&=t BB
Marigold Set Menu
I—dJ-)LF tybMAZa2—

RMB 388 5t/ {8 - person - H—AEk

FB/NE
Amuse

1—X

7

n

T EERRZ HETHSRE R
Duck Confit in Pastry (1259)
BEEDa > T 4 A BHMEIT

BN HEIEEZ
Crab Bisque with Cream of Sea Urchin
BYBOERY =y U—LELBIC

IER = EEREFKTET
Slow Cooked Salmon Tapenade Style
Y—ErOarT74 2T F—REILT
or
RUEHE ARt
Pan Fried Lamb Chop Mustard Cream Sauce
FESAOY T— IXA2—ROFY

REZ R T ECR S 1EkE

Sesame Cream Brulee with Mojito Sherbet
BRI L —LT ) aLICEE— by —Ry MNERZT

DM/ NEH AR
Coffee with Confectionery
O—kE—&E/INEF

FiEZimaizREWsS | FiEEEER, Provide private dining business, please inquire for details.
MIBIIESNN 10% BRS5EEFN 6% 1E{ERL. Subject to 10% service charge and 6% VAT.



ZpfHe EE
Hydrangea Set Menu

ToYSL By PAZa—

RMB 558 5t/ {if - person -« &— Ak

FEMNE
Amuse

7Z2a—X

BN E XK ERFECiER
Baked snails with tomato and fennel flavor in puffs
IZANLTOA =T UE b MET 2V RILDOFY

UhHEMEEERL S , B KRR, mAREE T
Cream Black Truffle Mushroom Soup Cappuccino Style
RYVaAL—LA=TOHATF—/E ~M)aT707o+E2 K

FAREFEE
Flat Fish Wrapped in Pastry Sheet with Pesto Sauce

ESADNRNABHIRE EXAM—Y—X

pod kB D ER A HELT bS]
Grilled Australian Sirloin with Red Wine Sauce
F—ZANSUTESY—AAVOT)IL V—RATF7UIIL—Ta

EARREREE S R E KR
Brownie with Macarons and Fresh Fruits

TT14T7=ILETIL—Y

IR/ INER
Coffee with Confectionery
O—kE—ELINEF

FiEZimaizREWsS | FiEEEER, Provide private dining business, please inquire for details.
MIBIIESNN 10% BRS5EEFN 6% 1E{ERL. Subject to 10% service charge and 6% VAT.



2KE B8
Lavender Set Menu
SRYH— By MAZa—

RMB 888 5t/ {if - person - 8—AEk

FEMNE
Amuse

7Z2a—X

BERIT TS B =SB ISR NTEK
Marinated Fresh Scallop in Passion Fruit Tiger's Milk with Salmon Roe and Tapioca
BEO<UR Ry ayIL—YELEVOEFY

GG PN =il
Continental Double Consommé
EFEOETINaAVY A (AVFRYZIILIL—LEFTO—T)

W YA
Boston Lobster Gratin
AR—IBEOT SRV TILIR=I (AVFRYEILIIL—LETO—R)

RUEERIAFHERCRS T )
Tournedos Rossini

W FEARI DAL
Mesclun Salad with Grapefruit
)—JHYS& JL—TTIL—VYiKZ

KIGRBIRETCE R E R IKGEM
Crépes Suzette Flambé with Vanilla Ice Cream
EHEOIL—TYaty b (TAVFRYEIIL—LETO—R)

DIHEEC/NEH R

Coffee with Confectionery
O—k—&E/INEF

FiEZimaizREWsS | FiEEEER, Provide private dining business, please inquire for details.
MIBIIESNN 10% BRS5EEFN 6% 1E{ERL. Subject to 10% service charge and 6% VAT.



5N LEHEE
Mimosa Anniversary Set Menu
SEY @Bty bAZa—

RMB 988 75/ 2 fif - 2persons - &tk

FENR (XU7)
Amuse (2portions)

72a—X (ZAD)

EEER  BEK , FERNIBHEMFALRI KRR Z
Jambon Iberia and Goose Liver Terrine with Caramel Chips,
Spring Roll Wrappers, Green Apple

ARV AEDENLET AT T IDOT)—X

FA=80ONeifHnBRR T ITEER R
New Zealand Mussel Salad with TAILAND SAUCE and lemon orange jelly
L—IHOYZZHIZT 214F

UnREEERZ  XBRR  FmREE T (WD)
Cream Black Truffle Mushroom Soup Cappuccino Style (2portions)
RYVaA—LA=TOATF—/F M)a70O70 > MZAD)

