BRUNCH
Summer Collection 2025



WLEEKEND BRUNCH
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S-Course RMB S 9 8/])6’75077

6-Course RMB 6 9 8//)5750;7

GRIGNOTAGES

All of our breads and butter selections are made in house

APPETIZERS

TIGER PRAWN ()
Avocado Salad / Seared / Chrysanthemum Coulis

OR
FOIE GRAS TERRINE & MACKEREL

Red Cherry / Pink Pepper Spice / Blackberry / Blueberry Sorbet / Riesling Wine Jelly

OR
FROG LEG
Confit Garlic / Parsley & Shellfish Sauce
OR
BLUE MUSSEL & POTATO GNOCCHI
Pecorino Romano / Semi-dry Tomato / Basil Pesto ¢ Sauvignon Blanc Foam
OR
FRESHLY SHUCKED OYSTERS
“LA BOURRICHE, SPECIALES GRAND CRU”
N°2 MARENNES D’OLERON
Pearl / Apple “Granny-Smith”/ Horseradish / “Le Petit Chevalier” Jelly
OR
SEA URCHIN & CAVIAR TARTELETTE +RMB 9 8
Caviar Perseus N°1 Baerii / Sour Cream / Sea Urchin Sauce
OR
NEW ZEALAND KING LANGOUSTINE +RMB 118
Lemon Balm / Greek Yogurt/ Thyme / Rice Popcorn

SOuP

LOBSTER BISQUE

Sweet Cron / Croutons / Tarragon
OR
GEODUCK & DUCK CONSOMME +RMB 88
Confit Duck Leg / Sweet Peas / Seaweed

EGGS

SCRAMBLED EGG & SALMON GRAVLAX .

OR

EGG BENEDICTE (P)

Poached Egg / Cooked Ham / Spinach Cooked with Hazelnut Butter & Garlic

Hollandaise Sauce / English Muffin

OR
OMELETTE (N)
Emmental Cheese / Roasted Pinenuts / Arugula Salad

“All prices are in RMB and inclusive of 10% service charge and prevailing government taxes
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\’EGETARIAN SEAFOOD BEEF l’ORK
AI,COHOI, l\'UTS ROOTI{[) IN NATURE

WLEEKEND BRUNCH

NCa ESV

MAIN

SALMON CONFIT

Calamari & Basil Pesto / White Bean Ragout / Green Mussel Sauce

OR
MARBLED GOBY

Cray fish / Potato Rouille / Jicama / Bouillabaisse Sauce / Chorizo / Saffron
OR

SEARED YELLOW CRACKER & RIVER SHRIMP +RMB §8

Romanesco Cﬂu/zﬂowc’r / Citrus & Capers Grenobloise / Cbﬂmpﬂgm’ Foam

OR
LOBSTER :RMB 188

Seared Lobster / Green peas & Asparagus / Iberic Ham / Sauvignon Blanc Sauce
OR
CHICKEN “SANDWICH”
Savoy Cabbage / Guanciale / Pistachio / Emmental Cheese / Garden Salad
OR
BBQ IBERIC PORK RIBS
Potato Texture / Seaweed & Sesame Powder / Celery Cress/ BBQ Pork Jus

OR
DRY-AGED BEEF

WAGYU TENDERLOIN M4 80g +RMB 1O 8 SIRLOIN 80g +RMB 12 8
Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Fresh Porcini / Beef Jus

PRE DESSERT

JADE ON 36 “SUNNY SIDE UP”

DESSERT
CREPES SUZETTE

Flammed with Grand-Marnier +RMB 2 8
OR

FRENCH MILLEFEUILLE

Caramelized Crispy Puff Pastry / Blanc Manger / Vanilla Ice Cream & Créme Anglaise
OR
LEMON
Confit Lemon, Gel & Mousse
OR
NEW ZEALAND MANUKA HONEY
Honey-Comb Crispy Dentelle / Greek Yogurt / Hydromel Wine Ice Cream

OR

FRENCH TOAST

Armagnac & Pruneaux Ice Cream
OR
CHOCOLATE TART (N)
Valrhona « Guanaja » 70% Grand Cru Chocolate / Dacquoise Mathilda / Blueberry Sorber
OR
ARTISANAL CHEESE FROM FRANCE +RMB 38

Seasonal Artisan” Cheese Selection

DOUCEURS “PETITS-FOUR”

*All prices are in RMB and inclusive of 10% service charge and prevailing government taxes
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BRUNCH FAVORITES

=)

CAVIAR PERSEUS BAERII N1 (S)
Tradition (Blinis & Condiments)
30¢ RMBST8

IBERICO HAM ()
30¢ RMB 188 S0g RMB 258

“JADE” SEAFOOD TOWER
3 Oysters, 3 Shrimps, 3 Scasnails, 9 Clams
Mayonnaise / Aioli / Thousand Islands Sauce / Lemon /Mignonetie
RMB 5§78

“ROYAL” SEAFOOD TOWER @
3 Oysters, 3 Shrimps, 6 Scasnails, 9 Clams, 1 Whole Lobster
Mayonnaise / Aioli / Thousand Islands Sauce / Lemon /Mignonetie
RMB 1,038

“IMPERIAL” SEAFOOD TOWER @
6 Oysters, 6 Shrimps, 6 Scasnails, 9 Clams, 1 Whole Lobster
Mayonnaise / Aioli / Thousand Islands Sauce / Lemon /Mignonetie
RMB 1,618

“MASTER” SEAFOOD TOWER @
6 Oysters, 6 Shrimps, 6 Scasnails, 9 Clams, I Whole Lobster, 30g Caviar
Mayonnaise / Aioli / Thousand Islands Sauce / Lemon / Mignonetre
RMB 2,218

“All prices are in RMB and inclusive of 10% service charge and prevailing government taxes

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

VEGETARIAN SEAFOOD BEEF l’ORK
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