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SPARKLING WINE B kb
R
VILLA SANDI “LL FRESCO” SPUMANTE PROSECCO %}iﬁ’f
v T A 2R B 2 B e B e s

&C . C PINOT NOIR/CHARDON-
MOET HANDON IMPERIAL BRUT CHAMPAGNE NAY/PINOT MEUNIER

b e 4 v
REbi iz BRS. EEW. KSR
PINOT NOIR/CHARDON-

NAY/PINOT MEUNIER
R B2 BOREJEHE

BILLECART-SALMON BRUT RESERVE CHAMPAGNE
DR IURS TR T REE

WHITE WINE
H )

CLOS HENRI FSTATE SAUVIGNON BLANC, MARLBOROUGH,  SAUVIGNON BLANC

NEW ZEALAND KA
SRR > SRE > Frift=

LOUIS JADOT BLANC, MACON-VILLAGES, BURGUNDY, FRANCE  CHARDONNAY
B 5 H T B AT S50 R AR EEAT

GRENACHE BLANC,
ROUSSANNE, VIOGNIER
FIEE e, I, e

M.CHAPOUTIER BELLERUCHE COTES-DU-RHONE
BLANGC, FRANCE
TR R 2 iR 43 VLAY 0 TR

ROBERT WEIL RHEINGAU RIESLING TRADITION, GERMANY RIESLING
B R L B B 2 A G 1 1 HAle
RED WINE

AR AR

TERRAZAS, MENDOZA, AGENTINA MALBEC
A2z L LR TR DU 4T B 1122 1% PR S IR IFE
LOUIS JADOT BOURGOGNE, COTE D'OR, BURGUNDY, FRANCE PINOT NOIR
S RS TAHEE RS HE ARSI
HUWEI ZHUAN MARSELAN, NINGXIA, CHINA MARSELAN
PR DR T R

BROLIO CHIANTI CLASSICO DOCG, BARONE RICASOLI,
TUSCANY, LTALY
Bt R A 2 S AT R T FET R TRORA)

SANGIOVESE, MERLOT,
CABERNET SAUVIGNON
RIFYETE, HElE, AR

DUE TO FINE NATURE WINE, AVAILABILITY AND VINTAGES MAY CHANGE AT ANY TIME
N T RSSO R > RO N i S AR
ALL PRICES ARE IN CNY AND SUBJECT TO 15% SERVICE CHARGE
FRfivks o N B M3 5 i1 5% AR 55 2%

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
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198
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880
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520

520

620

480

520

650

680

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.
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ALL PRICES ARE IN CNY AND SUBJECT TO 15% SERVICE CHARGE
PRI N R TSI 5% R 55 2%

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
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DEGUSTATION MENU
I E R

Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand
REZIERMAE GIRE =

SALMON TATAKI
AVOCADO | CHIA SEED | SESAME OIL DRESSING

P
AT | APMERE | R

GRILLED SQUID
LAO GAN MA LIME CHIPOTLE | YONG'AN YELLOW PEPPER
e
ETGHTBIREG| 2 R
OR
PAN SEARED ROUGIE FOIE GRAS

MIXED PEPPER | HOMEMADE COMPOTE | CANDY GINGER

B

7 N g AHERT
REHIN | EHIR S | 28

Cloudy Bay Chardonnay, Marlborough, New Zealand
REZIEBEZM SR E B

SHACHA SEAFOOD CONCHIGLIE
CRAB | SQUID | PEANUT SHACHA SAUCE | GARLIC OIL

HFRERE AR LS
WA | it | DDA | R

Cloudy Bay Pinot Noir, Marlborough, New Zealand
REZ BB SRR =

PAN SEARED DAILY FISH
GRILLED VEGETABLE | FISH BROTH | HERBS

R A OFA
KB BT | i | B
OR

XIAMEN STYLE GRILLED AUSTRALIA SHORT RIBS
SACHA BBQ SAUCE | MASHED POTATO

ok
JEE RS RIIE 2
WHBBQY | +Hik

PINEAPPLE CARPACCIO
PASSION FRUIT | COCONUT ICE CREAM
WERETR
PBIAGE | B8 vkiM

528 / PERSON OR +268 WINE PAIRING
528/ 8k +268 WK BER

IO

ALL PRICES ARE IN CNY AND SUBJECT TO 15% SERVICE CHARGE
PR As o N B 3R S5 1590 1k 55 2%
FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
WA RFIR IR R BRSO S B BMIAR 2 T R S) - TSI R B T e

