®H FEEE
Daisy Lunch Set Menu
F—P— SUFEy PAZa—
RMB 238 5t/ {8 - person - H—AEk

FB/NE
Amuse
73Ia—X

AN ERIICHERT | B2 RH IPEEESR
Sautéed Goose Liver with Chinese Pu-er Tea and Green Onion Pancakes
TATTITDRIL T—=FPILRET)—VF A EEHET

FRsZ B B & f0EE I
Flat Fish and Scallop Wrapped in Pastry Sheet with Pesto Sauce
ETAELKRETO/NA BIFEE

or
LTIRA SR ZUXER
Braised Beef Cheek with Shallot
HEFEEFEROTLE

HI55e DRArECEHE

White Chocolate Mousse with Orange
ARKIOA4A M Faab—bAL—X ALV ELEBIC

DIHEEC/NEH AR

Coffee with Confectionery
O—E—L/NEF

FH® FEES
Chamomile Lunch Set Menu
AEZI—IN SUFtyMAZa—

RMB 288 5t/ {8 - person - H—AEk
FBENE

Amuse
73Ia—X

RRE , =X& , BF, lERDHL
Hot Spring Egg, Salmon, Asparagus, Avocado Salad
AVFRVBALY S GBRIP —F> TANT TRAR)

UhHEMEEER S |, e KBRRA , mAREE T
Cream Black Truffle Mushroom Soup Cappuccino Style
RYYVaAlL—LA=TOHTF—/E 2707tk

pod kB D BR A HELT bS]
Grilled Australian Sirloin with Red Wine Sauce
F—RNZUTES—OAVDOTIIIL V—RAT7UIL—Va

or
BREREH NRHTEHIRFETURTR
Pan Fried Yellow Croaker Scallops Mousse Roll and Prawns with Risotto
1VEFREFEDL-RLEBENIVEIC)Y Y FEEAT

IBESREREEEIKE
Matcha Fondant with Vanilla Ice Cream
EBRTB T+ B VHERRENZSTARELEDIC

DIHFEC/NEH R

Coffee with Confectionery
O—kE—EINEF

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