FEBEHHE (ZAD)
FENEGORASHE  FHE, FTRXG , BAET, AIUE | B3
Surf and Turf Platter (for 2persons)
Filet Mignon or Sirloin Steak, Lamb Chop, Chicken Diablo, Prawns, Mussels, Vegetables
Y—T&BA—T(ZAD)
74LA or Y —0q4> FFEERN F¥r HBEE L—-LE X

KB ETCEHEEIKEM
Crépes Suzette Flambé with Vanilla Ice Cream
EEDIL—TYa€y b (TAVFRYEBIIIL—LETO—R)

DIMEEC/NEH AR (35 )

Coffee with Confectionery (2 portions)
O—bE—E/INEF (CTAD

FiEZimaizREWsS | FiEEEER, Provide private dining business, please inquire for details.
MIBIIESNN 10% BRS5EEFN 6% 1E{ERL. Subject to 10% service charge and 6% VAT.



BE NAEE
Champagne Set Menu

SNy PMPAZA—

RMB 1888 5t/ 2 {if - 2persons - &k

FB/NE
Amuse
BISEOEY ShHht

FEEINE T ERIAES
Kaluga Queen Caviar with Scrembre Egg and Truffle
FYET MJaTJERITUTILIvTELEDIC

RS RIEZ
Continental Double Consommé
BRlE—>Javy A

IR = A R RK/TUET+
Slow Cooked Salmon Tapenade Style
H—ErNaArT 4 ATF—REAK

ke BMEE D HELT R D E]
Grilled Australian Filet with Red Wine Sauce
F—RANSYTEE—TT74LOT YL YV—RAT7UIL—Ta

BRI+ AR DAL
Mesclun Salad with Grapefruit
=TS8 FL—TT7IL—ViRZ

R RRDHm T BCE S EIkE
Sesame Cream Brulee with Mojito Sherbet
BEBI L —LT Y aLICTEE— b v —Ry MERAT

DIHEEC/NEH R
Coffee with Confectionery
O—kE—ELINEF

N D N N N N N N N V4
KK K2R 2R 2R 2R R R KR R R R

EE HIBREIE & (750ml)

Duval Leroy Brut Reserve Champagne, France
TaJd7l a7 TYay b LELY YyrnNR—=2a
or
EE ZTEEHME OEE  (375ml)

Taittinger Prestige Rose Brut, Champagne, France
TRV TLRAT4wY O¥ TYavbh Yy o/R—=2

FiEZimaizREWsS | FiEEEER, Provide private dining business, please inquire for details.
MIBIIESNN 10% BRS5EEFN 6% 1E{ERL. Subject to 10% service charge and 6% VAT.



<©

BUSE  Appetizer

B RKUBRERER A PIBECAZIRIEIED oot 188

Tartar Beef with Walnut Bread Japanese Style
FIRALZILAT—F JLINRVEEAT

AN BRI , EIRAHHIIFEZIESR 98

Sautéed Goose Liver with Chinese Pu-er Tea and Green Onion Pancakes
TATTITDRIL T—=FPILRET)—VF A EEHET

RN FEIIATETE ..o 188
Kaluga Queen Caviar with Scrambled Egg and Truffle

FvE7 MaTJERIZVTILIVvIELEDIC

TSl 6K, SR MIBHEMECRIEKERHAZE ..o 128
Jambon Iberia and Goose Liver Terrine with Caramel Chips,

Spring Roll Wrappers, Green Apple

ARV AKOENLET AT T TDT)—X

EE R N B = S FFFIREERIR NG oo, 128

Marinated Fresh Scallop in Passion Fruit and Tiger's Milk, Salmon Roe and Tapioca
BEO<UR RyyarvIL—VYELEVYDOEY

AT IR E DB oo e 58
Boiled Seasonal Vegetables with Herb Sauce

FHEFRDO/N—=T ) =R

TEEREHETTEHERY (1250 ) voiveeereeereeie ettt ettt sre e sbe et 88
Duck Confit in Pastry (1259)

BERDOY T4 A BIMIIT

SKOFEHIBIRAT FAZEHIIXUBR ..ot 98

Finest Snails Flambé with Garlic Herb Butter
IXAALTTILF=3>

V: Vegetarian _J : Spicy Qz Chef’s Suggestion \\g\} Cook on the spot

FEZMEIAES | EEEER. Provide private dining business, please inquire for details.

