OYSTERS
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LA ROYALE NO. | K B EFA1E 98
Origin: NORMANDY, FRANCE

Note: Considered by many as the Queen of Oysters. Aged at very low-density (5pe/ m2) and crafted by hand. Its beige dress and
nutty aftertaste make her the queen of oysters.
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GILLARDEAU NO. 2 i 24 1E 88
Origin: NORMANDY, FRANCE

Note: Famons for its sweet flavor and crisp taste, it is a classic French work.
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FINE DE CLAIRE NO. 3 K TL25 A 5 i A E 68

Origin: BRITTANY, FRANCE

Note: Wild and powerfull Without a doubt the most natural oyster in Enrope. Its thin meat makes it the ultimate Aperitivo oyster.
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LA BOUDEUSE NO. 4 & TL#UHE A= 1
Origin: OLERONS, FRANCE

68

Note: The Petite beanty of the sea! Exciremely plump, its meat is delicate & compact. Bondense is great for events & bubble pairing.
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SEASONAL OYSTER — For September & October
9O HZ10 HEFfLAEE

LA RONCE NO. 3 kD1
Origin: OLERONS, FRANCE

68

Note: La Ronce is a Fine de Claire 2.0 ! A bit plumper and slightly lighter in sea flavors: The perfect equilibrinm.
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CAVIAR
S

NO. 4 - PREMIUM OSCIETRA  30/g
Maturation: 10 YEARS

Note: The original Oscietra breed! Incredible balance between
strong flavor attack and smooth after taste. This Oscietra has
been designed to be paired with Chef’s creations.

WP 10440 1 ¥

A 104

ZUIE R B PTARRL A FR | — R P T RITIR
(1) ks SRS VR I 22 AR H - . XK T
PR A TR O R (S R S 1

NO. 2 - SUPERIOR OSCIETRA
Maturation: 12 YEARS

Note: Taking the great flavor and texture from Oscietra and the
Beluga’s grain size. Caviar you should eat by the spoon with a good
glass of Champagne.
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35/g

RAW BAR
R 5

TUNA
Ginger gremolata, avocado, lime soy dressing

Wit SRR, FHR, FiAT

280

LANGOUSTINE 230
Carpaccio, taboulet, salmon roe

QR 3 NN/ S A VAR Y i

OYSTER 90

Shooter Bloody Mary, celery
AERERS AN, DT, N A

ALASKA KING CRAB 238
Japanese Mat roll, Cucumber, avocado,egg, mayonnaise

W, HAG, N, PR, XE, EEH

UNI NIGIR 120
Lime, pickle ginger, rice

AR, M2, KIR

SALMON 238

House smoked, beet root, parmesan cream, rosemary crackling

=t AR, BHOEHL, DTS, Ak

Please let one of our team members know if you have any special dietary requirements,
food allergies or food intolerances.
All prices are in RMB and subject to 15% service charge.
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LONG BAR SIGNATURE
JERNE A5 (2

GUANTANGBAO MARTINI
Shanghainese pork soup dumpling
D JeEm e, WAL R

CRAB MARTINI
Mac and cheese

AR

SHRIMP COCKTAIL TEMPURA
Aurore horseradish sauce

KIAZFHUFXS AR, AR o

WAGYU BEEF SLIDERS
3 ways, braised BBQ), seared foie gras, beef patty cheese
BIMFIA-4LG, 3P vk—hRaE S, ARy, 2+

SHARING DISHES
Y]l
BLACKEN CHICKEN

Fried, sesame, Mayonnaise

TORHRZ G e, 2R, S

CHARCUTERIE
Pate en croute, foie gras parfait, pork rillettes, Bayonne ham, salami, condiments

RUIA, LA EIRIGAT &, MR, D90, R, B3

QUESADILLAS
BBQ pork, cheddar cheese, avocado, sour cream, pickle, salsa

BRI, A, 2 R, Rynh, M,

MUSSEL COCOTTE (200g/500g/1000g)
5 5 s 1

COWBOY BRAISED SHORT RIB (1000g)
Coca-Cola BBQ sauce mashed potato
ERIEE gL PEIBER 7S ) W i it LR [

DESSERTS
HikE

LOLLIPOP
Chocolate Jack Daniel
[ F ORI WS & B |

FLOATING ISLAND PINK PRALINE
Vanilla sauce

Wi, FEEAROR TS

WEISS CHOCOLATE CARAMEL TART
Sorbet
BEESCS SR AP = )

FRUIT PEARLS
Deluxe, seasonal fruit

B TR OKCR

68

180

180

260

168(6pcs) 320(12pcs)

350

168

168/368/668

860

108

108

128

108

Please let one of our team members know if you have any special dietary requirements,

food allergies or food intolerances.
All prices are in RMB and subject to 15% service charge.
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