
 
 
 
 
 
 
 
 

SET MENU 
套餐菜单 

 
 

Scallop 

Cured | Carpaccio | Vanilla Pear | Salmon Roe | Lobster Oil 

腌扇贝薄片 | 香草梨 | 三文鱼籽 | 龙虾油 

*** 

Mushroom Soup 

Cream | Sautéed Spinach | Truffle Oil 

奶油菌菇汤配菠菜 | 黑菌汁 

*** 

Beef 

Slow Roasted Australian Beef | Shallots Comfit | Potato Garlic Purée | 

Glazed Baby Carrots | Chestnut Bordelaise Sauce 

慢烤澳洲牛肉配炖干葱 | 土豆泥和糖渍迷你胡萝卜 | 栗仁红酒汁 

or 

Sea Bass 

Roasted | Parsnip Purée | Broccoli | Egg Crumble | Lemon Butter 

香煎海鲈鱼 | 防风根泥 | 西兰花 | 鸡蛋碎 | 柠檬黄油汁 

*** 

Passion Fruit Mango  

Praline Sponge | Mango Gel | Hazelnut Crisp | Mango Sorbet 

热情芒果蛋糕 | 果仁海绵 | 芒果酱 | 榛子薄脆 | 芒果雪葩 

*** 

Petit Fours 

各式法国小甜点 

*** 

Coffee and Tea 

咖啡和茶 

 

 
Please note that due to the use of fresh seasonal products, some ingredients may change based on their availability. 

部分食材可能因季节供应而做适当调整 

 

RMB 680 per Person Exclusive of 15% Service Charge 

每位人民币 680元另加 15%服务费  
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