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CULINARY PHILOSOPHY
Classic French E/egﬂﬂce Reinvented /7)/ CbefO/z’zzz’er Pistre

Cu/z'mzr)/ art carries a strong ée/z'efz’n res])ecﬂng the ﬂutlﬂc’mz’cit] of
its various cuisines, and mﬂsteriﬂg tec/aniques with smfomz/])rm’mfs
ﬁom sustainable and resources.

]ﬂﬂuemed [7)/ the French 51‘)//65 of cookmg and experiences
at several Michelin-starred restaurants,
Executive ChefO/z’w'eV Pistre is Vedeﬁm'ng and e/fmtz'ng

the cu/mﬂr] scene in Sbﬂng/)m.

CbefO/z’vz’er believes that in every exprmz’on ofcu/z’mzr)/ art,
lies a hidden poemfor both the mind and heart.
His disbespo&xfss Jpz'rz't, bz’sﬂdvom a’z’xp/@/ unérid/edpﬂssz'on,

ﬂﬂ&l COmeiﬁ”d I;IKJ/ makf emotz'omz/ €XP€VZ€/1€€S fbélf [6//({7”&17761’52‘07765 0f€X€€//€ﬂC€.

LA PASSION EST UN DESIR
QUI SE MUE EN PLAISIR ETERNEL

OLIVIER PISTRE
Executive Chef







L' ELEGANCE

——
RMDB 6 8 8 Per Person (S Courses) e 4
Wine Pairing Selections Recommended by Hotel Sommelier + RM B 588 — g
GRIGNOTAGES

All Our Breads and Butter Selections are Made in House

Canapés & Amuse Bouche

DUCK FOIE GRAS TERRINE
Quince & Cider / Duck Leg Confit / Cranberry

FROG LEG
Confit Garlic / Parsley & Shellfish Sauce

MARBLED GOBY

Winter Bamboo Shoot / Guanciale / Capers “Ragout” / Gewurztraminer Wine Sauce
OR

CHICKEN BREAST

Marinated with Cajun Spices / Calamari / Pesto / White Bean “Ragout” / Chicken Jus

PINACOLADA
Crispy Pineapple & Sorbet / Coconut Sago & Malibu / Liquorice

HOT CHOCOLATE
Crispy Rock & Flowing Lava / Vanilla Ice Cream

DOUCEURS “PETITS FOURS”

‘A//pricex are in RMB and inclusive of]()% service clmrge aﬂdpremi/inggowmmmt taxes

DUCK FOIE GRAS TERRINE

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

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE




FRESH SCALLOPS & SNOW CRAB

LA QUINTESSENCE

RMB 8 8 8 Per Person (6 Courses)

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

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

FRESHLY SHUCKED OYSTERS

“LA BOURRICHE, SPECIALES GRAND CRU”

N°2 MARENNES D’OLERON

Pearl / Apple Granny-Smith” / Horseradish / “Le Petit Chevalier” Jelly

FRESH SCALLOPS & SNOW CRAB
Sea Snail Double Boiled Consommé / Pickled Seaweed “Brasenia Scheberi”

SALMON CONFIT
Cutf/éﬁsb /PM&/@/ & Garlic Sauce

IBERICO PORK-RIB
Black Lentil “Rﬂgaw”/ﬂmgu/ﬂ / Sauce Bearnaise

PINACOLADA
Crispy Pz'nmpp/e & Sorbet / Coconut Sago & Malibu / Liquorice

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

DOUCEURS "PETITS FOURS”™

'A//pricef are in RMB and inclusive Q/'IO% service L‘hzzrgf dﬂdprtmi/iﬂggowmmem taxes

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

VEGETARIAN SEAFOOD B[EF PORK ALCOHOL NUTS ROOTED IN NATURE



L' INTANGIBLE

RMB 1,2 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 Cbam]mgm

FROG LEG

Coﬂﬁ[ Garlic / Parsley & Sbe//ﬁ;h Sauce

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

DOVER SOLE “MEUNIERE”
Spmﬂcb Cooked in Brown Butter with Garlic / Coﬂﬁ[ Potato / White Mushroom Sauce

