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L' ELEGANCE

RM B 6 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

PORCINI MUSHROOM
Cmﬁt Eggp/ﬂm‘ / Grilled Porcini / Drrﬂgon

FROG LEG
Confit Garlic / Parsley & Shellfish Sauce

MARBLED GOBY

Crayfish / Potato Rouille / Jicama / Bouillabaisse Sauce / Chorizo / Saffron
OR

AUSTRALIAN VEAL SHANK

24 Hours Slow Cooked / Veal Acras / Green Pepper Sauce

PEACH & JASMINE
Orange Segments & Rum / Peach & Jasmine Sorber

LEMON
Confit Lemon / Gel & Mousse

DOUCEURS “PETITS FOURS”

‘A//pru‘ef are in RMB dfld I‘fl[/llj'l‘l’t’ 0/1()% service L‘/mrge ﬂfldprfL’ﬂl/fflggOl’ffﬂ?ﬂfﬂ[ taxes

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

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

AUSTRALIAN VEAL SHANK



LA QUINTESSENCE

RMB 1,0 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 TERRINE & MACKEREL
Red Cherry / Pink Pepper Spice / Blackberry / Blueberry Sorbet / Riesling Wine Jelly

GEODUCK & DUCK CONSOMME
Conﬁl Duck Leg / Sweet Peas / Seaweed

SEARED YELLOW CRACKER & RIVER SHRIMP
Romanesco Cﬂu/zﬂower/ Citrus ¢ Capers Grenobloise / C/mmpﬂgm’ Foam

'A//price.r are in RMB and inclusive Q/'IO% service L‘hargf mzdprfmi/iﬂggowmmem taxes

FOIE GRAS TERRINE & MACKEREL Please advise our staff if you have any food allergies or special dietary requirements

\’EGETARIAN SEAFOOD B[EF PORK ALCOHOL NUTS ROOTED IN NATURE



AUSTRALIAN VEAL SHANK
24 Hours Slow Cooked / Veal Acras / Green Pepper Sauce
OR

AUSTRALIAN WAGYU BEEF TENDERLOIN M4 80G
Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Fresh Porcini / Beef Jus

PEACH & JASMINE
Orange Segments & Rum / Peach & Jasmine Sorbet

NEW ZEALAND MANUKA HONEY
Ham’)/—Comb Crispy Dentelle / Greek ngurt/H]drome/ Wine Ice Cream

DOUCEURS “PETITS FOURS”

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

SEARED YELLOW CRACKER & RIVER SHRIMP 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 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

FRESHLY SHUCKED OYSTERS

“LA BOURRICHE, SPECIALES GRAND CRU”

N°2 MARENNES D’OLERON

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

SEA URCHIN & CAVIAR TARTELETTE
Caviar Perseus N°I Baerii / Sour Cream / Sea Urchin Sauce

LOBSTER BISQUE

Lobster Claw / Sweet Cron / Croutons / Tarragon

+LOBSTER

Seared Lobster / Green peas & Asparagus / Iberic Ham / Sauvignon Blanc Sauce

*A//pricex are in RMB and inclusive ofIO% service c/mrge ﬂndpremz’/inggowmmeﬂt taxes

SEA URCHIN & CAVIAR TARTELETTE

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

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE



AUSTRALIAN WAGYU BEEF TENDERLOIN M4 80G
Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Fresh Porcini / Beef Jus
Or

DRY-AGED BEEF SIRLOIN 80G
Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Fresh Porcini / Beef Jus

PEACH & JASMINE
Orange Segments & Rum / Peach & Jasmine Sorbet

CHOCOLATE TART
Valrbona « szmzjﬂ » 70% Grand Cru Chocolate /Dﬂcc]uoz'se Mathilda /B/mbfrr] Sorber

DOUCEURS “PETITS FOURS”

‘A//prm{v are in RMB and inclusive of[()% service L‘lmrge mzdpremz/iﬂggowmmmt 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

PORCINI MUSHROOM
Coﬂﬁt Eggp/ﬂm‘ / Grilled Porcini / Ykrmgon

RMB 158

FRESHLY SHUCKED OYSTERS

“LA BOURRICHE, SPECIALES GRAND CRU”

N°2 MARENNES D’OLERON

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

3 Pieces Oyster
RMB 208

FOIE GRAS TERRINE & MACKEREL
Red Cherry / Pink Pepper Spice / Blackberry / Blueberry Sorbet / Riesling Wine Jelly

RMB 178

SEA URCHIN & CAVIAR TARTELETTE
Caviar Perseus N°I Baerii / Sour Cream / Sea Urchin Sauce

RMB 198

FROG LEG
Confit Garlic / Parsley & Shellfish Sauce

RMB 168

GEODUCK & DUCK CONSOMME
Conﬁl Duck Leg / Sweet Peas / Seaweed

RMB 228

NEW ZEALAND KING LANGOUSTINE
Lemon Balm / Greek Yogurt / Thyme / Rice Popcorn

RMB 258

'A//price.r are in RMB and inclusive Q/'IO% service L‘/mrgf mzdpreml/iﬂggowmmem taxes

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

LA BOURRICHE’ SPECIALES GRAND CRU N 2 MARENNES D OLERON \"EGE'I‘/\RIAN SEAFOOD B[[F PORK ALCOHOL NU'I‘S ROO'I‘ED IN NATURE



SPECIAL A LA CARTEL

MAIN

SALMON CONFIT

Calamari & Basil Pesto / White Bean Ragout / Parsley & Confir Garlic Sauce

RMB 168
MARBLED GOBY

Cray fish / Potato Rouille / Jicama / Bouillabaisse Sauce / Chorizo / Saffron
RMB 188

SEARED YELLOW CRACKER & RIVER SHRIMP
Romanesco Cauliflower / Citrus & Capers Grenobloise / Champagne Foam

RMB I8 8

AUSTRALIAN VEAL SHANK
24 Hours Slow Cooked / Veal Acras / Green Pepper Sauce

RMB I8 8

LOBSTER BISQUE

Lobster Claw / Sweet Cron / Croutons / Tarragon

+LOBSTER

Seared Lobster / Green peas e Asparagus / Theric Ham /Sﬂui}l‘gmn Blanc Sauce

RMB SO 8

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

RMB 468
DRY-AGED BEEF SIRLOIN 160G
Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Fresh Porcini / Beef Jus

RMB §38

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

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

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE

LOBSTER



SPECIAL A LA CARTE
DESSERT

LEMON
Conﬁt Lemon / Gel & Mousse

RMB 138

NEW ZEALAND MANUKA HONEY
Honey-Comb Crispy Dentelle / Greek Yogurt / Hydromel Wine Ice Cream

RMB 138

FRENCH MILLEFEUILLE
Caramelized Crispy PMﬁPﬂJl‘V)/ / Blanc Mﬂnger / Vanilla Ice Cream ¢ Créme Aﬂg/mm

RMB 138

DARK CHOCOLATE TART

Valrhona « Guanaja > 70% Grand Cru Chocolate /Dﬂcquom’ Mathilda /B/m’bfrry Sorbet
RMB 138

ARTISANAL CHEESE FROM FRANCE

Seasonal Artisan” Cheese Selection

RMB 158

‘A//price.r are in RMB and inclusive Q/'IO% service L‘hzzrgf dﬂdprfmz'/iﬂggowmmem taxes

LEMON Please advise our staff if you have any food allergies or special dietary requirements
I 7y & 2 )y req

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS ROOTED IN NATURE
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