(O DESSERTS #i%h

GREEN APPLE CHOCOLATE MOUSSE CAKE
CARAMELIZED APPLE COMPOTE | PASSION FRUIT CREAM | RASPBERRY COULIS

TR B Rk
FEMIESEIR | T 7 ALY | B

AMARETTO & SOUR CHERRY SOFT CAKE
WHITE CHOCOLATE CREAM | SOUR CHERRY | LEMON JELLY

AW PR RS
EIZ55E J19i | BEAEAE | FrisngiE

PISTACHIO 100%

88

88

PISTACHIO GANACHE | PISTACHIO PRALINE | SEA SALT CARAMEL PISTACHIO SAUCE | LYCHEE BLACKCURRANT JELLY

TR
THLIRHIBEF | TROAMARRP | ik FERIDTO IR | 5 S S g

BURNT BASQUE CHEESE CAKE
TROPICAL FRUIT CREAM | ORANGE JAM | PASSION FRUIT JELLY

REUPRIN GE 45
TR | BRI | E &R

PINEAPPLE CARPACCIO

PASSION FRUIT | COCONUT ICE CREAM
B R

TG | BTkt

SELECTION OF ICE CREAM & SORBET: ICE CREAM, SORBET
VANILLA | CHOCOLATE | MATCHA | COCONUT | BERRIES | LEMON
U STV AT

A BRI 7551 oK | PRASOKIEGR | B8 vkibok | BEREE | A

YOl

ALL PRICES ARE IN CNY AND SUBJECT TO 15% SERVICE
FoRpiThg o AR MR 5 ik 5901k 55 2%
FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES

WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
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@ JOSPERLYCHEE WOOD GRILLSELECTIONS ___  ®
3 AN BORTRE
GRILLED BOSTON LOBSTER (PORTION I-2 PERSON) 488
BB LW (1-20p5) €
JOSPER LYCHEE WOOD GRILLED SEAFOOD PLATTER (PORTION 2-3 PERSON) 988
FLPEATS G (2-30) O &
GRILLED TAJIMA WAGYU M5 T-BONE IKG (PORTION 2-3 PERSON) 1188
BREMSRSLEMTTH 12)7 (Portion 2-3 Person) oy
GRILLED TAJIMA M7 TOMAHAWK 1.3KG (PORTION 2-3 PERSON) 1388
BIBHDR7ERZELIAT 2-3N)
Oy SIDE DISHES it 3§ ~9
TRUFFLE FRENCH FRIES 58 MASHED POTATO 58
RBEX +E
CHAR GRILLED ASPARAGUS 58 CHAR GRILLED BROCCOLINI 58
STEED R
SAUTEED MUSHROOM 58
b A ik
CHOICE OF SAUCES
AR
BEEF JUS MIXED PEPPER CORN SAUCE WHISKY SAUCE BEARNAISE CHIMICHURRI
Fpybert REWRET [ WY g VURIB T PHE SR
—r@ @‘_

ALL PRICES ARE IN CNY AND SUBJECT TO 15% SER VICE CHARGE RGE
It N R M 5k 15% R 55 9
FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
YA R B R s RS e BT AR S TR R o IR R BT &R

@ e SALAD & STARTER

VHi &l 3

BRASSERIE ONE SEASONAL SEAFOOD TOWER (PORTION 2-3 PERSON)
CERWEEEE Q-3 Qe

FRESHLY SHUCKED FRENCH OYSTER (IPC/6PC)
GILLARDEAU OYSTER (IPC/6PC)

LEMON WEDGE | MIGNONETTE

BURIEEERE (1565 4D

HRBEE (1565

P | TRILLNAS

GARDEN SALAD

ENDIVE | ARUGULA | CHIA SEED
AT T

| SRS | A

WALDORF SALAD

APPLE | GRAPE | CELERY | WALNUT | CRAB CAKE
wrErnh O #

R HRT | R | bk | et

CAESAR PARMA SALAD

ROMAINE | CAPER | PARMESAN CHEESE
YIEREDK bR

BOAR | | BHEE L

SALMON TATAKI

AVOCADO | CHIA SEED \ SESAME OIL DRESSING
=S

A | AEVEAT | SR

PAN SEARED ROUGIE FOIE GRAS

MIXED PEPPER | HOMEMADE COMPOTE | CANDY GINGER
75 R AHEAT

TREHIR | EHIRE | ZH

5J IBERICO HAM 50G
ARUGULA | PICKLES
5 DHLRDEXE e
SREH | BEER

) O

ALL PRICES ARE IN CNY AND SUBJECTTO 15% SERVICE CHA
o tiis o N B 3R S5 i 590 1k 55 2
FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
WA R IR IR LR B0 S B BT S T R ARSY o IR R BT AR
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@ SOUP % ~9

