
  

                                For those with special dietary requirements or allergies 
who may wish to know about the food ingredients used, please ask for the manager
                   如有特殊饮食要求或对某些食物过敏而希望了解食物成分，请您联系餐厅经理

 
  

 

      Villa Sandi “ll Fresco” Spumante Prosecco                                                            
                      尚蒂酒庄特雷维索“壁画”普罗赛克起泡葡萄酒  

      Glass
              杯

白葡萄酒
WHITE WINE

Clos Henri Fstate Sauvignon Blanc, Marlborough, 
New Zealand                                                               
亨利葡萄园长相思，马尔堡，新西兰

    Louis ]adot Blanc, Macon-Villages, Burgundy, France                                                                                           
 路易亚都干白葡萄酒，马贡，勃艮第，法国

红葡萄酒
RED WINE 

 Terrazas, Mendoza, Agentina                                                               
 台阶安第斯山脉典藏马尔贝克红葡萄酒，门多萨，阿根廷

    Louis Jadot Bourgogne, Cote d’Or, Burgundy, France                        
 路易雅都勃艮第金丘干红葡萄酒，勃艮第，法国

    Huwei Zhuan Marselan, Ningxia, China      
 虎薇“转”马瑟兰，宁夏，中国

 

起泡酒
SPARKLING Wine

Brolio Chianti Classico DOCG, Barone Ricasoli, 
Tuscany, ltaly
瑞卡索酒庄基安蒂经典红葡萄酒，托斯卡纳，意大利

      Billecart-Salmon Brut Reserve Champagne
                      沙龙贝尔珍藏型极干型香槟  

      Varieties
葡萄品种

      Glera
格雷拉

      Pinot Noir/Chardon-
nay/Pinot Meunier

黑皮诺、霞多丽、皮诺莫尼耶

      Sauvignon Blanc
长相思

      Chardonnay
霞多丽

      Malbec
马尔贝克

      Pinot Noir
黑皮诺

      Marselan
马瑟兰

      Sangiovese, Merlot,
Cabernet Sauvignon
桑娇维塞，梅洛，赤霞珠

      88

      158

      88

      108

   98

   108

   128

   158

      Bottle
  瓶

      320

      880

      320

      520

   480

   520

   650

   680

      NV

      NV

2023

2023

2020

2020

2021

2022

M.Chapoutier Belleruche Cotes-du-Rhone 
Blanc, France
莎普蒂尔酒庄罗纳河谷贝奇白，法国

      Grenache Blanc,
Roussanne, Viognier
白歌海娜，瑚珊，维欧尼

      5202023       128

    Robert Weil Rheingau Riesling Tradition, Germany                                                                                
 罗伯特威尔酒庄雷司令传统白葡萄酒，德国

      Riesling
雷司令

      6202023       158

Due to fine nature wine, availability and vintages may change at any time
为了给您提供更优质的葡萄酒，年份和供应量会随时调整

All prices are in CNY and subject to 15% service charge
所示价格为人民币并需另加收��%服务费

                                For those with special dietary requirements or allergies 
who may wish to know about the food ingredients used, please ask for the manager
                   如有特殊饮食要求或对某些食物过敏而希望了解食物成分，请您联系餐厅经理

      Moet & Chandon Impérial Brut Champagne                                                         
                      酩悦香槟      NV

      Pinot Noir/Chardon-
nay/Pinot Meunier

黑皮诺、霞多丽、皮诺莫尼耶

      198       1088

THE HEART OF MUSIC ISLAND – WALDORF ASTORIA XIAMEN

STEP INTO A NEW CHAPTER AT BRASSERIE ONE, WHERE THE ELEGANCE OF WALDORF ASTORIA’S 
STORIED HERITAGE MEETS THE ARTFUL RICHNESS OF MIN-STYLE CULTURE. A CURATED BLEND OF 
TIMELESS CHARM AND CONTEMPORARY SOPHISTICATION.

BRASSERIE ONE IS A MODERN CLASSIC – A PLACE WHERE REFINED FRENCH TECHNIQUES ARE 
THOUGHTFULLY PAIRED WITH THE BOUNTY OF FUJIAN’S LAND AND SEA, CREATING A HARMONY 
OF EAST AND WEST.

