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All Our Set Menus Are Designed For 2 People To Share
!"#$%&'()*+

PP CLASSIC !"#$%&
Price per person......1288 !"#$%%%%%%&'((

Meunière Truffle Bread PP )*+,-./0123
Arugula, Mushroom, Truffle 45678-.9:3

Jumbo Tiger Prawn "In Citrus Jar" PP )*+,;<=>?@AB
Black Cod "In The Bag" PP )*+,;C?DEFB3

Long Short Rib Teriyaki PP )*+,GHIJKLM

Mash Tradition NOPQR
! Spinach Sesame 45ST

Lemon & Lemon Tart PP )*+,UVWXY
Soufflé Au Grand Marnier (15 min) Z[\]^_3`&abcd

Add PP Classc Wine Pairing……688/pers )*efghij%%%%%%k((l"

EDOUARD DUVAL, Brut D'Eulalie mnopqrUs
NV,  Côte des Bar - Chardonnay, Pinot Noir NV,  !"#$%$&'( , )*+

LABOURE-ROI BOURGOGNE :tuhvwxyz{|}h
2022, Bourgogne, France - Chardonnay 2022, ,-. , /0$%$&'(

PASTOURELLE DE CLERC MILON, Pauillac ~:�ÄhvÅ|}h
2016, Bordeaux, France - Cabernet Sauvignon, Merlot 2016, !"#$%&'%(%)*+$%,-

CHATEAU FONTAINE, Sauternes ÇÉhvÑÖÜ{|}h
2017, Bordeaux, France - Semillon, Sauvignon Blanc 2017, 1"' , /0$%$234 , 567

MR & MRS '()*
Price per person......1888 !"#$%%%%%%&(((

Caviar Tradition & Condiments (30g) FáGNOà3`âä~d3ã3jå
6 Small Oysters + Shucked Clams + Poached Bulots + 6 Tigers ShrimpsOysters 6pc - Gillardeau Spéciale Nº2 Marennes-Oléron kçé:x'è3ê3ëuíìîï
Iberico De Bellota 5j Spanish Ham 30g añóò\ôöõ3âä~

Grilled Large Langoustines - (2pc) 0@úùAû'çd

Entrecôte: Ribeye - Phoenix, Australian Wagyu - MS 5 (450g) ü†3ê3°¢£§~•3ê3@¶ß®a3`©aä~d

Potato Gratin ™´PQ¨
Mushrooms Essential Garlic ≠ÆUØ78

! Paris Brest - Hazelnut ∞±≤≥¥áµ^
! Raspberry Raspberry Chantilly ∂∑U∏π

Add Mr & Mrs Wine Pairing……988/pers ∫ªºΩghij%%%%%%æ((l"

DRAPPIER BRUT NATURE ZERO DOSAGE n:ø¿¡¬√Usƒµh
NV, Urville - Pinot Noir NV, !89"$%$)*+

MICHEL REDDE ET FILS, Pouilly-Fume �≈∆unhv«ó»… Àrz{|}h
2019, Loire Valley, France - Sauvignon Blanc 2019, !:;<= , /0$%$567

DOMAINE TRAPET, Gevrey Chambertin Ã:ÕŒáhvœºuêU–—“Å|}h
2019, Bourgogne, France - Pinot Noir 2019, !,-. , /0$%$)*+

NIEPOORT, Late Bottled Vintage Port §”Ã‘’÷Ã|}h
2014,  Portugal - Tinta Barroca, Touriga Nacional, Touriga Franca 2014, $>?@$%$A!BC , 0D'EF , GHC'EF

SET MENUSSET MENUSSET MENUSSET MENUSSET MENUSSET MENUSSET MENUSSET MENUSSET MENUS



!

SEAFOOD TOWERS !"#
All Seafoods Are Served with Tableside Condiments !"#$%&"'()*

THE BUND TOWER......688   (From 1 to 2 Guests to Share as a starter ) !"#$$$$$$%&&'''!"#$%&'()*+,-.
6 Small Oysters + Shucked Clams + Poached Bulots + 6 Tigers Shrimps +,-./0!"!1234!"!5#6!"7+7,89

THE PEARL TOWER......988   (From 1 to 2 Guests to Share as a starter ) ()#$$$$$$*&&''! "#$%&!'()*+,-./
12 Small Oysters + Shucked Clams + Poached Bulots + 8 Tiger Shrimps :;,-./07<712347<75#67<7=,89

