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L AlessioBkA MY, ANLIENIEZ, EEWREHE, MERRX T, RS R,
Chef Alessio combines exceptional local ingredients with French culinary artistry to
create an elegant expression of terroir, tradition and creativity.

PRELUDE )& ith

BEEAERE, FIN, WA
Fresh Oyster, Cucumber, Mint

WM, khE, £, FA

Hamachi, Green Beans, Ginger, Chives

HARMONY Fir#j
IR F R, BT W, (REEAF R, SPGB T

Scampi Gelée, Pea Cream, Poached Scampi Tail, Oscietra Caviar

RIERI, FBEEHRME, IPFT6THE

Dalian Scallops, Calamansi Beurre Monté, Baerii Caviar

RESONANCE 3tng
W, RER, WA

King Crab, Fine Mousseline, Tomato Coulis

WS RAmE (36EH) , bk, PUHEERit

Fresh Fettuccine '36 yolks', Walnut, Watercress Jus

CRESCENDO &
FREETTO0, Sh M,

Crispy Amadai, Clam Sauce, Lemongrass

Mo, g, S, SR
Wagyu M6 Beef, Asparagus, Red Cabbage, Apple

FINALE %=
TR T, DM, EEE

Basil Yuzu Gelato, Verbena, Meringue

BIGF )y, KA
Chocolate and Jasmine

CNY 1,788 / fit Per Person
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Above price is subject to 10% service charge and 6% tax
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Please highlight any specific food allergies or intolerances to our colleagues before ordering
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