V4 7%27‘//
LLAROME.

ALLPRICES ARE IN RMB. NO SERVICE CHARGE APPLIES.
BRINGING YOUR OWN WINE/LIQUOR INCURS A 200 RMB PER BOTTLE FEE.
PLEASE INFORM US OF ANY DIETARY RESTRICTIONS IN ADVANCE.

FREIRMAART, F8TFKREARS .
BB EHEK, WERBHKER, Wi2007T/MARSS 2o
REMBRASNRERES.



Htors d Qevwre | .@j)j)eﬁzer to dhare

JAMBON IBERIQUE DE BALLOTA
IBERIAN BALLOTA HAM
FREEFTIERBEAEZERENLR 228

JAMBON IBERIQUE PATA NEGRA BELLOTA AFFINE 48 MOIS
48-MONTH AGED IBERIAN PATA NEGRA BELLOTA HAM
IMAIBRLAIR RIRFE 481 B RELFI L R I8 A BE 358

HUITRE OSTRA REGAL NO.1

FRENCH OSTRA REGAL OYSTER NO.1

ZEEWHER—S 98 | R
528 | F#7

BOUILLABAISSE TRADITIONNELLE FRANCAISE |

HOMARD DE BOSTON | HUITRE OSTRA REGAL |

COQUILLES SAINT-JACQUES | CREVETTES BLANCHES |

CREVETTES SUCREES | MOULES

TRADITIONAL FRENCH BOUILLABAISSE |

BOSTON LOBSTER | FRENCH OSTRA REGAL OYSTER |

SCALLOPS | WHITE SHRIMP | SWEET SHRIMP | MUSSELS

FEERSEE |

W mAr | EEEEAELE | B | B4F | HAEF | el 588| #°
788 |

,a

i
pn|



Sntrée | .@j)j)eﬁzer

R

IJ NY7

x4

DAURADE | TIGES DE RHUBARBE MARINEES |

TOMATES TRICOLORES

SEA BREAM | PICKLED RHUBARB STEMS |

TRI-COLOR TOMATOES

P | BaAEZ | —8Hh 98

CARPACCIO DE POULPE TRANCHE FINEMENT |

CITRON CAVIAR | HUILE D'OLIVE AU CITRON

THINLY SLICED OCTOPUS CARPACCIO |

FINGER LIME | LEMON OLIVE OIL

RREEER/RETT | 1518 | T 108

COQUILLES SAINT-JACQUES | MINI CHOUX DE POMMES

DE TERRE | PUREE DE CAROTTES AU CITRONNELLE

SCALLOPS | MINI POTATO CREAM PUFFS |

LEMONGRASS CARROT PUREE

RO RIFLERXE | EF8HZ M 108

FOIE GRAS POELE CHAUD | POIRE CARAMELISEE

A LA VANILLE | SAUCE AUX FIGUES ET AU VIN ROUGE

PAN-SEARED HOT FOIE GRAS | VANILLA CARAMELIZED

PEAR | RED WINE FIG SAUCE

ERIRISH | EEEEN | LBELTERA 138

ESCARGOTS DE BOURGOGNE AU BEURRE ET AUX HERBES

FRENCH BUTTER HERB-BAKED SNAILS

ANEHRERIRRF /AR 61|88
9 |128

BISQUE DE HOMARD
TRADITIONAL LOBSTER BISQUE
WA 158



Plat c@m’ncq)a/ | Main Dish

*

CABILLAUD A BASSE TEMPERATURE |

RISOTTO DE CELERI-RAVE | SAUCE AUX PALOURDES,
CAVIAR D'OSETRA ET CHAMPAGNE

SLOW-COOKED COD | CELERIAC RISOTTO |

OSETRA CAVIAR CHAMPAGNE CLAM SAUCE

REE | FRIGIR | RS & FESIRGH

HOMARD | PATES | SAUCE AU HOMARD ET AU SAFRAN
LOBSTER | PASTA | SAFFRON LOBSTER SAUCE
e | BAFM@E | BLE R T

PIGEON GRILLE AU GINGEMBRE | COTELETTES

DE PIGEON | JUS DE PIGEON AU VINAIGRE BALSAMIQUE
GRILLED GINGER PIGEON | LEG LOLLIPOPS |

BLACK VINEGAR PIGEON JUS

XIEZHIE | BBAZENE | RESE7T

FILET DE CERF ROTI A LA BOURGUIGNONNE |

POITRINE DE PORC IBERIQUE FUMEE DOREE |

SAUCE AU VINAIGRE BALSAMIQUE DE MODENE
BURGUNDY-STYLE ROASTED VENISON FILLET |

GOLDEN IBERIAN SMOKED PORK BELLY |

MODENA BALSAMIC SAUCE

PREXKIEERIES | TEFRMFTREREER | EENEEST

FILET M5 WAGYU | LEGUMES ROTIS AU BEURRE |
JUS D'OS DE BEUF AU VIN ROUGE

M5 WAGYU FILET | BUTTER-ROASTED VEGETABLES |
RED WINE BEEF BONE JUS

MSHISIET] | HHENE | LDEF &

288

328

268

328

368



Plat c@rincij)a/ | Main Dish

*

WAGYU ROSSINI | FOIE GRAS | TRUFFE NOIRE |

JUS D'OS DE BCEUF AU VIN ROUGE

WAGYU ROSSINI | FOIE GRAS | BLACK TRUFFLE |

RED WINE BEEF BONE JUS

MATHEE | 44T | DIRIRMEE | LDEF BT M5 | 428
M9 | 598

ENTRECOTE M7 WAGYU | LEGUMES ROTIS

AU BEURRE | JUS D'OS DE BGEUF AU VIN ROUGE

M7 WAGYU SIRLOIN | BUTTER-ROASTED VEGETABLES |

RED WINE BEEF BONE JUS

M7F4FE% | BHRERE | B4 B 498

ENTRECOTE M7 WAGYU MATURE 21 JOURS |

LEGUMES ROTIS AU BEURRE | JUS D'OS DE BGEUF AU VIN ROUGE
21-DAY DRY-AGED M7 WAGYU SIRLOIN | BUTTER-ROASTED
VEGETABLES | RED WINE BEEF BONE JUS