CREAMY MUSHROOM SOUP 88
CHICKEN STOCK | CREAM FRAICHE

Py &Eiki%
Xtz | 5

SEASONAL MINESTRONE 88
SEASONAL VEGETABLE | PARMESAN CHEESE

VNS HEs P

VR | BEOEY L

CIOPPINO TOMATO SEAFOOD SOUP 108
MUSSEL | CLAM | FISH | CREAM FRAICHE

Bhimistn O A
FEOT | WA | B | DRI

O MAIN COURSE 1:3 Q)

BRAISED OX TAIL CARSARECCE 108
SAUERKRAUT | STRACCIATELLA, | PARMESAN CHEESE

TR oy

BB | 22904000 | OBt

XIAMEN VOGOLE LINGUINE 108
RAZOR CLAM | CLAM | CAPER | PARSLEY

T rRE @

W | AR | BE S | KR

SHACHA SEAFOOD CONCHIGLIE 128
CRAB | SQUID | PEANUT SHACHA SAUCE | GARLIC OIL

WO ARG D
BEPY | P | FEAID S | AR

PAN SEARED DAILY FISH 158
(SEABASS / YELLOWTAIL / SALMON)
GRILLED VEGETABLE | FISH BROTH | HERBS

HHGHBG A
(gl / BEe0f / =30 fh)
T | fa 0 | A

PAN SEARED DUCK CONFIT 158
EGGPLANT CAVIAR | PISTACHIO PESTO | CITRUS

TR B
TR | TPLSH % | HIFG

PAN SEARED GLACIER51 PATAGONIAN TOOTH FISH 228
MISO | BEURRE BLANC
HHRREE .
WRHY | T
IOl

ALL PRICES ARE IN CNY AND SUBJECT TO 15% SERVICE CHRGE
RS o AR I3RS 159 ik 552%

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
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@ JOSPERLYCHEE WOOD GRILL SELECTIONS
AR RS

GRILLED ROBBIN ISLAND WAGYU M7 STRIPLOIN 200G
TRUFFLE MASHED POTATO | BLACK GARLIC MAYONNAISE
EP RN S 7HMFP22006

IMRBETEIR | AR

GRILLED TAJIMA WAGYU M5 RIBEYE 300G
TRUFFLE MASHED POTATO | BLACK GARLIC MAYONNAISE

B ARSHAERIN00G gy
AT | M

GRILLED TAJIMA WAGYU M5 TENDERLOIN 200G
TRUFFLE MASHED POTATO | BLACK GARLIC MAYONNAISE

B SR SEEAVE 2006
WHLER | Bk

GRILLED CHANGDING HETIAN CHICKEN
GRILLED VEGETABLE | SHAO XING WINE SAUCE

BRGNS
TRIEEE | Rkt

GRILLED SQUID

LAO GAN MA LIME CHIPOTLE | YONG'AN YELLOW PEPPER
B A Y

EFF I | K20

GRILLED TIGER PRAWN

CHINESE CHIVE CHIMICHURRI | PICKLED SHALLOT
AT o

AE SRR P ARAESR 5 | ST T2

GRILLED SPINY LOBSTER ARRABIATTA SPAGHETTI
GARLIC BASIL CHILI OLIVE OIL | SALTY LEMON

BN RAF BRI AR €5 s
Kt % Bt | b s

GRILLED IBERICO PORK

CARAMELIZED APPLE | BLACK GARLIC | MUSTARD VINAIGRETTE
BEOELANERADE e

FRALSER | T | SRS

IO

ALL PRICES ARE IN CNY AND SUBJECT TO 5% SERVICE CHRGE

Frpivis o N M35 55 i 596 ik 55 28
FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES

WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER

WA R IR IR LR BN S BRI MR S T R AR Y o IS R BT B

428

498

368

168

108

108

368

168



