SNACK PLATES

2 et
Al >k

SMALL PLATES /N5

VAR

BREAD BASKET, OLIVE OIL, 48 BOURRIDE OF MUSSELS, AIOLI,
RILLETTE, SEAWEED TAPENADE FRIED BREAD
TH B0 JC AR il A PR T O HH I Bl R R B, M
MARINATED BBQ MACKEREL,
MARINATED OLIVES AND CITRUS 38 ROASTED TOMATO
e V35 MRS 5 4 S i o B 205 B £ TC 008 7 A
TUNA TARTAR, AVOCADO, SESAME
VEGETABLE CHIPS, VINEGAR FOAM 38 ik 8 i 2 i 8500 5 2 R
Y 75 32 P i ¥ U CARPACCIO OF SEABASS AND POMELO
it 8 A A B Rh
MUSSELS ESCABECHE 38 POACHED PRAWN, ESCABECHE
JiE 353 e H GARNISH
K RUF, WS
‘SHARING TABLE’ EmgNs%ARnD, PICKLED DAIKON,
VANG = i e
o BRGNS N, g%
SNACKS 98 SALT AND PEPPER OYSTER
b SR A b
ROASTED SCALLOP, SATAY CHICKEN,
CURED MEATS 118 CUCUMBER
JHE P BF A & IR R 2 5 # )R
RAZOR CLAMS, CHORIZO,
CHEESE, CHUTNEY 170 CORIANDER AND CHILLI

W, B

WP A i, 58 KT 5 R

DUCK HAM, WALDORF SALAD,
GINGERBREAD PUREE

5 PA) 2K R B S 7RG R R - 2 R
FOIE GRAS, RABBIT, SWEET SESAME
APPLE AND PEAR

AT, A, FHZRR, FRMA

18

18

98

18

18

18

18

18

18

CHEF'S CHOICE SHARING MENU
Jf 0T ORIk EE R
650 FOR TWO PEOPLE
RMB 650 7 i 3t =
SNACKS/JT B /Niz

BREAD BASKET, OLIVE OIL, R-I-LLETTE, SEAWEED TAPENADE
T 0 E RO i, A R i T RO
SMOKED MUSSEL AND BROWN BREAD VOLUTE
R R N RO 7]
POACHED PRAWNS, AGED VEGETABLES AND SAFFRON EMULSION
K PEAR 2= I B A 4L AE IR

SLOW COOKED BREAST, LEG AND HEART OF DUCK, PEAR,
SPRING ONION AND WATERCRESS
BB, PRRAIRS.OEC AL, ANEEA, PHEEN
PRE DESSERT/E i /) i
‘PBJ”"
PEANUT BUTTER PARFAIT, CHERRY JAM, CREAMED RICE CRISPIES
A6 42 B R RE L PR R, 40 I i K U
HOUSE SWEETS/unmk/s s




MEAT AND FISH PLATES

BESS=ES

AGED BEEF SIRLOIN 2206,
POT POTATOES, SMOKED SPRING ONIONS
220 R HAEAR LS 5 ER
BRAISED BEEF CHEEK, SNAILS IN BONE
MARROW, RED WINE SAUCE

21 S0 2R B PR T O AR

PORK TENDERLOIN AND BELLY, BRAISED
TURNIP, RADISH,LENTILS AND THYME
BEFEMEREA, B N/ mE
[Ei

ROASTED SPRING CHICKEN,
BOURGUIGNONNE GARNISH,

SWEET CARROTS

JEXG A L 40 8 B

SOLE,SQUID RICE, GARLIC PUREE
ASPARAGUS, CAULIFLOWER

Eb H AR, e, M HFMER
SEARED SEA BASS, WHITE BEAN SALAD,
OLIVES AND AVOCADO

B G S, WO S AL
ROASTED TURBOT, PIG TROTTER,

CLAMS

Y& 2 F AT SE I,

SNAPPER, RASIN, APPLE, BROCOLINI
AND SMOKED MUSSEL VELOUTE i
R AT, ER, AW E &
N7

SIDES fi %

GREEN BEANS, ALMONDS AND BACON
HEMA R
CAULIFLOWER,CAPERS AND ANCHOVIES
FEHLRE SR

POTATO PUREE

S A

POTATO CHIPS, BRAVA SAUCE
BURIE L E

HERITAGE TOMATO AND BASIL SALAD
e 3T 2 #

GREEN SALAD, MIXED HERBS

B S O L

268

180

148

148

148

148

148

148

34

34

34

34

34

34

VEGETABLES %%

POTATO AND CABBAGE, CABBAGE
CREAM, CORIANDER PESTO

TEME L, BLEDW, FXE
MUSHROOM TEXTURES,

HERB PANCAKE, DUCK EGG YOLK

2 I 08 TS RO ARG 2R 3

ROASTED ASPARAGUS, PARMESAN
CUSTARD, QUAIL EGG

AR EZLENE, MNE

DESSERTS filf i

ICE CREAM AND SORBETS
VK Ik 5 KRG

WARM CHOCOLATE CAKE,

CHERRY TEA & WHITE CHOCOLATE ICE
GREAM

Ko I v R TSR, BT ik
LR

‘BANOFFEE’ BANANA PARFAIT,
CARAMEL JELLY, MALT CRUMBS
T R VR R L AR SRR

‘PBJ’ PEANUT BUTTER, CHERRY JAM,
CREAMED RICE CRISPIES

FEAE S ith VR REC PR Bk A L 0 uih i K

‘TIRAMISU’ MASCARPONE CREAM,
CHOCOLATE CORAL, COFFEE ICE CUBES
F hr oK 75 HURETIE T B 7 R A o e oK

‘FRUITS AND FLOWERS’ LYCHEE MOUSSE,
OLIVE OIL JAM, LEMON & SAGE SORBET,
BERRY SODA

3 0 7 T RHORE T SR A A R R RS Ak
i

‘SHARING TABLE’ DESSERTS
it s F A

90

90

63

63

63

63

63

63

180



