STEAK by
ROOSEVELT

& W 48 4~ I\ B8

For Private Functions or Banquets
FANIRRNS fe 8 2= 25 1 HL UG
Please call 021 6302 8513
Email: info@27bund.com
www.27bund.com

All prices are in RMB and subject to 10% service charge.
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i 3 Starter

EE%EEEE Jet Fresh from France

TR AR ENE
Fine de Claire N2
¥76

RZEEE
Ancelin
¥ 100

i Caviar

D

RISy — it
Ramesses I

10g/Tin([R##)
¥ 438

FEUFESEIRAMLEEE

Served with Traditional Condiments and Toast

PEYEET AR AN
Shrimp Cocktail
¥ 158

EREARTFERN,
RSHEFFEILUANGE,
MZ RNt
Pancetta Wrapped Wild Scallop &
Seasonal Green Asparagus Salad
with Rocket Leaf, Pine Nuts and Truffle Sauce
¥178

e
KIEHSRE (FIR)

(R, FRORBR. EITEREENERR)
Grilled Beef Bone Marrow (2 bones)
(Original , Pistachio , Almond or Caramel)
¥ 138

B I FE R FA =75 £ 6
Homemade Marinated
New Zealand Emperor Salmon
¥ 248

AR ERUEA EETERE
NREREEEERK
Pan-Seared Foie Gras with Fig Puree &
Lavender Strawberry Foam
¥ 188

BUNF REESEZE EUERERE
Veal Tonnato and Parmesan Cheese
with Tuna Sauce
¥ 188

@ New Dish/Fi#3 R @ Executive Chef's Recommendation/E B #7E ’ Vegetarian Dish/&®




HisE Starter

BIZFFIT B A48 B AR
Bama Iberia Black Hoof Fermented
Ham 48 Months
¥ 380

Y 4
BB i
Sky Salad

¥ 158

ra"

BHlEM HREEHR
Fek4Z+ EUT 8
Organic Tomato,Fresh Avocado &
Buffalo Mozzarella Cheese with Pesto
¥ 168

Gk 4=k
Caesar Salad
¥ 148

7 soumn

7 BoE =it
Lobster Bisque with Brandy
¥ 168

e
TEZ
Oxtail Soup
¥ 148

1]

TG 8RR
Boston Clam Chowder
¥ 138

Y 4
FE4HEE7HENE
Wild Porcini Mushroom Soup

with Black Truffle
¥ 148

@ New Dish/F# & @ Executive Chef's Recommendation/ £ l Vegetarian Dish/& &




F 3 Main

D
IRBHRER

Mix Seafood Tower

EETEEIEERE 4. RTWRAT 1. R 6.
FEL Q0N 6. EAM”HEIFE (10g/FRi#)
Jet Fresh French Oyster 4. Boston Lobster 1. Tiger Shrimps 6.

Green Crab 1. Scallop 6. Ramesses Il Caviar (10g/Tin)
(BEXRIEEMHN, U ®, MHARIE. Limited Supply to Ensure Freshness.)
¥ 1188

m
THE BB 2

Roosevelt Surf & Turf

FHVE TR AT EUXOEE DT
SHEIESIHE AT (RS EE
Grilled Boston Lobster with XO Sauce Tomato Salsa
Beef Tenderloin with Foie Gras & Duck Fat Fried Hash Brown

¥ 888
BIRBENZEKES EXW=XEBTFEE
[iRE 0N e Wellington Salmon King Crab
Glazed Canadian Black Cod ¥ 388
with Homemade Kumquats Compote
¥ 558
BT WOoRAT FEBAFRE & (3 5 i) FHIUELTW R RERE
Boston Lobster with Garlic Butter L ET
(Boiled or Grilled) Grilled Boston Lobster Linguine
(£9700g/approximate 24.690z) with Tomato Sauce
¥ 698 ¥428
W\ =FHF
Grilled New Zealand Lamb Chop
¥ 478
y 4

Y\ EMNERELE
Grilled Vegetables with
Matsutake & Confit Potato
¥ 296

@ New Dish/Fi# & @ Executive Chef's Recommendation/ £ ’ Vegetarian Dish/& &




4-HE Stealks

BNRIE BT A TE M3 SR & 4 HE
MEEENER T T EULET BT BE T RET
(BUAIER) (£91500g, iEE2 - 3 FAZH)
Australian Angus M3 Tomahawk Steak
Sided with Grilled Vegetables & Baby Potatoes;
Served with Red Wine Sauce, Black Peppercorn Sauce, Mushroom Sauce & Mustard
(approximate 530z, For 2 to 3 Guests)

N BAR, Reem=FERANARMORIN, ABRHHH 2
EXHEEUANHIIER, hEENERLAK, RiEEE.

Info: tender meat bone tightly, besides can taste the eye the delicate taste of meat,
meat torn between more entrainment with bone and flesh oil brake characteristic,
more flavor than boneless, suck back to sweet.

BREZTIRT: 3-593  Best Cooked: Medium Rare
¥ 1628

D D

T HrE R N IR 4 T HTER P 24
Roosevelt American Ribeye Roosevelt Prime Sirloin
(£9250g / approximate 8.80z) (£9250g / approximate 8.80z)
¥418 ¥418

D D

SRR WS AN
American Prime Porterhouse Australian Wagyu Beef Tenderloin
(£91200g , E&2(UBEAZR (492209 / approximate 7.80z)
approximate 420z, For 2 Guests) ¥ 568
¥ 1468
EERERRRFHE EERERERFH
American Prime Ribeye Steak American Prime Sirloin
(£9270g / approximate 9.50z) (£9270g / approximate 9.50z)
¥ 688 ¥ 658

{E£3%£# 5+ Choice of Sauces
TFART. BEANCT. RE&T

Mustard sauce, Black Peppercorn Sauce, Anchovies Sauce

Ad=< Sides
EXMENBEEEE YOG TR EMITE=TE
French Fries Sautéed Mushrooms Sautéed Broccoli
with Black Truffle Mayonnaise with Garlic in Butter Sauce
¥ 88 / each &1f ¥ 68 / each &% ¥ 68 / each &%

@ New Dish/#i#3 R @ Executive Chef's Recommendation/E F#7E ’ Vegetarian Dish/&®




fhi Dessert

AN Z L ERE Z IS EE
New York Cheese Cake Classic Chocolate Cake
¥ 128 ¥ 118
BRFRBLKT
Tiramisu
¥ 108

e
=REk
Mango Sorbet
¥ 58

@
F I aHlkM®R
(BEH. Oxh. &F)
Handmade Ice Cream
(Strawberry, Chocolate, Vanilla)
¥ 58 / E2¥k Scoop

ZT1IHE
(DAIBFRT 8 ; B ZEL T ; 18 =15/ B T8k ;
SR RN HT R L B
Cheese Plate
(Parmigiano; Danish Blue Cheese;
Brie Cheese; Emmentaler; Smoked Scamorza)
¥ 318

& KkEE
Fresh Seasonal Fruits
¥ 108

@ New Dish/F# 5 & @ Executive Chef's Recommendation/ =7 ’ Vegetarian Dish/& &




