SHANGHAI

VEGGIES
DINING BAR LOUNGE - Ajo Blanco — chilled Spanish almond soup

BF BB EE
- Insalata Caprese, handmade Burrata
and heirloom tomatoes

- Goat’s Cheese + Eggplant + Oregano Croquettes 68.00
- Spanakopita with tzatziki dipping sauce 48.00
- Fans of Cauliflower, decorated w pomegranate,  78.00 ..V

VEGCGIES tahini & caperberries
- AT HI-L 52.00 - Spicy Chickpeas, grilled artichokes & rice dosas  78.00 ..V
- BTt 83.00 - Garlicky Gaelic Fries 38.00
- FEmTILFEZEE 68.00
- JoRE T ERRYER 48.00
- PEIERECANE KRB RZRME  7800..V FIgH
- HRIEWD YUEE]), DNREFK 78.00...V - Fine de Claire Oyster, verjus foam 38.00 per piece
- FRmREL 38.00 - Smoked Mussels, sea urchin aioli, 78.00
toasted brioche
- Cured Salmon Carpaccio, lime, chives, 88.00
crispy capers & rocket
FlaH ‘ - Salt Cod Brandade, 68.00
\ semi-dried tomatoes on grilled baguette p
- 00 —R : :
&-i% . . . 500 - Charred Prawn skewers, ggoo A l
- WEFD,BEEESE, EiHH 78.00 on ‘skordalia’ Greek potato & garlic f oA :
- M= h, HT, KN, Z Rk 83.00 - Marinated Squid, white wine, 78.00
- REERIR. ENTF R 63.00 green olives, Moroccan lemons
- PR+ Tk ki 88.00 - Warm Sardines crispy toast, pickled shallots 78.00
- HEER R SRR, RIS BT I 78.00
- ST 78.00
MEAT
- Chefs Charcuterie ™ 88.00 per person
errano, terrine, salami plus accouterments
MEAT : ami p
- Thai Beef Tartare, Pomelo, Lemongrass & chili 98.00
— 3 ‘/\\ \-7 ’ b
i%giﬁiiﬁ T 2 ek 83.00 &z - Ham & Camembert croquettes, 68.00
- 3R RIEYE, , PRI 78.00 peppercorn mustard
- YEKERZ Bk, AT AR 68.00 - Southern Fried Chicken, 78.00 _
= i i i AT A
- Wi g, ER 88.00 J;Iap:ino ;na;:(oéSﬁallcy sriracha o . Ml }#‘f
- ==+ R - Suckling Pork Belly ) N G
'J‘fmq:mi;%” X s 220l ..crispy & delicious, poached apple, sea salt “"!m
- FRIRCHBE S, B IEH IR/ NK B IS B B R 78.00 - Pulled Lamb, olive tapenade, '
- BB 78.00 saffron couscous, Moroccan sauce

- Spicy Warm Venison Rump Salad

DESSERT DECCERT

B *Eﬁmlﬂiﬁlﬂ@? 2B.00 - M’s Glamorous Pavlova

- ZEWEIRA 78.00 - Vegan Raw Chocolate Truffles ... Yum

- BRI R Ek K 53.00 - Bowl of Summer Berries - cream or ice cream

- MRS 68.00 - Brulee’d Nectarines in Moscato

- T4+, TEEE 82.00 - Manchego & Fruit Bread

- WIS 4, P 88.00 - Parmesan, Fresh Honey

FEAST FOR TWO
%ﬁiﬁ?ﬂﬂ}\ﬁ% Choose two dishes from each section
... we’ll throw in the Fries and a Glam Green Salad
BAEMER (WisE AR 1 ) for 638rmb + 10% service charge
6387T + 10% AR 55 %%

Every additional person charged at 298rmb per person;
choose one more dish from each section*
* Qysters & Grande Dessert Platter not included, sorry!

TN — B 2987T + 10% AR % 7%, ST B Lk —iE3R
* I EIRTRA G A A R A B

** FNVELIR B8 (ET B YRR
FATHR AT LA 5 5 24T 6197 7

We hate waste, if you have any food leftover
please do take it with you, we’ll box it up.

KITCHEN

Sunday - Wednesday 6pm - 10:30pm
Thursday - Saturday ~ 6pm - midnight

Sunday - Wednesday 6pm -10:30pm
Thursday - Saturday ~ 6pm - midnight