#MR & MRS TOWER......1588   (From 2 Guests to Share) >?@AAAAAA:B==777"'(+,0-/
6 Large Gillardeau nº2 Oysters + 6 Small Oysters + Shucked Clams +,C.DEF/0!"!+,-./0!"!12347
+ Poached Bulots + 12 Tiger Shrimps "!#6!"!:;,G89

"THE SHANGHAI TOWER......2288  (From 2 to 4 Guests to Share) +,#$$$$$$--&&'''!&'*)/+0,.
6 Large Gillardeau nº2 Oysters + 6 Small Oysters + Shucked Clams +,C.DEF/0!"!+,-./0!"!12347
+ Poached Bulots + 12 Tiger Shrimps  + 1 Whole Boston Lobster "!#6!"!:;,G89!":,HIJK9

THE ROYAL TOWER......3388   (From 2 to 4 Guests to Share) ./#$$$$$$00&&'''!&'*)/+0,.
8 Large Gillardeau nº2 Oysters + 8 Small Oysters =,C.DEF/0!"7=,-./0
+ 8 Tiger Shrimps + 4 Jumbo Tiger Prawns + 1 Snow Crab <7=,897<7L,G89<7:,MN

THE EMPEROR TOWER......5488   (From 2 to 4 Guests to Share) 12$$$$$$34&&''1!&'/+2340,.
12 Large Gillardeau nº2 Oysters + 12 Small Oysters + Shucked Clams :;,C.DEF/07<7:;,-./0!"!12347
+ Poached Bulots + 6 Tiger Shrimps + 6 Jumbo Tiger Prawns <7#67<7+,897<7+,G89
+ 1 Snow Crab + 2 Whole Boston Lobsters "!:,MN!"7;,HIJK9

THE JEDI OF THE GALAXY......10888   (From 4 Guests to Share) 56789:;<$$$$$$=>&&&'''!&'/+2340,.
12 Large Gillardeau nº2 Oysters + 12 Small Oysters :;,C.DEF/07<7:;,-./0
+ 12 Jumbo Tiger Prawns + 2 Whole Boston Lobsters <7:;,897<7;,HIJK9
+ 1 Whole King Crab + 100g Caviar Tradition & Condiments <7:,OPN77<7:QQR7STUVWX7!"!"

CAVIAR !"#
Caviar Tradition & Condiments STUVWX7Y7&*
50g......988 / 100g......1888 / 250g......4888 / 500g…...8888 !"#$$$$$$%&&'(')""#$$$$$$)&&&'('*!"#$$$$$$+&&&'('!""#$$$$$$&&&&

Oysters & Caviar "La Folie"......788 Z[/0STUAAAAAAA\==
Small Oysters 6pc & Caviar 30g ,-./01'2'3456"#

OYSTERS $%
La Bourriche Spe !ciale Grand Cru Nº5 Marennes-Oléron ]^_7`aB.7b7cdefgh
6pc......288 / 8pc......388 / 12pc......548 01$$$$$$*&&'('&1$$$$$$6&&'(')*1$$$$$$!+&

Black Pearl Spe !ciale Nº4 Brittany ijkL.7b7]l@m
6pc......298 / 8pc......398 / 12pc......588 01$$$$$$*%&'('&1$$$$$$6%&'(')*1$$$$$$!&&

Gillardeau Spéciale Nº2 Marennes-Oléron DEF;.7b7cdefgh
6pc......788 / 8pc......988 / 12pc......1488 01$$$$$$7&&'('&1$$$$$$%&&'(')*1$$$$$$)+&&

SHELLS $%

Scallops Sashimi - Ponzu Lime (3 Half Shell)......188 nopq7b7rstuv7wx,y2zAAAAAA7:==7
Oysters - Nam Jin Granité (Small oysters 3pc)......188 /07b7{X|D}~�7w-/0Ä,zAAAAAA:==7

CRUSTACEANS - SIMPLY STEAMED &$%'(')*

Boston Lobster (500g+)......588 HIJK97wBQQR<zAAAAAAB==

Snow Crab (900G+)......1288 MN7wÅQQR<zAAAAAA:;==
Whole King Crab (2kg+)......4888 Ç,OPN7w;ÉÑ<zAAAAAAL===

SEAFOOD BARSEAFOOD BARSEAFOOD BARSEAFOOD BARSEAFOOD BARSEAFOOD BAR



CHARCUTERIE !"#
! "Persillé" House Ham……88 !"#$%&'())*++

Pâté De Campagne……88 ,-'())*++
Duck Foie Gras Terrine Natural......168 ./012333333*45+

Iberico De Bellota 5j Spanish Ham 6789:;%&
30g......228 / 50g......388 !"#$$$$$$%%&&'%(%)"#$$$$$$%%!''

