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All Our Set Menus Are Designed For 2 People To Share
�	��
������

MR & MRS �
��
Price per person......988 �-8=�������



THE BUND TOWER +��
6 Small Oysters + Shucked Clams + Poached Bulots + 6 Tigers Shrimps ���	������
�����
����������

Duck Foie Gras Terrine - Mostarda di Cremonia *:��~���¨mk©�~

� � Comté Cheese Soufflé (20 Min) �z�Qa§���
��G�
Butter lettuce, Garlic & Croutons - Pancetta �I�´������5o�

Entrecôte: Ribeye - Buffalo Lake, Angus - USDA Prime (450g) F&���J,s¡S$=`�����u1/30�����S�

� Mash Tradition 4UXL�
Mushrooms Essential Garlic *:A���

� Paris Brest - Hazelnut W�!d±�n§
� Strawberry Strawberry Chantilly [�A¥¯

Add Mr & Mrs Wine Pairing……588/pers +�j{M>VN�������

�-

PHILIPPE GAMET, Rive Gauche Brut p�3c�ETA¬
NV, Reims - Pinot Noir, Chardonnay, Pinot Meunier NV, ��� ������$��,�����$0�+

DOMAINE DE LA ROCHE AIGUE "La Lave" sO�=>���|¦°�E%��>
2022, Bourgogne, France - Chardonnay 2022, .2���
����,��

LOUIS CHEZE, Saint Joseph Cuvee Prestige (9`6®>�^s¢E;��>
2021, Rhone Valley, France - Syrah 2021, #&�(��
������

JENCQUEL & CIE Sauternes £�?w³g�P%��>
2019, Bordeaux, France - Semillon, Sauvignon Blanc 2019, "����
����������
�

PP CLASSIC �	����
Price per person......1288 �-8=������	




Meunière Truffle Bread PP ��DR]i«x�5�
Arugula, Mushroom, Truffle �ev��]i'K�

Jumbo Tiger Prawn "In Citrus Jar" PP ��DR�­ �����
Black Cod "In The Bag" PP ��DR�y�@².��

Long Short Rib Teriyaki PP ��DR~fB �ª7

Mash Tradition 4UXL�
Steamed Greens Essential �h'�I

Lemon & Lemon Tart PP ��DRA}���
Soufflé Au Grand Marnier (15 min) 2C<a§���	��G�

Add PP Classic Wine Pairing……988/pers ��lYM>VN�������

�-

DRAPPIER BRUT NATURE ZERO DOSAGE \KH���TA¬"n>
NV, Urville - Pinot Noir NV, %�������$

CHATEAU PIERRE BISE H_�#`>�E%��>
2018, Loire Valley, France - Chenin Blanc 2018, �/-�(��
����� �

DOMAINE TRAPET, Gevrey Chambertin 3K�q�>�)j��AZ�t;��>
2019, Bourgogne, France - Pinot Noir 2019, �.2������ �����

NIEPOORT, Late Bottled Vintage Port b�3p¤r3��>
2014,  Portugal - Tinta Barroca, Touriga Nacional, Touriga Franca 2014, �')!�����#������*	��1���*	

SETMENUS



SEAFOOD TOWERS �	�
All Seafoods Are Served with Tableside Condiments ���-2$�5�!(

THE BUND TOWER......688   (From 1 to 2 Guests to Share as a starter ) ���������	

�����
���������
�
6 Small Oysters + Shucked Clams + Poached Bulots + 6 Tigers Shrimps �����B����@CD���7�A������9>

THE PEARL TOWER......988   (From 1 to 2 Guests to Share as a starter ) ��<?������������ ���
���������
�
12 Small Oysters + Shucked Clams + Poached Bulots + 8 Tiger Shrimps �	����B����@CD���7�A�����9>

MR & MRS TOWER......1588   (From 2 Guests to Share) 08?������������������	��
6 Large Gillardeau nº2 Oysters + 6 Small Oysters + Shucked Clams ����=#��B��������B����@CD�
+ Poached Bulots + 12 Tiger Shrimps ���A����	�+9>

