LEté a CHonneur

Les Soupes

Spanish chilled Gazpacho, grilled bread and sundry tomato
68Rmb
Chicken, lemon and galangal in a creamy coconut soup

68Rmb

Les Entrées

Three sea scallops baked with herbs and garlic crust
88Rmb
Plancha Prawns and dry ham skewers, chili oil and fried garlic
88Rmb
Beef filet Carpaccio, arugula and shaved Parmigiano
92Rmb
Mesclun salad, breaded molet egq and Iberico ham

92Rmb

Les Plats
FEIERESE

Grilled Australian Beef Filet, Organic vegetables, crushed herbs potato and béarnaise sauce

RMNFIEREIREMLERR
168rmb

Marinated Lamb filet in Indian spice, sticky lemon rice, baby eggplant in fresh green curry
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158rmb

Seared tuna Takj in sesame, Daikon stew, sushi vegetable and wasabi foam

RIZHEREEEE M BEFANTER
158rmb

Fresh Tiger prawn's sautéed with garlic, chilt, and mixed green
Rk AMNECZLARA . iR SERK
148rmb

Les Desserts

A At 57

Pineapple bell-Helene, vanilla ice-cream and hot chocolate sauce
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58rmb

Cheese cake and salsa of red fruits

R EREEL AR LR
58rmb

Mango pudding and sago in coconut with shredded pomolos
TRM T HT K
58rmb

Minted floating island with caramel ginger
EREEZENEE R

58rmb