The Small Charcuterie - Recommended for 1 to 2......188 <=>?@A*B*CD4BEF333333*4++
Hams & Salumni (160g) *+%,%-./01"#2

The Big Charcuterie - Recommended for 2+......388 G=>?@A*B*CDEFHIJK333333**L++
Hams & Salumni - Foie Gras & Pâté De Campagne (360g) *+%,%-.%3%45%,%6789:;%<!1"#=

RAW $%&
Smoked Salmon Essential......188 ./MNOPQ3333334++

Avocado - Tuna Tartare......168 RST*B*UVQWW33333345+
With Caviar 20g......588 XQY2*EZ[333333*6++
Mustard Mackerel - Pomme Paille……98 \]^_Q*B*%`ab*333333*c+

Beef Tartare Essential (100g)......168 dR'WW*e*fgh*i4ZZ[j33333345+
As Main With Cube Fries......188 >?@ABCDE$$$$$$0''

! Beef Tartare - Oyster - Caviar......588 dR'WW!"!dk!"!QY2333333*6++

SALAD & HORS D'OEUVRE '()*)+,&
! La Caesar......130 lmno3333334LZ*

With Chicken......150 CF8$$$$$$0)"%

! Tomato Burrata......120 pqroWst3333334EZ*

! Butter lettuce, Garlic & Croutons......60 duvwGx*e*fgyz3333335Z
With Pancetta......70 CGHIJ8$$$$$$K"

! ! Chicory, Walnuts & Blue Cheese......80 {|w}~e�Äst2333333+Z*
With Pancetta...... 90 CGHIJ8$$$$$$L"%

! Arugula, Mushroom, Truffle......120 sÅÇÉÑÖÜno3333334EZ*

Crab Mimosa......288 áàâä'333333E++
! ! Rémoulade - Celeriac, Celery, Apple, Truffle......78 ã/åç2éèu*B*êë"w!"wíTÖÜ333333ì+

! Tartelette Pissaladiere Niçoise......98 îïñóò33333c+

! Picnic Chicken Aïoli......138 ôöõ'úxùåç23333334L+
Rosbif "Carpaccio"......138 y?ûR'ü3333334L+

Shrimp Cocktail Salad......158 õ†°¢33333346+

HOT STARTERS & SOUPS -%&)*).
Crustacean Bisque - Hazelnuts......138 pq£¢§•*B*¶T3333334L+

! French Onion Soup......138 ß®ñó•3333334L+

! ! Meunière Truffle Bread PP......150 ©™´¨ÖÜ≠ûfg33333346Z
! ! Cheese Soufflé (20 Min)......120 stÆØ∞*iEZJ±j3333334EZ

! Escargots Garlic Parsley (6pc)......98 ≤x≥"û¥R*i5µj333333c+

! Charred Octopus - Lemon, Pastis......128 ∂û∑Q*B*∏πw∫≤°3333334E+
      ! Grilled Beef Tongue - Lemon Salt & Pepper......128 ûRª*B*∏πº*e*Ωæ3333334E+

! Jumbo Tiger Prawn "In Citrus Jar" PP......188 ©™´¨!ø¿¡¬G¢"3333334++

Grilled Jumbo Tiger Prawns - (3pc)......488 û√ƒ¢≈Lµj333333∆++
Grilled Large Langoustines - (2pc)......528 ûG«»¢≈Eµj3333336E+
Grilled Boston Lobster (500g+)......588 û…t À¢*i6ZZ[Ãj3333336++

Grilled Crustaceans Are Served With Bearnaise-Asiate & Condiments ÕŒûœ–—«£“”Œ‘’!B;÷2◊ÿXŸ

STARTERSSTARTERSSTARTERSSTARTERS



GRILLED STEAKS !"
Grilled Steaks Are Served "Au Jus" With Condiments !"#$%&'()*+,-

The Solo Cut !"#
Solo Cuts Are Served With a Choice* of 1 Sauce or 1 House Butter ./0&123456-74589:;<=