THE SHANGHAI TOWER......2288  (From 2 to 4 Guests to Share) �����������

�������������
6 Large Gillardeau nº2 Oysters + 6 Small Oysters + Shucked Clams ����=#��B��������B����@CD�
+ Poached Bulots + 12 Tiger Shrimps  + 1 Whole Boston Lobster ���A����	�+9>����4%3*>

THE ROYAL TOWER......3388   (From 2 to 4 Guests to Share) �
���������

�������������
8 Large Gillardeau nº2 Oysters + 8 Small Oysters ����=#��B��������B
+ 8 Tiger Shrimps + 4 Jumbo Tiger Prawns + 1 Snow Crab ����9>���
�+9>����1.

THE EMPEROR TOWER......5488   (From 2 to 4 Guests to Share) ����������

����������	���
12 Large Gillardeau nº2 Oysters + 12 Small Oysters + Shucked Clams �	���=#��B����	����B����@CD�
+ Poached Bulots + 6 Tiger Shrimps + 6 Jumbo Tiger Prawns ���A�����9>�����+9>
+ 1 Snow Crab + 2 Whole Boston Lobsters ����1.���	�4%3*>

THE JEDI OF THE GALAXY......10888   (From 4 Guests to Share) ����������������


����������	���
12 Large Gillardeau nº2 Oysters + 12 Small Oysters �	���=#��B����	����B
+ 12 Jumbo Tiger Prawns + 2 Whole Boston Lobsters ���	�9>���	�4%3*>
+ 1 Whole King Crab + 100g Caviar Tradition & Condiments ����;).�������&���:�' �����

CAVIAR ���
Caviar Tradition & Condiments ��:�' ���$(
50g......988 / 100g......1888 / 250g......4888 / 500g…...8888 
���������

��������������


����
��������	


���
���������





Oysters & Caviar "La Folie"......788 /,�B��:�������
��
Small Oysters 6pc & Caviar 30g ���������������

OYSTERS ��
La Bourriche Spe �ciale Grand Cru Nº5 Marennes-Oléron �����	�����������
6pc......288 / 8pc......388 / 12pc......548 ���������

���
��������

������������
	


Black Pearl Spe �ciale Nº4 Brittany 
�����������
6pc......298 / 8pc......398 / 12pc......588 ����������
���
���������
������������




Gillardeau Spéciale Nº2 Marennes-Oléron �
������������
6pc......788 / 8pc......988 / 12pc......1488 ���������

���
��������

�������������	



CRUSTACEANS - SIMPLY STEAMED 

������
Boston Lobster (500g+)......688 4%3*>�����&�����������

Snow Crab (900G+)......1288 1.�����&���������	��
Whole King Crab (2kg+)......4888 "�;).��	�6��������
���

SEAFOODBARSEAFOODBARSEAFOODBAR





CHARCUTERIE ��	
Pâté De Campagne……88 vk?x����
Duck Foie Gras Terrine - Mostarda di Cremonia......168 -4��y���¢^]£ y������	��

Iberico De Bellota 5j Spanish Ham 
��(7Z6a
30g......228 / 50g......388 �� ������

������ ���������

The Small Charcuterie - Recommended for 1 to 2......188 �5D<jQ���B0	�
�������	��
Hams & Salumni (160g) �%����*/	
� 0

The Big Charcuterie - Recommended for 2+......388 �5D<jQ���B0
����"���������
Hams & Salumni - Foie Gras & Pâté De Campagne (360g) �%����*���,+���('�).$���
� �

RAW ��

Smoked Salmon Essential......188 -4b��#/������	��
Mustard Tuna Tartare…...168 ¢^2}/��������	��

Beef Tartare Essential (100g)......168 �;?�����$3m��	��L�������	��
As Main With Cube Fries......188 ����!�-�������	��

� Beef Tartare - Oyster - Caviar......588 �;?������¥���/�y������
��

SALAD & HORS D'OEUVRE �������

� La Caesar......130 ��*E������	���

With Chicken......150 �"�������	���

� Tomato Burrata......120 ��CE��J������	
��
� Butter lettuce, Garlic & Croutons......60 �A�®�����$3`���������

