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CULINARY PHILOSOPHY OLIVIER PISTRE
Executive Cloef
Classic French Elegance Reinvented by Chef Olivier Pistre

Cu/z'mzr)/ art carries a strong ée/z'efz’n respec[z’ng the pzwbmz‘zrz'z‘y of
its various cuisines, and mm[wzﬂg fecbm’qm; with smmm/produm

ﬁom 5%51‘42774/]/6 ﬂﬂ&l’ resources. - .

Influenced by the French styles of cooking and experiences TR\ _
at several Michelin-starred restaurants, iy o _ & 1l

Executive CkefO/z’z;z'W Pistre is redfﬁning and €/€Zlﬂfiﬂg

the cu/z'mzr)/ scene in Sbﬂﬁg/oﬂz’.

C/)ffO/Zl/ZM believes that in every fxpression 0fm/z‘nm’)/ art, 'y
lies a hidden poemfor both the mind and heart.
His dishes possess spirit, kz'sﬂpzzzom display unbridled passion,

and combined z‘b@/ make emotional fxperz'mces that tﬁ//gmnd stories ofexce//mce.

LA PASSION EST UN DESIR
QUI SE MUE EN PLAISIR ETERNEL






L ELEGANCE

RMDB 7 8 8 Per Person (S Courses)

Wine Pairing Selections Recommended by Hotel Sommelier + RM B 588

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

BEEF & CARROTS TEXTURE
Braised Beef / Beef Consommé / Pickled Carrot / Sorbet

FROG LEG
Confit Garlic / Parsley & Shellfish Sauce

SEABASS
Steamed Seabass / Zucchini Texture / Cockles Jus ¢& “Vadouvan™

CHICKEN LEG

Crayfish / Chanterelles / Chick Pea / Peanut / Chicken Jus

FENNEL TEXTURE
Crispy with Vanilla & Dill / Orange Sorbet

CHERRY
Confit Cherry, Gel & Mousse

DOUCEURS “PETITS FOURS”

*A’//price: are in RMB and mbjmt 10 10% service c}mrge aﬂdprfmz’/inggowrﬂmmt taxes

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

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE

BEEF & CARROT TEXTURE



CHICKEN LEG



AMADAI & CRAYFISH

LA QUINTESSENCE

RM B 9 8 8 Per Person (6 Courses)

Wine Pairing Selections Recommended by Hotel Sommelier + RM B 688

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

SEABREAM CEVICHE
Avocado / Passion Fruit / Litchi / Mangosteen / Pickled Mustard Seed

NEW ZEALAND KING LANGOUSTINE
Lemon Gel / Apple & Fennel Jus

DALIAN FRESH SCALLOPS
Seared Scallop / Green Mussel Sauce

AMADAI & CRAYFISH
Pommes “Boulangeres”/ Rouille / Bouillabaisse Jus

NEW ZEALAND LAMB

Fresh Porcinis “Ragout” / Grilled Eggplant Salad & “Raz el Hanour™/ Taragon Lamb Jus
Or

AUSTRALIAN WAGYU BEEF TENDERLOIN M4

160g PLus EXTRA RMB 188

Or

DRY-AGED BEEF SIRLOIN

160g PLus EXTRA RMDB 298

Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Grilled Porcini / Beef Jus

TEXTURE FENNEL
Crispy with Vanilla ¢ Dill / Omnge Sorber

FRENCH MILLEFEUILLE
Caramelized Crispy Puff Pastry / Blanc Manger / “Tahiti” Vanilla Ice Cream & Créme Anglaise

DOUCEURS “PETITS FOURS”™

”A//prlmr are in RMB and m/rjfct 10 10% service L‘/mrgf dndprc’mi/iﬂggowmmem 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



SEABREAM CEVICHE



L' INTANGIBLE

RMB I ,3 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
Lemon Gel / Apple & Fennel Jus

RUSSIAN LIVE KAMCHATKA KING CRAB
Jelly Consommé / Condiments “Salpicon” / Crispy Brioche / Peach & Jasmine Sorber

FRESHLY SHUCKED OYSTER “ANCELIN” N°3 MARENNES D’OLERON
3 Pieces, Seared Duck Foie Gras & Seaweed Consommé