MIBIIESNN 10% BRS5EEFN 6% 1E{ERL. Subject to 10% service charge and 6% VAT.



Rz ivi Salad 54

9. BRE, =X&,FFHE, EHRMAL.. 78

@ Hot spring Egg, Salmon, Asparagus, Avocado Salad
AVFRVBIILY SR
GRRIP Y—F> 7R/F PRAR)

10, HIUEGDEL .o il

\_\T{@ Caesar Salad

=Yy 34

11, BEHTERDRL ..o 38

V  Mesclun Salad with Grapefruit
V=Y 548 JL—TTL—YiKZ

12. #FA=FSONEREERAETIITEEER S ............ 58
New Zealand Mussel Salad
with TAILAND Sauce and Lemon Orange Jelly

L—IBOY S ZHIT 21

13, BRBEFEEIEEPITEIZD o veveeereeerereereneeiese ettt ettt s bbbttt bbbttt 88

@ Continental Double Consommé
BFHEOAETINaAYY A (AVFRYZINIL—LEFTO—T )

14. ERNKLEE7 (EETRAEEUNEEIEEZ ) e 88
Q Shanghai Crab Bisque with Cream of Sea Urchin Royal Flavor

FBEOERY D=/ U—LELBIC

T 1) T USSR 48
V Vegetables Soup with Basil

ROBTNNAYLR—T

T 1 N =2 SRS PP PPRP 68
¢ French Onion Soup Gratin
FT=FVTIRVA=T

17. USHMENEETED  BEXBER |, TR T oo 68

Cream Black Truffle Mushroom Soup Cappuccino Style
RYVaAL—LA=TOATF—/E ~M)aT7077tE2 K

e,
P,

¢
ot
crpppoperettt

V: Vegetarian _J : Spicy Qz Chef’s Suggestion N\ @ Cook on the spot

FEZMEIAES | EEEER. Provide private dining business, please inquire for details.
MIBIIESNN 10% BRS5EEFN 6% 1E{ERL. Subject to 10% service charge and 6% VAT.



MBE¥¥E  Fish & Shellfish 48

18. BRI NS IBAEFETRTUATR o oo 138
Pan Fried Yellow Croaker Scallops Mousse Roll and Prawns with Risotto

1VEFREFOL—REEBENDIVEIC)YY NEFAT

(ES TN (I L e et ==t USSR 278

Q Baked Sea Bream in Salt with Pistou Sauce and Crushed Herbs and Lemon

D EEOESEE PR h—y—2

20, BB S ST I R I K TR oottt 118

Slow Cooked Salmon Tapenade Style
H—FEvOaVT 4 8FTF—REIIT

21, ERRRELEEBFIEEI ...t 108

Q Flat Fish and Scallop Wrapped in Pastry Sheet with Pesto Sauce
ESALERITONABIEE

P B =N ) 7| EUOTUTRR TR SOOI (—R/R ) 428/258

Boston Lobster Gratin
FR—IBEOTSEVTILIR=I (IVFRVAILIL—LETO—R)

PIE¥E Meat & Poultry P - REZ%E

23.  EERUALEHE 2000 (FERRBUTIIT ) coveereeeeeeeeeeeeee ettt et eee et e et ettt 458
ﬁ;? Wellington Beef 200g (by reservation only)

74 LRAONABHEEIL) Y N (AVFRURIIIL— LETO—R)

V: Vegetarian _J : Spicy Q Chef’s Suggestion \(b: Cook on the spot

FEZMEIAES | EEEER. Provide private dining business, please inquire for details.
MIEIFTHIN0 10% RS ZEFN 6% IE{EFT., Subject to 10% service charge and 6% VAT.



N

ﬂ:}:b

RUBMIENAHE 5t SEEFENAHE
Sautéed Australia Beef Tenderloin |
% or American Beef Tenderloin

Ul

LHEHT ANQUS —1500 ...ceeeevieeieeeie e 228
F—ANTUTET > HRHE 150¢

F—RNTVUTEFT 1 LRA(M6)150g

EERFIGFES American Beef Filet —150g.......... 458
US E—7 7« L 1509

25. BRI D RALHFESEEIRERR A HECF 2RIV E)
ﬁ;;) Grilled or Sautéed Australia Beef Sirloin
or American Beef Rib-Eye with Chaliapin Sauce

