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OLIVIER PISTRE
Executive Chef

CULINARY PHILOSOPHY
Classic French E/fgmm? Reinvented /))/ Cbej['()/n/z‘fr Pistre

CM/[?%H_‘)/ artcarries a strong bf/z'efz'n 7‘mpec[/’ng the ﬂutbei;tl’c‘i{y ofz’z‘f various cuisines, and mmtwiﬂg [echm’c]wf with

J'tf’ﬂ.\'O/léZ/IDV(M[MC/X»/L;'(NH S%A'[ﬂﬂl&l/i/é’ resources.

Influenced by the French styles of cooking and experiences at several Michelin-starred restaurants, Executive Chef Olivier

Pistre is 7‘€dcﬁ7/z‘ng and e/wﬂtmg the m//'muy scene in Shmgbﬂi.

C/chO//'M’fr believes that in every expression 0fc‘u/z‘ﬂm:)/ art, lies a hidden /‘)()emfor both the mind and heart. His
dishes possess spirit, /Jz'x//ﬂvom dz'sp/éz_y unbridled passion, and combined [})6)/ make emotional experiences that tell

gﬂlﬁﬂl stories Ofvé’xc‘t’//fﬂl‘f.

LA PASSION EST UN DESIR QUI SE MUE EN PLAISIR ETERNEL.



PASSION

RMB 198 RMB 248

2 Courses 3 Courses

A Glass of Los Altos Cabernet Sauvignon & A Cup of Coffee or Tea + RMB 60

GRIGNOTAGES
All of our breads and butter selections are made in house

STARTER - RMB 110

ONION SOUP & DUCK LEG CONFIT
Tsing Tao Beer / Gratinated Onion Soup with Gruyere Cheese / Croutons
Or
EGG & SEASONAL MUSHROOM @
Ragout & Foam / Shaved Parmesan /Soﬁ Boiled Hen's Egg / Black Sesame
Or
CABBAGE, FOIE GRAS & PORK BELLY @
Black Truﬂe / Homemade Kimchi Consommé

MAIN - RMB 140

AUTHENTIC AGNOLOTTI

Stuffed with Piperade / Beef Oxtail / Jus de Daunbe a la Provencale
Or
SALMON CONFIT
Celeriac & Ce/er)/ Purée, Conﬁz‘ & Remoulade / Port Wine & Foie Gras Sauce
Or
WINTER GARDEN (V)
Rooted Vegetables Cooked with Juniper

DESSERT - RMB 110

COHIBA SMOKED CHOCOLATE CIGAR
Valrhona « Guanaja » 70% Grand Cru Chocolate /B/m’bfrr] & Black Tea Ice Cream
Or

CHESTNUT

Chestnut Crémeux / Mousse

EGG & SEASONAL MUSHROOM

*A//prm’y are in RMB ﬂﬂﬂ'm/;jeft to 10% service tlmrgf 4nu'premi/iﬂggo7/emmeﬂt taxes * Please advise our ftﬂﬁ{f]ou have ﬂﬂ]/food ﬂ//ergifs or spemz/ ﬂ’if/m")/ requirements

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS



DESIR

RMDB 258

2 Courses

RMDB 298

3 Courses

A Glass of Los Altos Cabernet Sauvignon & A Cup of Coffee or Tea + RMB 60

GRIGNOTAGES
All of our breads and butter selections are made in house

STARTER - RMB 130

DUCK GALANTINE

Foie Gras / Seared Pears / Gravy Gibler Duck Liver Sauce
Or
TIGER PRAWN IN 3 WAYS
Tartare / Barbecue Grilled / Consommé / Strawberries
Or

RAZOR CLAMS & MUSSELS

Cﬂu/{f/au/fr / Vadouvan / C/mm/mgm Sauce

MAIN - RMB 70

BRAISED VEAL SHANK & BLACK TRUFFLE
Caramelized Onions / Veal Accras & Tonnato Sauce / Truffle Veal Jus
Or

TURBOT BOUILLABAISSE
Fish Soup / Rouille / Gruyere Cheese / Croutons
O

I
HALIBUT

Chestnut Espuma & Rﬂgou[/B/ﬂck ’/Wﬂf / Lobster Sauce

DESSERT - RMB 110

NEW ZEALAND MANUKA HONEY
Horzz]—Com/} Crispy Dentelle / Greek Yogw[/Bu(M/m Hand Lemon /derame/ Wine Ice Cream
Or

TANGERINE

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

'A//jD?"iffJ' arein RMB dﬂ/l’f%/l]t’é’l 10 10% service C}}ﬂ?’gt’ ﬂflﬁ{f?’fl’ﬂi/lilggOT/t’VﬂWH’U! taxes ‘P[t’ﬂﬂ’ ﬂﬁ{l’f&t’ our ,Y[ﬂjf‘{[yﬂ[l btll/t’ ﬂr{yfoouj ﬂ//e}gjfj or J'Pt’fid/ dlf//l?f)/ 7"5{[141‘7'{’”15}7”

