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APPETIZERS
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& B#CE I/ “Sunset” Cumin Spinach Salad 8 RMB
2R, TR FEih, FAXEER, mEERE, BREILER

Cumin, Extra Virgin Olive Oil, Ise Sterile Egg Yolk, Crab Mushroom Confit, Boiled Hubei Lotus Root

REEFITE A hB(50g/80g)/Iberian Jamon
miNAljomar£#7601 B FEHFIESRREHE

Hand Cut Aljomar Golden Label 60 Months |berian Acorn Jamon

328 [ 498 Rme

HEL RN /Braised Ox Tail
WHSFE, S, OB

Australian Ox Tail, Tripe, Seasonal Veg

168 RMB

iR IE 2 1EH K /Warm Cuttlefish Carpaccio
BHHARE, aFNETESTE

Homemade Guacamole, Mini Potatoes & Shallot Confit

188 RMB

#8811t 788% F/Sea Urchin Hokkaido Scallops
W, FIIER, iR, St

Bell Pepper Jam, Lardo, Sabayon Sauce, Sea Urchin Coulis

198 R

ERI$REEE /Pan Seared Cod Fish 318 Rme
G FE, FH, RS BEF55
Hybird Caviar, Almond Sauce, Parsley Oil, Fennel Salad
{1 WS /Beef Stew with Red Wine 378 RMB
EERESFR, RRFLTR, WFHE, RELET
US Prime Short Ribs, Black Truffle Mashed Potato, Brussels Sprout, Red Wine Reduction
FU AR EEFESSHE/Dry Aged Prime Sirloin Steak 598/898 Rms
(400g/600g)
F AR ERRY-HE/Dry Aged Prime Rib-Eye Steak 638/958 RMB
(400g/600g)
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“&ﬁﬁﬁﬂ
“Pitan Tofu”-Soy Milk Panna Cotta
SN, BRENE, VhTLERRT, B

Soy Milk Panna Cotta, Berries Jelly, Cream Cheese Mousse, Brittle Biscuit

88 RMB

RiEHESERE ©

Pavlova

MRS, SRR, (KRS RN, 1, B
Fresh Raspberry, Mascarpone Cheese, Meringue, Milk Pollen, Sea Salt

98 RMB

- EFEHEH
Chestnut Montblanc

RFMeR, RFIH, BEE, BRINGH E8%, BRRT
Chestnut Tuile, Chestnut Cream, Blueberry Jam, Yogurt Cream, Meringue, Sugared Chestnut

108 Fve

ﬂmﬁ”
“Butterfly”
Himies, FiH, 198, BT M, TR T

Butter Tuile, Lime Cream, Lemon Cream/ Organic Carrot/ Fresh Orange

108 Rve

o A (3ER)

Ice Cream (3 pic)

&E, 58, 5%, B+, i, I, 28, BESHOKES ERE
Vanilla/ Apple/ Chocolate/ Coconut/ Mandarin/ Coffee/ Strawberry Choose any Three, with Mixed Nuts

78 RMB

KB ZEERBIMPaul BerlantViB R &
Signature dish by Chef Paul Berlan from Paris
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SERRRIS-EERA-HE (300g)

EETBIIRETSSHE (1200g)

REZERREMPaul BerlantiBE &
Signature dish by Chef Paul Berlan from Paris

oCHEF’S SPECIAL
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$ZBE R 7 (WA) /Classic Beef Wellington (For2) & 988 Rus

EMREIETD, RELRITLALE, HSREH, BPIEFR

US Prime Fillet, Iberian Ham, Portobello Mushroom, Handmade Pastry

WBEB R (WA) /Seafood Wellington (For 2) 988 RMB

FMA=FIH, ER=ILE &, BRE5, B, LkERH

Salmon, Turbot, Eel, Handmade Pastry, Bearnaise Sauce

ROOF GRILLS

AR 4HE (300g)
SRF Wagyu Sirloin Steak

588 RMB

658 RMB
SRF Wagyu Rib-eye Steak

1288 RMB
US Angus Prime T-Bone Steak

iM2{3823% /choose 2 side dishes

BEHMT+H4 5744 (1200g)
Australian M7+ Wagyu Tomahawk Steak
fiM242 B2 /choose 2 side dishes

1888 RME

¥3+/SAUCES -
BT, BAGT, BEET, FIREA

Red Wine, Black Pepper, Mushroom, Chimichurri

Bo3E/SIDES 68 RMB

FHE}E /1 5 /Roasted Baby Potatoes, Herbed Olive 0il
2 E 1+ T 3B/Mashed Potato with Black Truffle

Y273 /Poached Asparagus

# H 7 791%/Maitake Teriyaki

EXF1 T ZF/Bean Sprout all’ Aglio e Olio
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HAPPY NEW YEAR

ROOF P.M.

‘ Modern Dining