HERE, WE CRAFT EVERY DISH OVER FLAME, USING LOCALLY SOURCED INGREDIENTS, FRENCH 
CULINARY FINESSE, AND THE BOLD, COMFORTING FLAVORS OF XIAMEN. OUR CUISINE TELLS A 
STORY — OF TERROIR, TRADITION, AND TRANSFORMATION.

FROM THE FIRST SEAR TO THE FINAL FLOURISH, EVERY PLATE IS A BALANCE OF PRECISION AND 
SOUL.

NOT JUST A MEAL, BUT ALSO A JOURNEY

WELCOME TO BRASSERIE ONE.

鹭岛之心 — 厦门华尔道夫酒店

走进 Brasserie One，犹如翻开崭新篇章，华尔道夫经典传承在此与闽南文化的多元艺术优雅交
融，展现出复古与现代共存的独特风格。

Brasserie One 是一间现代经典餐厅，运用精致法式烹饪技法，结合福建丰饶的山海食材，在东
方与西方之间，谱写一场味觉的和谐对话。

我们用心以炙火烹调每一道料理，选用在地新鲜食材，融合法式精致工艺与厦门的温暖风味，每
一口都是对风土、传统与创新的礼赞。

从第一道火候到最后一道装盘，每一道菜，都是精准与灵魂的结合。

这里不仅仅是一场餐食，更是一段旅程。

欢迎来到 Brasserie One。



                                For those with special dietary requirements or allergies 
who may wish to know about the food ingredients used, please ask for the manager
                   如有特殊饮食要求或对某些食物过敏而希望了解食物成分，请您联系餐厅经理

Amaretto & Sour Cherry Soft Cake
White Chocolate Cream | Sour Cherry | Lemon Jelly

杏仁酒酸樱桃软糕
白巧克力奶油 | 酸樱桃 | 柠檬啫喱

Green Apple Chocolate Mousse Cake
Caramelized Apple Compote | Passion Fruit Cream | Raspberry Coulis

青苹果巧克力慕斯蛋糕
焦糖苹果 | 百香果奶油| 树莓库里

Pistachio 100%   
Pistachio Ganache | Pistachio Praline | Sea Salt Caramel Pistachio Sauce | Lychee Blackcurrant Jelly

开心果百分百
开心果甘那许 | 开心果帕林内 | 海盐焦糖开心果酱 | 荔枝黑醋栗啫喱

  88

88

88

DESSERTS    甜品

88

Burnt Basque Cheese Cake
Tropical Fruit Cream | Orange Jam | Passion Fruit Jelly

巴斯克乳酪蛋糕
热带水果奶油 | 香橙果酱 | 百香果啫喱

Selection of Ice Cream & Sorbet：Ice CreaM, Sorbet 
Vanilla  | Chocolate  | Matcha | Coconut | Berries | Lemon

冰淇淋雪芭精选
香草冰淇淋| 巧克力冰淇淋 | 抹茶冰淇淋 | 椰子冰淇淋 | 莓果雪芭 | 柠檬雪芭

Pineapple Carpaccio
 Passion Fruit  | Coconut Ice Cream

菠萝卡巴乔
热情果酱| 椰子冰淇淋

88

45/SCOOP球
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DEGUSTATION MENU
品鉴套餐

SALMON TATAKI 

Avocado |  Chia Seed |  Sesame Oil Dressing

炙烧三文鱼
牛油果 | 奇亚籽 | 芝麻油醋汁

 

 

  

   

------------

GRILLED SQUID
Lao Gan Ma Lime Chipotle | Yong'an Yellow Pepper

碳烤中卷
老干妈青柠辣椒酱| 永安黄椒

 

SHACHA SEAFOOD CONCHIGLIE
Crab | Squid | Peanut Shacha Sauce | Garlic Oil

海鲜意大利贝壳面
蟹肉 | 中卷 | 花生沙茶酱 | 蒜油

 

PAN SEARED DAILY FISH
Grilled Vegetable | Fish Broth | Herbs

香煎每日鲜鱼
碳烤时蔬 | 鱼高汤 | 香草

 
OR 

XIAMEN STYLE GRILLED AUSTRALIA SHORT RIBS
Sacha BBQ Sauce | Mashed Potato

或
厦门风味烤澳大利亚牛小排

沙茶BBQ酱 | 土豆泥
 

PINEAPPLE CARPACCIO

Passion Fruit | Coconut Ice Cream

菠萝卡巴乔
热情果酱 | 椰子冰淇淋

Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand
                        云雾之湾长相思，马尔堡，新西兰

