SALADS & STARTERS

Charcuterie Platter

Parma ham, dry superior sausage trussed,
dry cured sausage with walnut, marinated olive, gherkin

MR KR F LR T EHIOE , SRR R

Japanese Red Tuna Salad

Pan seared tuna fillet, French bean, arugula,

cherry tomato, fennel, black olive, pesto dip, balsamic reduction
FTRIEAN  EERT , R, ORI, Hiw L, B,
KON, AR E KR RS

Mexican Flavored Chicken Cobb Salad

Corn, red onion, cherry tomato, bacon, egg, avocado,
Cajun chicken breast, cheddar, lettuce, thousand island dressing

FORML, LD, PR A, 55, AT AR, RESHIP
RZ 4, A, T8I
Gravlax

Marinated Norwegian salmon fillet, egg yolk, egg white, caper,
horseradish cream, lemon, gold brown toast

JHEHR I = SC A, ST, XS, KR, BRAR S |, FriE
Romaine Lettuce Salad

Bacon, croutons, Parmesan, anchovy, Caesar dressing
R, WAT , WIEZ L, Ra, gt

Boston Lobster Salad

Poached half lobster, avocado, green apple,
orange, radish, cocktail dressing

Ak FURIT , R, FER BT, AN N IR

(- Signature Dishes . Vegetarian

All prices are in RMB and including all taxes. For food allergies or dietary requirements, please contact our restaurant team.

PUEA A% AN RIS IFE A SR 0 Wi Sl e sk i ok, i 58T I V& i

148

148

98

148

78

388



SOUPS

Lobster Bisque

Cream, Boston lobster, garlic bread
Wik, I AT |, R T A

Duck Infusion

Duck tea bag, duck consommé

st WA i 2
Organic Tomato Soup

Cherry tomato, ricotta, basil oil

HRBRTE T L FLIEWIRE L 5T

Soup Of The Day

Ask your butler for today’s special
T ) A H AR e ik

BURGERS & SANDWICHES

Australian Beef Burger

100% Australian beef,
With bacon, gherkin, caramelized onion , Emmental cheese,
sesame bun, pimento chutney

100% PP, FCHHAR L BRI, BRMIFIRZL By KL WOME | BHALAE

Eclat’s Club Sandwich

White toast, mushroom, bacon, ham, turkey ham, organic egg, butter
lettuce, tomato, gherkin, avocado, Emmental cheese
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(-~ Signature Dishes . Vegetarian

All prices are in RMB and including all taxes. For food allergies or dietary requirements, please contact our restaurant team.
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PASTA & RISOTTO

Pesto Spaghetti

Arugula, sun dried tomato, parmesan cheese
TR N IR+

Fusilli Carbonara

Bacon, Parmesan

b5z T S B IYEE

Penne All’ Arrabbiata

Dry chili, pancetta, Pecorino, tomato sauce
T, A FACA , R B TR AT
Wild Mushroom Risotto

Cepes, truffle oil

B L PARE

Boston Lobster Linguini

Half Boston lobster, chorizo, cherry tomato, spinach leaves

U WA | PYHESF BRELI . MRS i, 2

(- Signature Dishes . Vegetarian

All prices are in RMB and including all taxes. For food allergies or dietary requirements, please contact our restaurant team.
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MEAT & POULTRY

Pan Fried Rosemary Flavored Chicken Breast

Mashed potatoes, sugar pea, chicken gravy

TER . T SR ETT

Roasted Spiced Empire Duck Breast

Mashed sweet potatoes, plum compote, plum syrup and duck jus

TS BT TR

Australian Beef Tenderloin
200
Char-grilled tenderloin (200g),
potato gratin, market vegetables, morel sauce

FIBEAH (200 38) , FRERLE, B, FHET

Australian Wagyu Ox-Tail

Braised ox-tail, mashed potatoes, Carbernet Sauvignon wine sauce
BRI EER, FARNARE BRI

USA BBQ Pork Spareribs 20 minutes preparation

Pickle, onion ring, homemade BBQ sauce

M3, FEANE L B BBQ It

24 Hours Suckling Pig Leg Confit 30 minutes preparation
24

Roasted suckling pig leg confit, vegetables, mango jam, mustard seed,

pork gravy
REFURERE L B3 TR L STANT BRI

(-~ Signature Dishes . Vegetarian

All prices are in RMB and including all taxes. For food allergies or dietary requirements, please contact our restaurant team.
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SIDE DISHES

Mashed Potatoes

Grilled Asparagus

Sautéed Wild Mushrooms

(- Signature Dishes . Vegetarian

All prices are in RMB and including all taxes. For food allergies or dietary requirements, please contact our restaurant team.
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FISH & SEAFOOD

Pan Seared Icelandic Sole Fillet

Baby vegetables, boiled potatoes, caper butter sauce

WEEE B L KN
French Coast Cod Fish

Baked cod fish fillet, garlic and potato puree, black garlic,
orange infused mantis shrimp sauce

FERREE M | Ko L L B AR
Slow Cooked Norwegian Salmon Fillet

Potato puree, radish, baby carrot, citrus and fennel cream sauce

T EUR RS L AN AR R
Boston Lobster

Baked cheese potato, half lemon, herbs butter
ZhELE s FEEET

TO SHARE

Roasted USA Angus Beef Rib With Bone (1kg)
(1 )

Baby potato, vegetables, heirloom tomatoes, beef gravy

ANEEL B R PR
Paella 30 minutes preparation

Pork belly, chicken, calamari, squid, peas, pimento, saffron,
cannelloni bean, Hokkaido scallops, prawns, mussels

TAER WGP, it BB, i B, L AR,
JEiFEIE RS UL, KEF , Hh

Slow Roasted Whole Suckling Pig *

*

Mango jam, mustard seed, heirloom tomatoes, pork jus
TR IFANEE RGN L SR

reservation recommended three days in advance / FFEEEE R = RKFTT

(-~ Signature Dishes . Vegetarian

All prices are in RMB and including all taxes. For food allergies or dietary requirements, please contact our restaurant team.
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DESSERTS

Valrhona Chocolate Fondant
Vanilla sauce, vanilla ice cream
TR, FEKEOR

Lemon Cheese Meringue

Vanilla meringue, chocolate crumbles
FREEADT 5 10
Cheese Cream Cake

Basil panna cotta , tomato crumbles
LKA UERE |, FenhilkkL

Coconut Mousse Cake

Fresh raspberry, savarin, berry juice

R BHRIC R , AT

Hazelnut Truffle Ferrero Rocher Cake
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Crusted chocolate biscuit, passion fruit jelly, chocolate and coffee dip

i 19T PR EH L X5 5 H R

@ Seasonal Fruit Platter

(- Signature Dishes . Vegetarian

All prices are in RMB and including all taxes. For food allergies or dietary requirements, please contact our restaurant team.
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