With Pancetta......70 ����&���������

� � Chicory, Walnuts & Blue Cheese......80 =«®nq�O��Jy���������
With Pancetta......90 ����&����������

� Arugula, Mushroom, Truffle......120 �[l��U\*E������	
��

� Crab Mimosa......228 Re~Y?������

�
� � Rémoulade - Celeriac, Celery, Apple, Truffle......78 +4FNy��A���IP�®)�®_ U\��������

� Picnic Chicken Aïoli......138 iGV?¤��FNy������	��
Rosbif "Carpaccio"......138 `<o;?%������	��

Shrimp Cocktail Salad......158 Vs8|������	
�

HOT STARTERS & SOUPS ��
����
Crustacean Bisque - Hazelnuts......138 ��X|wh���ª ������	��

� French Onion Soup......138 .:d�h������	��

� � Meunière Truffle Bread PP......150 !�>KU\¦o$3������	
�
� � Comté Cheese Soufflé (20 Min)......120 �r�JW ���
��@�������	
�

Flambé Calvados......Add 30 ����#���������

� Escargots Garlic Parsley (6pc)......98 9�c�o�;�������������

� Charred Octopus - Lemon, Pastis......128 ¡o1/�����®©98������	
�

SHELLS �

� Jumbo Tiger Prawn "In Citrus Jar" PP......188 !�>K�§����|�������	��

Grilled Jumbo Tiger Prawns - (3pc)......488 oTt|­������������
Grilled Large Langoustines - (2pc)......528 o�,¬|­
��������

�
Grilled Boston Lobster (500g+)......688 ogJfS|��
��L�����������

Grilled Crustaceans Are Served With Bearnaise-Asiate & Condiments &�o¨u�,X�z��{)�Zpy�'HM

STARTERSSTARTERS





GRILLED STEAKS ��
Grilled Steaks Are Served "Au Jus" With Condiments +�SD�W�zd¬[U`

The Solo Cut ���
Solo Cuts Are Served With a Choice* of 1 Sauce or 1 House Butter @JTW/I=�$�`F�$�B3GaN

Grilled Tournedos - Fillet - Bearnaise - Australian Angus (200g)......368 �S�&�����Lm0Mi���		_����������
� Tournedos "Pepper Steak" - Fillet - Australian Angus (200g)......388 ���S�&�����Lm0Mi���		_����������

Tournedos Rossini - Fillet - Australian Angus MS 5+ (150g)......598 {2lS�&�����Lm0Mi��.o�����
�	_����������

� Grilled Ribeye "Steak Frite" - Phoenix Waygu MS 5+ (200g)......528 �W1�SD�9������l_i��.o���«�		_����������

The Large Cut To Share �������
Large Cuts Are Served With a Choice* of 1 Sauce + 1 House Butter �JTW/I=�$�`��B3GaN

Recommended To Share for 2 ����	


Entrecôte: Ribeye - Buffalo Lake - Angus - USDA Prime (450g)......800 W1���Y7{ _0Mi���"�~><C=��
�	_��������		
Entrecôte: Ribeye - Phoenix, Australian Wagyu - MS 5+ (450g) ......1250 W1������l_i��.o�����
�	_�������
��	

� Entrecôte: Ribeye - Ranger Valley,Australian Wagyu - MS 9 (450g) ......2200 W1�����5�t���.o����
�	_���������		

Recommended To Share for 2+ ����
�	


� Côte De Boeuf / Bone-In Ribeye - Angus - USDA Prime (1kg)......1800 4wW1���0Mi���"�~><C=��
-��������
�		
Côte De Boeuf Tomahawk - Australian Wagyu - MS 5+……Price of the Day H¥SD�����Lm�S�����.o���������, EM

MIXED GRILL ����
Mixed Grills Are Served With Tableside Condiments ���}?[`

Mixed Turf......900 �;q�n��������		
Recommended To Share for 2+ �����
�	


1 Chicken Fillet + 4 Lamb Chops 
J�wjW���
\bD������������������������������
+ 1 Pork Chop + 1 Beef Tournedos + Bacon ��
\sD���
\SW�&����c