Cloudy Bay Chardonnay, Marlborough, New Zealand
                        云雾之湾霞多丽，马尔堡，新西兰

Cloudy Bay Pinot Noir, Marlborough, New Zealand
                        云雾之湾黑皮诺，马尔堡，新西兰

528 / person or +268 Wine Pairing
���/位 或 +��� 酒水品鉴套餐

------------

------------

OR
PAN SEARED ROUGIE FOIE GRAS

Mixed Pepper | Homemade Compote | Candy Ginger 

或
香煎露杰肥肝

混合胡椒 | 自制果酱 | 姜糖
 

------------
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                                For those with special dietary requirements or allergies 
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JOSPER LYCHEE WOOD GRILLED SEAFOOD PLATTER (Portion 2-3 Person)

嘉士伯荔枝木碳烤海鲜拼盘（�-�人份）

GRILLED TAJIMA WAGYU M5 T-Bone 1KG (Portion 2-3 Person)

碳烤但马家�级和牛T骨 �公斤（Portion �-� Person）

GRILLED TAJIMA M7 TOMAHAWK 1.3KG (Portion 2-3 Person)

碳烤但马家�级战斧�.�公斤（�-�人份）

JOSPER LYCHEE WOOD GRILL SELECTIONS
嘉士伯荔枝木碳烤

TRUFFLE FRENCH FRIES       

松露薯条
MASHED POTATO       

土豆泥
�� ��

SIDE DISHES  配菜

CHOICE OF SAUCES   
请选择酱汁

BEEF JUS

牛肉烧汁
MIXED PEPPER CORN SAUCE

混合胡椒酱汁
WHISKY SAUCE

威士忌酱汁

BEARNAISE

贝恩那酱汁
CHIMICHURRI

阿根廷绿酱

CHAR GRILLED ASPARAGUS

烤芦笋
�� CHAR GRILLED BROCCOLINI    

烤西兰苔
��

SAUTÉED MUSHROOM

炒菌菇
��

                                                                                                                                                                                                                                 988

                                                                                                                                                                                                                               1188

                                                                                                                                                                                                                                 1388

GRILLED BOSTON LOBSTER  (Portion 1-2 Person)

碳烤波士顿龙虾（�-�人份）

                                                                                                                                                                                                                                 488

SALAD & STARTER
沙拉&前菜

CAESAR PARMA SALAD
Romaine |  Caper |  Parmesan Cheese

凯撒巴尔玛火腿沙拉
罗马生菜 | 酸豆 | 巴马臣芝士

GARDEN SALAD
Endive |  Arugula |  Chia Seed

花园沙拉
苦菊 | 芝麻菜 | 奇亚籽

WALDORF SALAD
Apple |  Grape |  Celery |  Walnut |  Crab Cake

华尔道夫沙拉
苹果 | 提子 | 芹菜 | 核桃 | 蟹肉饼

BRASSERIE ONE SEASONAL SEAFOOD TOWER (Portion 2-3 Person)

汇壹季节海鲜塔（�-�人份）

                                                                                                                 88

                                                                                                                 98

                                                                                                                 98

  

FRESHLY SHUCKED FRENCH OYSTER (1PC/6PC)
GILLARDEAU OYSTER (1PC/6PC)
Lemon Wedge |  Mignonette

现开法国生蚝（�只/�只）
吉拉多生蚝（�只/�只）
柠檬 | 干葱红酒醋

SALMON TATAKI
Avocado |  Chia Seed |  Sesame Oil Dressing

炙烧三文鱼
牛油果 | 奇亚籽 | 芝麻油醋汁

PAN SEARED ROUGIE FOIE GRAS
Mixed Pepper | Homemade Compote | Candy Ginger 

香煎露杰肥肝
混合胡椒 | 自制果酱 | 姜糖

                           
                                                                                 88 / 508

98 / 588

                                                                                                                 108

                                                                                                                 98

                                                                                                                 988

  

     

5J IBERICO HAM 50G
Arugula |  Pickles

�J 伊比利亚火腿
芝麻叶 | 腌渍黄瓜

                                                                                                                 398
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JOSPER LYCHEE WOOD GRILL SELECTIONS
嘉士伯荔枝木碳烤

