
2 COURSES……280 ⼆道式套餐……280
1 Starter + 1 Main or 1 Main + 1 Dessert ⼀份前菜+ ⼀份主菜 或⼀份主菜+ ⼀份甜点

3 COURSES……350 三道式套餐……350
1 Starter + 1 Main + 1 Dessert ⼀份前菜+ ⼀份主菜 + ⼀份甜点

ADD ON……50 加饮料……50
Mineral Water & Coffee 矿泉⽔和咖啡

STARTERS 前菜
& Pâté "Pantin" 番廷⾁派

Beef Tartare Essential (100g) ⽣⽜⾁塔塔 & ⾯包丁 (100克)
With Cube Fries......Add 20 搭配薯块……20

Smoked Salmon Essential…...Add 50 原味烟熏三⽂⻥......加50
& Crab Mimosa…... Add 50 迷莫萨蟹⾁......加50

& La Caesar 凯撒⾊拉
Chicory, Walnuts & Blue Cheese 苦苣，核桃&⽺乳芝⼠酱

Crustacean Bisque - Hazelnuts 番茄鲜虾浓汤 - 榛果
& Escargots Garlic Parsley (6pc) ⾹蒜欧芹烤蜗⽜ (6只)

MAINS 主菜
& CARVING TROLLEY - Roast Of The Day 现切烧烤推⻋ - 当⽇焙烤

Prime Rib - Australian Angus Ms 3 (150g) - Served "Au Jus" With Butter Lettuce ⽜肋排，澳⼤利亚安格斯 ⼤理⽯纹3 (150克) - 附有⾁汁和⽣菜⼼⾊拉

Chargrilled Beef Chuck Flap "Steak Frites" - USDA Angus (150g) ⽜⾁“拿破仑”薯条 - 美国安格斯 (150克)
Grilled  Lamb Chops, Houmous - House French Fries 烤⽺排，鹰嘴⾖泥 - ⼿切薯条
Grilled Pork Chop Iberico Putanesca - Mash Tradition 普塔内斯卡烤猪排 - 传统⼟⾖泥

Chicken - Yellow Wine & Morels 奶油“⻩酒 & ⽺肚菌”炖鸡

 & Grilled Tuna Balsamico - Spinach Sesame 烤⾦枪⻥排，意式⿊醋 - 芝⿇菠菜
Scallops Truffle New Meunière…...Add 50 ⿊松露⻩油扇⻉柠檬......加50

🌱🌱 Rigatoni Ceps & Mushrooms ⽜肝菌蘑菇通⼼粉
& Croque Mrs Bund - Grilled Egg 法式⽕腿乳酪三明治（⼥⼠） - 烙烤蛋

DESSERTS 甜点
& 🌱🌱 Chilled Grapefruit & Pomelo ⻄柚⾹柚冷汤
🌱🌱 Raspberry - Raspberry Chantilly......Add 50 树莓⾹蒂⾢......加50

& 🌱🌱 Une Île Flottante ⼀漂流岛
Rum & Raisins Vanilla Milk Rice 朗姆干提⾹草⽜奶饭

La Profiterole 经典泡芙
& 🌱🌱 Baba Au Rhum......Add 50 朗姆酒软糕......加50

À LA CARTE 单点
Or Add to the Menu 或升级到套餐

STARTERS 前菜

THE BUND TOWER......688   (From 1 to 2 Guests to Share as a starter ) 外滩塔......688   (作为前菜适合1-2⼈享⽤)
6 Small Oysters + Shucked Clams + Poached Bulots + 6 Tigers Shrimps 6只⼩号⽣蚝 + 开壳蛤蜊 + 煮海螺 + 6 只虎虾

La Bourriche Spéciale Grand Cru Nº5 Marennes-Oléron 布锐琪 特级5号 - ⻢雷讷奥莱宏
ALC 6pc......288 / Menu 6Pc……+148 6只......288 / 套餐 6只 ......+148

  The Small Charcuterie ALC......188 / Menu…... +98 ⼩份冷切拼盘 - 适合1-2⼈......188 / 套餐 ......+98
Hams & Salumni (160g) ⽕腿 & ⾹肠（160克）

& Jumbo Tiger Prawn "In Citrus Jar" PP ALC......188 / Menu…... +98 主厨独创“柑橘罐蒸⼤虾”......188 / 套餐 ......+98
& 🌱🌱 Meunière Truffle Bread PP ALC......150 / Menu …… +60 主厨独创松露烙烤⾯包......150 / 套餐 ......+60

MAINS 主菜
Recommended To Share for 2 适合2⼈分享

Entrecôte: Ribeye - Buffalo Lake, Angus - USDA Prime (450g) ⾁眼 - 布法罗莱克安格斯 - 美国农业部特选 (450克)......800 / 套餐 ......+500
ALC…...800 / Menu...…+ 500
Entrecôte: Ribeye - Phoenix, Australian Wagyu - MS 4-5 (450g) ......1250 ⾁眼 - 澳洲菲尼克斯和⽜ - ⼤理⽯纹4-5 (450克)......1250 / 套餐...... +900
ALC……1250 / Menu...…+ 900

DESSERTS 甜点
& 🌱🌱 Lemon & Lemon Tart PP ALC......120 / Menu…... +50 主厨独创⾹浓柠檬塔......120 / 套餐 ...... +50

All Prices Are Subject to 10% Service Charge  &  MMB's Most Wanted - MMB 最受欢迎
所有价格需加收10％服务费  🌱🌱  Vegetarian - 素⻝菜品

LUNCH EXPRESS 