Mixed Surf......1800 �;6kn�������
�		
Recommended To Share for 2 ����	


3 Jumbo Tiger Prawns + 2 XL Langoustines �!f�����!�6©����������������������������������������
+ 1 Boston Lobster ���
!y]xe�

Mixed Surf & Turf......2400 �;6qn��������
		
Recommended To Share for 4 ����	


1/2 Chicken + 4 Lamb Chops + 1 Beef Tournedos + 2 Bacon �
��jW���
\bD���
\S�&����*�c
+ 3 Jumbo Tiger Prawns + 2 XL Langoustines ���!f������!�6©�������������
+ 1 Boston Lobster ��
!y]xe�

ADDENDUM ��
Sauces*: Béarnaise, Aïoli, Red Wine Or Pepper Sauce......40 ���­��2�¬�GZa�¬KO�F���������
	
House Butters*: Garlic or Escargot or Anchovy......40 �B3GaN�­Q�¬u¡Fª:������
	

Grilled Foie Gras (60g) - Per Pc......100 ������	_�������%*
		
Grilled Thick Bacon Slice - Per 2 Slices......60 ���cT*������%�*�	
Grilled 1/2 Lobster - Per Pc......350 �
��e�������%J��	
Grilled Jumbo Tiger Prawn - Per Pc......160 �f��������%!
�	

LAND ��
Grilled Lamb Chops......220 �bD��������	
Grilled Pork Chop Iberico Putanesca…...220 r�8ig�sD��������	

Recommended To Share for 2 ����	


� La Poule Au Pot - Foie Gras......288 j�p#��������������
� Chargrilled 1/2 Chicken - Onion - Asiate......240 £�
��j���v����m���������
	

Rack Of Lamb Provençale......500 r{�ibD�������		
� Long Short Rib Teriyaki PP......988 '�V^�nS)�¤D���������

SEA ��
Lobster Fricassée "À L'Américaine"......748 "Re�¦�������
�
Half Lobster......368 �������������

� Grilled Tuna Balsamico......228 �A�:D¬(RP����������
� Black Cod "In The Bag" PP......488 '�V^���P§:�������
��

Roasted Seabass Bouillabaisse - Rouille......188 �6¨:¬Xh:|���7RZa�������
��

� Le Beau Seafood Vol-Au-Vent......328 6k¢{����������

GRILLGRILL & MAINS





SIDES ��
� Asparagus Essential......130 $*en�������
�
� Spinach Sesame......70 ^Eh3������
�
� Steamed Greens Essential......80 aH#\3��������
� Mushrooms Essential Garlic......80 $*-cdY��������

� House French Fries......70 �.+if&������
�
� Mash Tradition......80 (=?9X��������

Potato Gratin......90 2r?9���������

� Coquillettes Ham & Cheese......90 +M^:%�8��������

� � La Caesar......130 gW#6�������
��
� Butter lettuce, Garlic & Croutons......60 �3�s�c����)LV��������

� Arugula, Mushroom, Truffle......120 ^EOdYAI#6�������	��

DESSERTS ��
� � Chilled Grapefruit & Pomelo......80 "j-j5N��������
� Strawberry Strawberry Chantilly......120 @b-lp�������	�

� � Lemon & Lemon Tart PP......120 �Z0;-Q]_U�������	�

� � Mousse Au Chocolat MMB......90 ���P<�SB��������
� � Une Île Flottante......80 �G!4��������

� Le Bon Gâteau au Chocolat......90 ����P<�7R��������
� Paris Brest - Hazelnut…...90 >` Dq�Jm��������

� � Soufflé Au Chocolat (15 Min)......120 P<�Cm[�����1��������	�
Flambé......Add 30 ��
�����������

� � Soufflé Au Grand Marnier (15 Min)......120 '/,Cm[�����1��������	�
Flambé Grand Marnier......Add 30 
�������������

Recommended To Share for 2 �	����

� � Savarin Chantilly - Flambé Grand Marnier......160 TkoAK���'/,+F���������

SIDEDISHES

DESSERTS