     

 

GRILLED SPINY LOBSTER ARRABIATTA SPAGHETTI
Garlic Basil Chili Olive Oil | Salty Lemon

碳烤小青龙虾辣味番茄意大利面
大蒜罗勒辣椒油 | 咸柠檬

GRILLED IBERICO PORK
Caramelized Apple | Black Garlic | Mustard Vinaigrette

碳烤伊比利亚猪排
焦化苹果 | 黑蒜 | 芥末油醋

GRILLED SQUID
Lao Gan Ma Lime Chipotle | Yong'an Yellow Pepper

碳烤中卷
老干妈青柠辣椒酱 | 永安黄椒

                                                                                                                 108

GRILLED TIGER PRAWN
Chinese Chive Chimichurri | Pickled Shallot

碳烤虎虾
韭菜风味阿根廷绿酱 | 腌渍干葱

GRILLED ROBBIN ISLAND WAGYU M7 STRIPLOIN 200G
Truffle Mashed Potato | BLACK GARLIC MAYONNAISE

碳烤罗宾斯岛�级和牛西冷���G
松露土豆泥 | 黑蒜蛋黄酱

GRILLED TAJIMA WAGYU M5 RIBEYE 300G
Truffle Mashed Potato | BLACK GARLIC MAYONNAISE

碳烤但马家�级和牛肉眼���G
松露土豆泥 | 黑蒜蛋黄酱

GRILLED TAJIMA WAGYU M5 TENDERLOIN 200G
Truffle Mashed Potato | BLACK GARLIC MAYONNAISE

碳烤但马家�级和牛牛柳���G
松露土豆泥 | 黑蒜蛋黄酱

GRILLED CHANGDING HETIAN CHICKEN
Grilled Vegetable | Shao Xing Wine Sauce

碳烤长汀河田鸡
碳烤蔬菜 | 绍兴风味烧汁

                                                                                                                 108

                                                                                                                 368

                                                                                                                 168

                                                                                                                 428

                                                                                                                 498

                                                                                                                 368

                                                                                                                 168
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SOUP  汤

CIOPPINO TOMATO SEAFOOD SOUP
Mussel | Clam | Fish | Cream Fraiche

番茄海鲜汤
青口 | 蛤蜊 | 鲜鱼 | 法式酸奶油

CREAMY MUSHROOM SOUP
Chicken Stock | Cream Fraiche

奶油菌菇浓汤
鸡高汤 | 法式酸奶油

                                                                                                                 88

SEASONAL MINESTRONE
Seasonal Vegetable | Parmesan Cheese

季节时令蔬菜汤
季节蔬菜 | 巴马臣芝士

MAIN COURSE  主菜

XIAMEN VOGOLE LINGUINE
Razor Clam | Clam | Caper | Parsley

厦门蛏子白酒蛤蜊扁面
蛏子 | 蛤蜊 | 酸豆 | 意大利番茜

SHACHA SEAFOOD CONCHIGLIE
Crab | Squid | Peanut Shacha Sauce | Garlic Oil

海鲜意大利贝壳面
蟹肉 | 中卷 | 花生沙茶酱 | 蒜油

BRAISED OX TAIL CARSARECCE
Sauerkraut | Stracciatella, | Parmesan Cheese

慢炖牛尾双槽面
酸椰菜 | 丝绸奶酪 | 巴马臣芝士

PAN SEARED DAILY FISH
(Seabass / Yellowtail / Salmon)
Grilled Vegetable | Fish Broth | Herbs

香煎每日鲜鱼
（海鲈鱼 / 章红鱼 / 三文鱼）
碳烤时蔬 | 鱼高汤 | 香草

PAN SEARED DUCK CONFIT
Eggplant Caviar | Pistachio Pesto | Citrus

香煎法式油封鸭腿
茄子泥 | 开心果青酱 | 柑橘

                                                                                                                 88

                                                                                                                 108

                                                                                                                 128

                                                                                                                 108

                                                                                                                 108

                                                                                                                 158

                                                                                                                 158

PAN SEARED GLACIER51 PATAGONIAN TOOTH FISH
Miso | Beurre Blanc

香煎南极牙鱈
味增 | 白酒酱汁

228

 


