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Main Courses
PUMPKIN TART
[ 108233

TURBOT
e ]

SEA BASS
BBt

BOSTON LOBSTER
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DUCK BREAST
53 i

LAMB FILLET
FER
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BUR

garlic bread | pancetta | cauliflower | Brussels sprouts
red wine sauce

PmBnt, Rk, WRER, ByEE, SHER, A/H

smoked haddock | gamberoni prawns | bacon foam
walnut chantilly cream

MESE, PSR, IBIRMBE, TiNE, EhD

honey dew kimehi | spicy tomato jus| colored beetroots | fried kadaif
RHET, RERRER, MuEBEHT, ZW, hRiiRzk,
ZMeR, KR

braised abalone | yuzu panna cotta | tuna sashimi | cod brandade

i, hEEAE, Rk, RISH, EFEZH

gherkins gazpacho with goat cheese | fried sardine | avocado relish
M, BMRR&FEHZL, TRE, BFE, Bk,
FraRRE

ravioli | bread tuile | green cardamom spice | parsley foam

2ARY, DRk, FREEH, M=Finik

=
L2 <]

F®

truffle | pine nuts | bread foam | baby arugula

smoked provolone cheese

WEs, 2Rz, WeZt, Hand

roasted Jerusalem artichokes | lemon brioche crust

mustard seeds | watercress sauce

BEE, IRMDE, 76T, BERH

white truffle gnocchi | pumpkin | razor clams & cockles

black rice consomme

An, oRteH, TRE, €2, RRKH

nasturtium risotto | passion fruit | lobster macaroni
red plum | radicchio

PERESANGR, RHR, RIFD, AHiv, ARE

blackberry butter | celery root | lettuce cream | puffed rice paper
onion & black truffle tart
mgwih, FRB, TR, Tok, FRASNIGREDIE

fregola pasta | marinated eggplant | tulip bulbs

spiced chickpea purée | anchovies cream

wm, BEHDWY, BEE, BHEIR, i

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.
All prices are in RMB and subject to 15% service charge.
VAT is not included. (currently at 0%, however this may be subject to change based on the Chinese Government guidelines).
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Degustation Menu
‘ollection of Pelham’s signature dishes

wEEE R TREeRN

MODERN SEAFOOD PLATE braised abalone | yuzu panna cotta | tuna sashimi | cod brandade
JEE il eEL e, MWENNE, e, RIFH, EPHEZEE
Domaine Seguinot Bordetr Chablis, Burgundy, France 2013

CHICORY SOUP smoked haddock | gamberoni | bacon foam | walnut chantilly

mEn WMEH, BPIFAUP, IBIRBE, TiEE, i
Mawiin Sparkling Rainwater, Patagonian Rainforest, Chile

TURBOT roasted Jerusalem artichokes | lemon brioche crust

e ] mustard seeds | watercress sauce

KE, iTERDE, 768, bR
Francois Chidaine, Chenin Blanc, Montlouis-sur-Loire, France 2007

LAMB FILLET fregola pasta | marinated eggplant | tulip bulbs
FPE spiced chickpea purée | anchovies cream

W, REBMNT, BES, BEZR, Mbi)
Ségla, Chiteau Rauzan- Ségla, Bordeaux, France 2011

CHESTNUT marshmallow | eream cheese | dark chocolate glaze

%? chestnut confit | chestnut ice cream
RIERE, BhZzt, BIORNE, BEBRT, RPN
Terroirs Sémillon, Bordeaux, France 2012

5 courses at 800 per person 5iaE-ARMS0RT B
paired with 5 glasses wine 400 BESHEERB-ARM400R B

Signature Australian Wagyu Steaks
Please allow 35 minutes for cooking time

BHEE3sH i

TENDERLOIN (1509) 188
R0 20D

DELMONICO STEAK (5008) 1288
IRYHB0 A bE

(HATEAUBRIAND “ROSSINI” (300 8) 1888
with pan-fried foie gras

BT R A

(OTE DE BOEUF (1kg) 1488
IRMB0 5 15 B0

All steaks are served with heirloom carrots, maitake mushrooms,
romanesco and truffle jus

RIS b, S35, RIBRDBEBTHET

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.
All prices are in RMB and subject to 15% service charge.
VAT is not included. (currently at 0%, however this may be subject to change based on the Chinese Government guidelines).
SinhiEnEaRE,. aRtEIMNE0, BSNEMNABSR.
HigAAARMITEFHMUI150B 552
BEBRBE BRI, BEEEREBSRGRENRT.



