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Pancetta Wrapped Wild Scallop &
Seasonal Green Asparagus Salad with Rocket Leaf,
Pine Nuts and Truffle Sauce
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Lobster Bisque with Brandy
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Glazed Canadian Black Cod
with Homemade Kumquats Compote
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Australian Wagyu Beef Tenderloin
with Organic Seasonal Vegetables
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Tiramisu
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968 / person 4i

All prices are in RMB and subject to 10% Service Charge.
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Chef Special Trio
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Jet Fresh Oyster with Condiments
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Wild Porcini Mushroom Soup with Black Truffle
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Grilled Boston Lobster
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USA Prime Sirloin with Roasted Baby Potato
and Assorted Vegetables
% B MLtk SaG b
LS RIS AR I

EET]

New York Cheese Cake
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Handmade Chocolate Ice Cream
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1,380/ person /&

All prices are in RMB and subject to 10% Service Charge.
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Caviar Served with Traditional Condiments and Toast
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Pan-Seared Foie Gras with Fig Puree & Lavender Strawberry Jelly
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Boston Clam Chowder
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Pan Scared Red Snapper with Soy Emulsion
and Horseradish Salad
HFMLP G TN LE G4 AR T
sokesk
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Roosevelt America Ribeye with Grilled Matsutake
and Seasonal Vegetables
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Classic Chocolate Cake
%57 5, 7) AL
with
B VA
Handmade Chocolate Ice Cream
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1,538/ person /&

All prices are in RMB and subject to 10% Service Charge.
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