V[GE’I'/\RI/\N SE/\FOOD BEEF PORK ALCOHOL NU'I'S

BRAISED VEAL SHANK & BLACK TRUFFLE



TICER PRAWL

T2 WAYS

CHESTNUT TIGER PRAWN IN 3 WAYS



PLAISIR

RMB 588 DESSERT
3 Courses NEW ZEALAND MANUKA HONEY
Honey-Comb Crispy Dentelle / Greek Yogurt / Buddha Hand Lemon / Hydromel Wine Ice Cream
Or
COHIBA SMOKED CHOCOLATE CIGAR
GRIGNOTAGES Valrhona « Guanaja » 70% Grand Cru Chocolate / Blueberry & Black Tea Ice Cream
All of our breads and butter selections are made in house Or
CHESTNUT
Chestnut Crémeux / Mousse
Or
STARTER TANGERINE

Grand-Marnier Espuma / Caramel Crumble / Fresh Segment & Sorbet
FRESHLY SHUCKED OYSTER

“LA ROYALE N°3 MARENNES D’OLERON” BY DAVID HERVE + RMB 98
Nature / Gratinated / Granny-Smith Apple & Caviar Perseus N°I Baerii (6 Pieces)
Or
SLICED IBERICO HAM
48 Months (50g)
Or
“TREMELLA” MUSHROOM TART @

Tremella Mushroom “Ragout” & Hazelnut / Smoked Eggplant / Parmesan & Oregano Sablé

MAIN

FRENCH ESCARGOTS

Snail Cooked with Montpellier Butter / Grilled Octopus / Sorrel Emulsion
Or
KOJI AGED BLACK BEEF
Premium Fermented Tenderloin A6 + RMB 108
Premium Ribeye A6 + RMDB 148
Premium Sirloin A6 + RMB 188
Wood-Grilled / Oyster & Seaweed Cream / Onion & Port Wine / Bone Marrow / Potato Purée / Black Truffle
Or
FROG LEG
Conﬁl Garlic / Parsley & Slye//ﬁsh Sauce
Or
PATAGONIAN TOOTHFISH “BOUILLABAISSE” + RMDB 98
Abalone / Oyster / King Jumbo Prawn Carabineros / Razor Clams / Clams / “Bouillabaisse” Fish Soup

FRESHLY SHUCKED OYSTER
‘A//prm’; are in RMB ﬂndm/;]ﬂt to 10% service charge ﬂndpremi/mggowmmem taxes * Please advise our x/ﬂfzf}ou have ﬂﬂ]/food ﬂ//ergm or xpemz/ dz'f/m’)/ requiremml; “LA ROYALE N°3 MARENNES DOLERON” BY DAVID HERVE

VEGETAR]AN SEAFOOD BEEF PORK ALCOHOL NUTS



ETERNEL

RMDB 1,088

4 Courses

GRIGNOTAGES
All of our breads and butter selections are made in house

1" SERVICE

LOBSTER KNUCKLES BISQUE

Chestnut Ragout & Espuma / Ibérico Ham 48 Months

2NP SERVICE
SEARED LOBSTER CLAWS (S)
Homemade Fermented Yogurt / Young Beetroot / Gremolata Parmesan & Orange Powder

3" SERVICE

SEARED LOBSTER TAIL

Celeriac & Cr)nﬁl Lemon / Walnut / Chatean Chalon Sauce

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

T N )FIF“I_“I‘“)

— \ [ > [

‘A//prm’; are in RMB ﬂmlmb]ﬂl to 10% service L‘hargf ﬂndprewzi/znggowrnmem taxes * Please advise our xmfzfjou have ﬂﬂ]ﬁod ﬂ//ergm or xpeciﬂ/ die/zzr]/ requirements

VEGETAR]AN SEAFOOD BEEF PORK ALCOHOL NUTS

NS L

BLUE LOBSTER SET



SPECIAL A LA CARTE

GRIGNOTAGES
All of our breads and butter selections are made in house

STARTER

FRESHLY SHUCKED OYSTER
“LA ROYALE N°3 MARENNES D’OLERON” BY DAVID HERVE
Nature / Gratinated / Granny -Smith Apple & Caviar Perseus N°I Baerii (1/2 Dozen or | Dozen)

RMB 428 | 788

IBERICO HAM (D)
48 Months (30g / S0g)

RMB 138 | 260

FRENCH ESCARGOTS

Snail Cooked with Mom‘])e//z’fr Butter / Grilled Octopus / Sorrel Emulsion
RMB 228