‘A//prm{r are in RMB and inclusive of[()% service [/mrge aﬂdpremz/iﬂggowmmmt taxes
FRENCH ESCARGOTS

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

Brussel’s Sprouts / Physalis / Apricot / Confit Kumquar / Caramelized Walnut
Guanciale / Red Cabbage “Embeurrée”

Or

AUSTRALIAN WAGYU BEEF TENDERLOIN M4
160g PLus EXTRA RMB 218

Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Seasonal Mushrooms / Beef Jus
Or

DRY-AGED BEEF SIRLOIN
160g PLus EXTRA RMB 348
Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Seasonal Mushrooms / Beef Jus

PINACOLADA
Crispy Pz'nmpp/e & Sorber / Coconut Sago & Malibu / Liquorice

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

DOUCEURS “PETITS FOURS”

‘A//pricex are in RMB and inclusive of]()% service clmrge aﬂdpremi/iﬂggowmmmt taxes /
Please advise our staff if you have any food allergies or special dietary requirements NEW ZEALAND VENISON LOIN—.—I-I

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE



NEW ZEALAND KING LANGOUSTINE

SPECIAL A LA CARTE

STARTER

FRESHLY SHUCKED OYSTERS

“LA BOURRICHE, SPECIALES GRAND CRU”

N°2 MARENNES D’OLERON

Pearl / Apple Granny-Smith”/ Horseradish / “Le Petit Chevalier” Jelly

RMB 238

FROG LEG
Confit Garlic / Parsley & Shellfish Sauce

RMB 218

NEW ZEALAND KING LANGOUSTINE
Caviar Perseus N°I Baerii / Sauce Cbﬂmpﬂgne

RMB 458

DUCK FOIE GRAS TERRINE
Quince & Cider / Duck Leg Confir / Cranberry

RMB 198

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

RMB 238

FRESH SCALLOPS & SNOW CRAB
Sea Snail Double Boiled Consommé / Pickled Seaweed “Brasenia Scheberi”

RMB 428

”A//price.r are in RMB and inclusive Q/'IO% service L‘/mrge dndpreml/iﬂggowrnmem taxes

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

MARBLED GOBY

Winter Bamboo Shoot, Guanciale, Capers ‘Ragout” / Gewurztraminer Wine Sauce

RMB 278

DOVER SOLE “MEUNIERE”
sz’nﬂcb Cooked in Brown Butter with Garlic / Conﬁt Potato / White Mushroom Sauce

RMB 278

SALMON CONFIT
Cuttlefish / Parsley & Garlic Sauce

RMB 198

CHICKEN BREAST
Marinated with Cajun Spices / Calamari / Pesto / White Bean “Ragout” / Chicken Jus

RMB 218

IBERICO PORK-RIB
Black Lentil “Rﬂgout”/drugu/ﬂ / Sauce Bearnaise

RMB 238

NEW ZEALAND VENISON LOIN
Brussel’s Sprouts / Physalis / Apricot / Confit Kumquat / Caramelized Walnur
Guanciale / Red Cﬂ/)/)ﬂgf “Embeurrée”

RMB 338

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

RMB 498

DRY-AGED BEEF SIRLOIN 160G
Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Seasonal Mushrooms / Beef Jus
RMB 628

‘A//prm{v are in RMB and inclusive of[()% service L‘lmrge aﬂdpremz/inggmemmmt taxes

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

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE

CHICKEN BREAST



SPECIAL A LA CARTE
DESSERT

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

N RMB 138

R\ HOT CHOCOLATE
A Crispy Rock & Flowing Lava / Vanilla Ice Cream

RMB 138

COHIBA SMOKED CHOCOLATE CIGAR
Valrhona « Guanaja » 70% Grand Cru Chocolate / Blueberry & Black Tea Ice Cream

RMB 138

ARTISANAL CHEESE FROM FRANCE

Seasonal Artisan” Cheese Selection

RMB 158

'A//pricex are in RMB and inclusive of]()% service L‘hargf mzdprwﬂi/iﬂggowmmem taxes

TANGERINE 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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