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DINNER

Autumn & Winter Collection 2022



OLIVIER PISTRE
Executive Chef

CULINARY PHILOSOPHY
Classic French Elegance Reinvented by Chef Olivier Pistre

Cu/z';mr)/ art carries a strong ée/z'efz’n respettz’ng the pzw‘bmtzrz'ty of
its various cuisines, and mmtem’ng lecbm’que& with smsonﬂ/produm

ﬁom SMS[&ZZIﬂéZék ﬂﬂﬂ’ resources.

[nﬂuemed by the French styles of cooking and experiences
at several Michelin-starred restaurants,
Executive CbefO/z’z;z'er Pistre is rm’eﬁm’ng and e/amtz’ng

the cu/z'mzr)/ scene in S/Mﬂgbm’.

CbefO/iw'er believes that in every expressz‘on 0fm/zﬁmy art,
lies a hidden poem for both the mind and heart.
His a’z’shwposyess spirit, /Jz'sﬂm/ors dz'yp/@/ unérid/edpmsz’on,

and combined tbe)/ make emotional experz’emes that te//gmﬂd stories offxce//mm

LA PASSION EST UN DESIR QUI SE MUE EN PLAISIR ETERNEL







L' ELEGANCE

RM B 7 8 8 Per Person (S Courses)

Wine Pairing Selections Recommended b)/ Hotel Sommelier + RMB 588

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

SALMON GRAVLAX
Horseradish Cream / Plums / Apple / Pickled Melon

FROG LEG
Confit Garlic / Parsley & Shellfish Sauce

“NINGXIA” SALT LAKE TAN LAMB
Seared Lamb Loin & Marinated Seaweed Cooked in Clay / Slow-Cooked Lamb Shoulder
Homemade Pickled Preserved Fruits & Vegetables / Lamb Jus

CAULIFLOWER & ALMOND
Almond Cream & Young Cauliflower / Coconut Ice Cream with Malibu / Tabiti Vanilla Oil

CHESTNUT

Chestnut Crémeux / Mousse

DOUCEURS “Petits Fours™

‘A//prm{v are in RMB and mbj:’c; 10 10% service L‘lmrge aﬂdprfmi/inggozremmmt taxes

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

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS

FROG LEG



“NINGXIA” SALT LAKE TAN LAMB



FOIE GRAS CONFIT & MACKEREL

LA QUINTESSENCE

RM B 9 8 8 Per Person (6 Courses)

Wine Pairing Selections Recommended b) Hotel Sommelier + RM B 688

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

FOIE GRAS CONFIT & MACKEREL
Pickled Berries / Melba

FRESH SCALLOPS “JUBILATOIRE”
Beef Bone Marrow / Jus de Daube a la Ni¢oise

FRENCH ESCARGOTS
Royale / Sea Cucumber

NEW ZEALAND VENISON LOIN “AU CAPUCIN”
Blackcurrant / Salt & Coffee Crust Celeriac / Beetroot / “Grand-Veneur” Sauce
Or

DRY-AGED BEEF TENDERLOIN or SIRLOIN

80g No Extra Charge 160g + RMB 188

Wood-Grilled / Oyster & Seaweed Cream / Onion & Port Wine / Bone Marrow /
Potato Purée / Cabbage / “Yunnan” Black Truffle

CAULIFLOWER & ALMOND
Almond Cream ¢ Young Cﬂu/zﬂozvfr/ Coconut Ice Cream with Malibu / Tabiti Vanilla Oil

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

DOUCEURS “Petits Fours™

'A//pricex are in RMB and m/rjfct 10 10% service L‘hzzrgf dﬂdprtmi/iﬂggowmmem taxes

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

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS



NEW ZEALAND VENISON LOIN “AU CAPUCIN”



L' INTANGIBLE

RMB I,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

FRESHLY SHUCKED OYSTER “ANCELIN” N°3 MARENNES D’OLERON
Nature / Gratinated

NEW ZEALAND KING LANGOUSTINE
Caviar Perseus N°I Baerii /' Sauce C/mmpﬂgne /

FROG LEG [
C(mﬁt Garlic /PM;/E)/ e S/Jf//ﬁ;/} Sauce K

FRENCH ESCARGOTS ’
Rayﬂ/f / Sea Cucumber '|

BOUILLABAISSE ..
Abalone / King Prawn Carabineros / Golden Sea Bream / Fish Soup \

Or \
DRY-AGED BEEF TENDERLOIN or SIRLOIN
80g No Extra Charge 160g + RM B 1838 \:
Wood-Grilled / Oyster & Seaweed Cream / Onion & Port Wine / Bone Marrow / A
Potato Purée / Cabbage / “Yunnan” Black Truffle

CAULIFLOWER & ALMOND
Almond Cream ¢ Young Cﬂu/z'ﬂower/ Coconut Ice Cream with Malibu / Tabiti Vanilla Oil

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

DOUCEURS “Petits Fours™

“All prices are in RMB and subject to 10% service charge and prevailing government taxes

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

VEGE'I'ARIAN S[AFOOD BEEF PORK ALCOHOL NU'I‘S



NEW ZEALAND KING LANGOUSTINE
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