QR TFINARMTMFE L | EMENE | LLEF 87T 658

COTE DE BEUF WAGYU TOMAHAWK
WAGYU TOMAHAWK STEAK

M FSHE M7 | 2380
M9 | 3580

ACCOMPAGNEMENT | SIDE | At

CHAMPIGNONS DE PARIS | LEGUMES DE SAISON | SALADE DU JARDIN

PARIS MUSHROOMS | SEASONAL VEGETABLES | GARDEN SALAD

BRELR | TG | EEEN

SAUCE | SAUCE | &7

SABAYON A LA MOUTARDE | CHIMICHURRI A L'AIL ARGENTIN | JUS D’OS DE BCEUF
AU VIN ROUGE

MUSTARD SABAYON | ARGENTINE GARLIC CHIMICHURRI |

RED WINE BEEF BONE JUS

TERDVEZE | FREEREE | LBFET



Dessert / Dessert
&H an

MILLE-FEUILLE
MILLE-FEUILLE
£ e TR 76

LE CHATEAU DANS LE CIEL
CONFITURE DE CITRON | MERINGUE
CASTLE IN THE SKY

LEMON CURD | MERINGUE

R=Z I

Frigs | BEE 76

TARTE AU CHOCOLAT CLASSIQUE 70% |

CHOCOLAT VALRHONA | CERISE AU ESTRAGON

CLASSIC CHOCOLATE TART 70% |

VALRHONA CHOCOLATE | TARRAGON CHERRY

ZHITFIIET0% | AXMIZR T | REEEHR 76

MOUSSE DE POIRE WILLIAMS | CHIPS DE POIRE
WILLIAMS PEAR MOUSSE | PEAR CRISPS
BURRHT SR | IRECEHE 76

MILLE-FEUILLE SPECIAL (RESERVATION 24 HEURES A L'AVANCE)
SPECIAL MILLE-FEUILLE (24-HOUR PRE-ORDER REQUIRED)
BEERCEOTER (Ra24/NEHE) 198



MNenu c@resfig”e

599 RMB
BAEE
WINE PAIRING 3 GLASSES + 198RMB

AMUSE BOUCHE FROM PARIS TO NANJING | MBRIIFEHNAS /NS

FRENCH OSTRA REGAL OYSTER NO. 1

MINI POTATO CREAM PUFFS |

PAN-SEARED HOT FOIE GRAS | VANILLA CARAMELIZED PEAR |
RED WINE FIG SApc
BRIAISH | EERBER | LBLERT

PASTA& ISAFFRON LOBSTER SAUCE

BANME | L Er+

M5 WAGYU FILET | BUTTER ROASTED VEGETABLES |
RED WINE BEEF BONE

M5$D¢FE|E77 | ﬁ Hﬂ% M BT | ,I/gq: /-I_

OR T &

M7 WAGYU SIRLOIN | BUTTER-ROASTED VEGETABLES |
RED WINE BEEF BONE JUS

M7H05G752 | EoBERN G | £08 tF%" an

(100 RMB SUPPLEMENT - £} 100 7T)

OR Z#&

21-DAY DRY-AGED M7 WAGYU SIRLOIN | BUTTER-ROASTED
VEGETABLES | RED WINE BEEF BONE JUS

21K FHAMT7FIF 7,2 | E;E}%Hﬁﬁ | LB &+

(200 RMB SUPPLEMENT - # 4/} 200 75)

MIGNARDISE | f8¥&F =



Wenu &mahawk.

3288 RMB (& BK)

AMUSE BOUCHE FROM PARIS TO NANJING | MBRIIBFEHNAS /&S

IBERIAN BELLOTA HAM
R LR RIRTT R EHE NEE

OR T &

48-MONTH AGED IBERIAN PATA NEGRA BELLOTA HAM
IMAIZRAEIR R IR 48 A R LA L & B I8 ARR
(100 RMB SUPPLEMENT - A%/t 100 7t)

TRADITIONAL FRENCH BOUILLABAISSE |

HALF BOSTON LOBSTER | FRENCH OSTRA REGAL OYSTERS |
SCALLOPS | WHITE SHRIMP | SWEET SHRIMP | MUSSELS
ZEGRESRERET | KT WRTFR | ZEEEER |

BRIl | B4F | 34T | B8 DY

OR T &

TRADITIONAL FRENCH BOUILLABAISSE |

WHOLE BOSTON LOBSTER | FRENCH OSTRA REGAL OYSTERS |
SCALLOPS | WHITE SHRIMP | SWEET SHRIMP | MUSSELS
ZEGRESRERE7 | KTWRITER | ZEEEER |

Il | B4 | #F34EF | B8DL

(200 RMB SUPPLEMENT - #£ 200 7t)

M7 WAGYU TOMAHAWK STEAK
M7 5=

OR T &

M9 WAGYU TOMAHAWK STEAK
MO 44 7+ _
(1200 RMB SUPPLEMENT - ##4&/ 1200 7tT)

TWO DIFFERENT DESSERTS OF YOUR CHOICE
(EXCEPT FOR SPECIAL MILLE-FEUILLE)
BEREFRER (&OTEERIN)

ONE HOUSE WINE OF YOUR CHOICE
[ B EE—R

MIGNARDISE | 8% =