IMB ZR--180G ......veereeeeeeeeeeeeeeee e e eee s et et s e e e et et e s s e st e e e s st st e e s s e et e et et et e et st n et e e, 238
M3—180g/ #—R kT ) 7EY—0O4 > (M3) 180g
M7 ZR-L180G ...ttt ettt ettt ee ettt e st s et ee st e st n et et en et s et n et et e e, 468
M7—180g/ #—R kT ) 7EY—0O4 > (M7) 180g
R ERRBY ..o oveee et e e s e e e et e e e arae e 308

American Rib-Eye —180g/US E—7 ) 774 180g

HHEDEIERNERE
BEGLE), EDE. FRKRDE. A&l E
Steak Sauce Option:
Black Pepper, Red Wine, Chaliapin Sauce, Garlic Soy Sauce
AT—F%V—R:
TI2vIRYN—=Y =R Y—RT7UII—Va V¥ YTEVY—X,
H—1 v o &

26.  ATYAEEIRITZIRUR ..o 118
Braised Beef Cheek with Shallot
FEFROTLE

27.  VEAEHEREEERZENIIDE] oo 148

ﬁ;;) Beef Cutlet with Apple Gratin and Tomato Sauce
E—TAYLYDIIINY—R TyvTILTI0EVEELEDIC

V: Vegetarian J : Spicy Qz Chef’s Suggestion N \@ Cook on the spot

FiESTHEIZARWSS | FIEEER, Provide private dining business, please inquire for details.
MIBIIESNN 10% BRS5EEFN 6% 1E{ERL. Subject to 10% service charge and 6% VAT.



28.

29.

30.

31.

L

33.

34.

36.

37.

38.

R T AR BB IR RIEEAT oo 118
Grilled Chicken Thigh Diablo Sauce and Sautéed Goose Liver

GUILNFX2DTATTINYY —RETHFTTZYT—

BUZEHE (TEETEHE 1800 ) oo (2 //3 /)128/178
ArrE ek | XBE |, 7TRAF , il , BE

Pan Fried Lamb Chop ( 180g ) (2p/3p)

Garlic Breadcrumbs, Egg, Mustard Seed, Cream, Mint Sauce
FEEBROY T— IV MY —R(28/31)

B IR (T A ) oottt ettt ettt ettt ettt 458
FENEGDEALHE , FHE, TTRXG , BRER , MRl | IR

Surf and Turf Platter

Filet Mignon or Sirloin Steak, Lamb Chop, Chicken Diablo, Prawns, Mussels, Vegetables
Y—T78&4%—7

GT74LVR or Y —04 > FFEER F¥r HEE L—ILAH

ILER Cheese F—X

BT BRECKEREEIR (FBETHT ) oo 88
FIRINEE | SOMOINEE | IEOUNES , BRI | ZHNES

Assorted Fresh Cheese with Preserved Fruits (3 options) :

Goat Cheese, Camembert Cheese, Blue Cheese, Herb Cheese, Walnut Cheese
F—XBYEDLE(BHFHD=E) :

vx—TI AvR—=) TL—F—X N—=—TF—X JLIF—X

e Dessert TH—p

S i1 e I s = 1= SO USPRS 118

Crépes Suzette Flambé with Vanilla Ice Cream
BHOIL—TYaty b (TVFRURILIL—LETO—R)

YNy b g oy iy By 1= b TS O RO R OB R PP 68
Matcha Fondant with Vanilla Ice Cream

ERAFRTAVEVHERENZTTARELESIC

BI558 DA B EREEAEDACEFIZKER ..o 68

White Chocolate and Passionfruit Moussewith lce Cream and Fresh Fruits
RKOA M Faab—rENYY 3V TIL—YDL—R

D TN T N o 58 Z
Sesame Cream Brulee with Moijito Sherbet @;
BRI L —LT ) alITEE— Ry —Ry NEFZT : -

R D RO EE KR e, 68

Brownie with Macarons and Fresh Fruits 35
TTa4T7=ILETIL—Y

GE (BB, 155880, BRER  BAI ) oo (EAEk) 38

Ice Cream ( Vanilla, Chocolate, Green Tea, Rum ) (one scoop)
TFARIY—L(NZT Faalb—bt &HE L) (BFHT)

B T R 48
Seasonal fruits

FEEHOTIL—Y

V: Vegetarian J : Spicy Qz Chef’s Suggestion ‘ \f% Cook on the spot

FiEZimaizREWsS | FiEEEER, Provide private dining business, please inquire for details.

MIBIIESNN 10% BRS5EEFN 6% 1E{ERL. Subject to 10% service charge and 6% VAT.


javascript:;