NEW ZEALAND KING LANGOUSTINE

Caviar Perseus N°4 Premium Oscietra / Sauce Chﬂmpﬂgﬂe

RMDB 428

DALIAN FRESH SCALLOPS “JUBILATOIRE”
Vodka Sauce / Caviar Perseus N°I Baerii

RMDB 568
FROG LEG (3)

Conﬁt Garlic / Parsley & S}Je//ﬁxb Sauce
RMB 268

oy Z0ALALT

v/4//107‘1[4’.!' are in RMB d”ﬂ,ﬂtbjffl‘ 1o 10% service [}]d}”gt’ 4ﬂdp?‘t’t%l/l”ggOT/t’Vﬂmt’ﬂf taxes *P/fﬂﬂ’ 4[1L’lvf¢’ our Slﬂﬂ‘lf)@l{ }/ﬂl’f 1171)//00[1 ﬂ//t’VglfJ' 07’§/7€[Z‘ﬂ/ fl’fflﬂ?’_)/ qul»tirfmfnlj'

VEGETARIAN SEAFOOD BEEF PORK ALCOHOL NUTS

/

NEW ZEALAND KING LANGOUSTINE



SPECIAL A LA CARTE

GRIGNOTAGES
All of our breads and butter selections are made in house

O T AGED

Premium Fermented Tenderloin A6
Premium Ribeye A6

Premium Sirloin A6 kk | /_ ) | | |
Wood-Grilled / Oyster & Seaweed Cream / Onion & Port Wine / Bone Marrow / Potato Purée / Black Truﬁ/e /
RMB 518 15881 668 D /7 ‘ ‘ ‘

PATAGONIAN TOOTHFISH “BOUILLABAISSE” D | |

Abalone / Oyster / King Jumbo Prawn Carabineros / Razor Clams / Clams / “Bouillabaisse” Fish Soup
RMDB 498

RUSSIAN LIVE KAMCHATKA KING CRAB
Umerus / Crispy Soft Shell Crab / Tyoha Latifolia / Jus de Daube 4 La Provencale

RMB 488

LIVE CAUGHT YELLOW CROACKER “MIN DONG”
Pickled Brasenia Schreberi / Celery / Celeriac Purée, Conﬁt, Rémoulade / Port Wine & Foie Gras Sauce

RMDB 688

*A//prm’s are in RMB ﬂﬂdm/;]ect to 10% service dmrge 4ndpreuai/mggowmmmt taxes * Please advise our Jlﬂﬂ‘if}mu have mz)/food ﬂ//ergifj or fpemz/ ﬂ’if[ﬂf)/ requirements KOJI AGED BLACK BEEF

VEGETAR]AN SEAFOOD BEEF PORK ALCOHOL NUTS



DRINK SELECTION

WINE BY GLASS GLS
Champagne

Bruno Paillard, Premi¢re Cuvée Rosé Extra Brut, Reims NM 180
Veuve Clicquot Yellow Label Brut NV 120
Ruggeri, Agero, Prosecco, Veneto, Italy 80
White Wine

Livio Felluga Pinot Grigio, Friuli Colli Orientali, Friuli-Venezia Giulia, Italy 80
Dog Point, Sauvignon Blanc, Marlborough, New Zealand 98
Freemark Abbey Chardonnay, Napa, USA 110
Red Wine

Mountford, "Liaison" Pinot Noir, Waipara, New Zealand 90
Ferrari-Carano Merlot, Sonoma, USA 138
Luigi Bosca De Sangre Malbec DOC, Mendoza, Argentina 100
Chéteau Belgrave, Seme Cru Classe, Haut Medoc 2010 140
JUICE GLS  JUG
Fresh Orange Juice 60 150
Fresh Grapefruit Juice 60 150
PREMIUM GRAPE JUICE GLS
Sauvignon White Grape Juice 70
Cabernet Rose Grape Juice 70
Merlot Red Grape Juice 70
WATER BTL
Evian | Ferrarelle 70
BEER BTL
Tsing Tao | Asahi 50
Heineken | Shanghai Love 50
SOFT DRINK CAN
Coke | Diet Coke | Sprite | Highlite 238
Ginger Ale | Soda Water | Tonic Water 28
COFFEE & TEA cup
Ristretto | Espresso 30
Double Espresso | Macchiato 35
Americano | Decaf | Iced Coffee 40
Coffee Latte | Cappuccino | Iced Latte 45
French Coffee 50
Jasmine | English Breakfast | Peppermint 45
Iced Tea 50

*A//prite: are in RMB and :ubject 10 10% service clmrge ﬂﬂdprfmi/inggowmmem taxes * Please advise our smﬂifym have mz)/food 4//€rgie5 or prffﬂ/ diemr)/ requirements
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