


(V) VEGETARIAN (N) NUTS (S) SHELLFISH (G) GLUTEN

A ROMANTIC
NIGHT OF
CANTONESE
FLAVOURS

APERITIF / APERITIF

A GLASS OF MOET & CHANDON ROSE CHAMPAGNE (12,5 ML)
UN VERRE DE CHAMPAGNE MOET & CHANDON ROSE (12,5 ML)

STARTERS / ENTREES

PEONY SHRIMP CARPACCIO SALAD (S) (G)
CARROQOT, SAKURA CUCUMBER

SALADE DE CARPACCIO DE CREVETTES « PEONY »
CAROTTE, CONCOMBRE SAKURA

CRISPY CRAB MEAT SPRING ROLLS (S) (G)
CRAB MEAT, VERMICELLI

ROULEAUX CROUSTILLANTS AU CRABE
CHAIR DE CRABE, VERMICELLES

SOUP / SOUPE

FISH AND SHRIMP DUMPLINGS IN A GOLDEN CONSOMME (S) (G)
RAVIOLIS CREVETTES ET POISSON EN CONSOMME DORE

MAIN COURSES / PLATS

STIR-FRIED BEEF FILLET WITH TRUFFLE (G)
TRUFFLE SAUCE, ONIONS, GARLIC

FILET DE BCEUF SAUTE A LA TRUFFE
SAUCE A LA TRUFFE, OIGNONS, AL

SWEET AND SOUR CRISPY PRAWNS WITH LYCHEE (S) (G)
CREVETTES CROUSTILLANTES AIGRE-DOUCES AU LITCHI

FRENCH BEANS WITH XO SAUCE (S)
HARICOTS VERTS SAUCE XO

WOK-FRIED UDON NOODLES WITH CHICKEN (S) (G)

BONITO FLAKES, BELL PEPPER, SPRING ONION, MUSHROOM

UDON SAUTES AU WOK AU POULET

FLOCONS DE BONITE, POIVRON, OIGNON NOUVEAU, CHAMPIGNONS

DESSERT / DESSERT

HIBISCUS AND CHERRY

HIBISCUS MOUSSE, WHITE CHOCOLATE, CHERRY SAUCE
HIBISCUS ET CERISE

MOUSSE D'HIBISCUS, CHOCOLAT BLANC, SAUCE CERISE

3888 MAD PER COUPLE
3888 MAD PAR COUPLE



