABAISSE”
Abalone / Indonesian Prawn / Oyster / Black Cod / “Bouillabaisse” Fish Soup

RMB 388
“BOSTON” LOBSTER

Seared Lobster (Claws, Knuckles, 1ail) Celeriac Purée with Conﬁ[ Lemon Purée
Celery / Apple / Crispy Walnuts / Chateau Chalon Wine Sauce

RMB 488 5

FRENCH POLLOCK \
Cauliflower Purée & Ragour / Roasted Hazelnuts / Black Truffle Sauce \

RMB 448 \

YUNAN PIGEON
Spelled Seed / Balsamic Onion / Fresh Cherry / Sesame / Radicchio Salad / Pigeon Jus

RMB 228

NEW ZEALAND VENISON LOIN “AU CAPUCIN”
Blackcurrant / Celeriac Remoulade / Beetroot / “Grand-Veneur” Sauce

RMB 288

AUSTRALIAN WAGYU BEEF TENDERLOIN M4 160G
Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Confit Potato / Beef Jus

RMB 428

DRY-AGED BEEF SIRLOIN 160G
Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Confit Potato / Beef Jus

RMB §38

‘A//primv are in RMB ﬂfldfﬂbjt’[f 10 10% service L‘/Jﬂrgt’ ﬂlldPrfL‘ﬂl/fﬂggOZ’ffﬂiﬂf”l taxes

Please advise our staff if you have any food allergies or special dietary requirements

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE

“BOUILLABAISSE”



TANGERINE

SPECIAL A LA CARTE
DESSERT

COHIBA SMOKED CHOCOLATE CIGAR
Valrbona « Guanaja » 70% Grand Cru Chocolate /B/méerr)/ & Black Tea Ice Cream

RMB IT8

NEW ZEALAND MANUKA HONEY
Honey Comb Crispy Dentelle / Greek Yogurt
Buddha Hand Lemon (Bergamor) / Hydromel Wine Ice Cream

RMB 138

TANGERINE
Grand-Marnier Espuma / Caramel Crumble / Fresh Segment & Sorber

RMB IT8

ARTISANAL CHEESE FROM FRANCE

A Personal and Seasonal Artisan” Cheese Selection

RMB 138

‘A//pricex are in RMB and mbjf{t 10 10% service L‘hzzrge dﬂdprtmz'/iﬂggowmmem taxes

Please advise our staff if you have any food allergies or special dietary requirements

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE
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