FROG LEG
Confit Garlic / Parsley & Shellfish Sauce

AUSTRALIAN WAGYU BEEF TENDERLOIN M4

160g

Or

BOSTON LOBSTER Prus EXTrRA RMB 188

Seared Lobster (Claws, Knuckles, Tail) / Sweet Corn / Lobster Sauce

Or

DRY-AGED BEEF SIRLOIN

160g PLUS EXTRA RMB 298

Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Grilled Porcinis / Beef Jus

FENNEL TEXTURE
Crispy with Vanilla & Dill / Omnge Sorber

COHIBA SMOKED CHOCOLATE CIGAR
Valrbona « szmz]ﬂ » 70% Grand Cru Chocolate /B/ue/%rr)/ & Black Tea Ice Cream

DOUCEURS “PETITS FOURS”

‘A//primf are in RMB dfldfﬂbjt’[f 10 10% service L‘/Jﬂrgt’ ﬂlldlI)ré’L‘dl//flggﬂl’f)‘ﬂ”lt’”l taxes

Please advise our staff if you have any food allergies or special dietary requirements NEW ZEALAND KING LANGOUSTINE

VEGE'I'ARIAN S[/\FOOD BEEF PORK ALCOHOL NU'I‘S ROO'I'ED IN NATURE



BOSTON LOBSTER



SPECIAL A LA CARTEL
STARTER

BEEF & CARROTS TEXTURE
Braised Beef / Beef Consommé / Pickled Carrot / Sorber

RMB 138

SEABREAM CEVICHE
Avocado / Passion Fruit / Litchi / Mangosteen / Pickled Mustard Seed

RMB 138

NEW ZEALAND KING LANGOUSTINE
Lemon Gel / Apple & Fennel Jus / Condiments

RMB 498

DALIAN FRESH SCALLOPS
Seared Scallops / Green Mussel Sauce

RMB 288

FROG LEG
Conﬁz‘ Garlic /Pﬂr:/f)/ e S/}f/lﬁ:/ﬂ Sauce

RMB 188

RUSSIAN LIVE KAMCHATKA KING CRAB
Jelly Consommé / Condiments “Salpicon” / Crispy Brioche / Peach & Jasmine Sorber

RMB 398

FRESHLY SHUCKED OYSTER “ANCELIN” N°3 MARENNES DOLERON
3 Pieces, Seared Duck Foie Gras & Seaweed Consommé

RMB 288

*A//price: are in RMB and mbjm‘ 10 10% service f/mrge ﬂna'prfmi/inggowmmmt taxes

RUSSIAN LIVE KAMCHATKA KING CRAB Please advise our staff if you have any food allergies or special dietary requirements

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE



SPECIAL A LA CARTE
MAIN

SEABASS
Steamed Seabass / Zucchini Texture / Cockles Jus ¢& “Vadouvan”

RMB 268

CHICKEN LEG
Crayfish / Chanterelles / Chick Pea / Peanuts / Chicken Jus

RMB 328

AMADAI & CRAYFISH
Pommes "Bou/&mgere&“/Rom’//e / Bouillabaisse

RMB 288

BOSTON LOBSTER
Seared Lobster (Claws, Knuckles, Tail) / Sweet Corn / Lobster Sauce

RMB §38

AUSTRALIAN WAGYU BEEF TENDERLOIN M4 160G
Wood-Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Grilled Green Asparagus / Beef Jus

RMB 428

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

RMB §38

NEW ZEALAND LAMB
Fresh Porcinis “Ragout”/ Grilled Eggplant Salad & “Raz el Hanout™/ Taragon Lamb Jus

RMB 288

‘A//prm’f are in RMB ﬂfldfﬂbjt’[f 10 10% service L‘/Jﬂrgt’ ﬂlldPré’L‘dl//ﬂggOZ’f)‘ﬂiﬂf”l taxes

Please advise our staff if you have any food allergies or special dietary requirements DRY-AGED BEEF SIRLOIN

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE



SPECIAL A LA CARTE
DESSERT

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

RMB IT8

FRENCH MILLEFEUILLE
Caramelized Crispy Puﬁpﬂstr) / Blanc Manger / “Tabhiti” Vanilla Ice Cream & Créme Ang/ﬂi&f

RMB IT8

CHERRY
Co;zﬁz‘ Cberr)/, Gel & Mousse

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‘hzzrgf dﬂdprfmi/iﬂggowmmem taxes

CHERRY 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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