Grilled Tournedos - Fillet - Bearnaise - Australian Angus (200g)......368 >#?@!"!ABCDEFGHIJKKLMNNNNNNOPQ
! Tournedos "Pepper Steak" - Fillet - Australian Angus (200g)......388 RS6#?@!"!ABCDEFGHIJKKLMNNNNNNOQQ

Tournedos Rossini - Fillet - Australian Angus MS 3+ (200g)......528 TUV#?@!"!ABCDEFG!BWXYO#HIJKKLMNNNNNNZJQ

! Grilled Ribeye "Steak Frite" - Phoenix Waygu MS 5+ (200g)......528 >&[!#$\]"#$A^?VLGHBWXYZ_HIJKKLMNN!!!!ZJQ

The Large Cut To Share $"#%&'(
Large Cuts Are Served With a Choice* of 1 Sauce + 1 House Butter B/0&123456-`89:;<=

Recommended To Share for 2 !"#$%&

Entrecôte: Ribeye - Buffalo Lake - Angus - USDA Prime (450g)......800 &[HaHbcTdLEFGHaHefghij3HIkZKLMNNNNNNQKK
Entrecôte: Ribeye - Phoenix, Australian Wagyu - MS 5 (450g) ......1250 &[HaHA^?VLGHaHBWXYZHIkZKLMNNNNNNlJZK

! Entrecôte: Ribeye - Ranger Valley,Australian Wagyu - MS 9 (450g) ......2200 &[HaHA^mnopHBWXYqHIkZKLMNNNNNNJJKK

Recommended To Share for 2+ !"#$'(%&

! Côte De Boeuf / Bone-In Ribeye - Australian Angus MS 5+ (1kg)......1800 !"#$!"!EFG!"!A^Ha!BWXYZ_HIlrsMNNNNNNlQKK
Côte De Boeuf Tomahawk - Australian Wagyu - MS 5+……Price of the Day tu#$HaHABCD`#HaHHBWXYZ_NNNNNNvwxF

MIXED GRILL #$%&
Mixed Grills Are Served With Tableside Condiments yz"{|+-

Mixed Turf......1000 }~�ÄÅ>NNNNNNlKKK
Recommended To Share for 2+ !")#$'(%&

1 Chicken Fillet + 4 Lamb Chops l/ÇÉÑ&H_HkÖÜ$HHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
+ 1 Pork Chop + 1 Beef Tournedos + Bacon _HlÖá$H_HlÖ#&?@H_Hàâ

Mixed Surf......1600 }~äãÅ>NNNNNNlPKK
Recommended To Share for 2 !"#$%&

3 Jumbo Tiger Prawns + 2 XL Langoustines Oåçéè!#JåBäêèHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
+ 1 Boston Lobster H_Hlåëíìîè

Mixed Surf & Turf......2200 }~ä�Å>NNNNNNJJKK
Recommended To Share for 4 !"*$%&

1/2 Chicken + 4 Lamb Chops + 1 Beef Tournedos + 2 Bacon HlïJÑ&H_HkÖÜ$H_HlÖ#?@H_HJñàâ
+ 3 Jumbo Tiger Prawns + 2 XL Langoustines #!Oåçéè!#!JåBäêèHHHHHHHHHHHH
+ 1 Boston Lobster _Hlåëíìîè

ADDENDUM '(
Sauces*: Béarnaise, Aïoli, Red Wine Or Pepper Sauce......40 6'óòôöU6*õ;ú<6*ùû67RS6NNNNNNkK
House Butters*: Garlic or Escargot or Anchovy......40 89:;<=óòüõ*†°7¢£NNNNNNkK

Grilled Foie Gras (60g) - Per Pc......100 >§•HIPKLMNNNNNN¶ñlKK
Grilled Thick Bacon Slice - Per 2 Slices......60 >ßàâ0ñNNNNNN¶JñPK
Grilled 1/2 Lobster - Per Pc......298 >lïJîèNNNNNN¶/JqQ
Grilled Jumbo Tiger Prawn - Per Pc......160 >çéèNNNNNN¶ålPK

LAND !"
Grilled Lamb Chops......220 >Ü$NNNNNNJJK
Grilled Pork Chop Iberico Putanesca……220 ®©™G´>á$NNNNNNJJK

Recommended To Share for 2 !"#$%&

! Chargrilled 1/2 Chicken - Onion - Asiate......240 ¨>lïJÑHaH≠ÆHaHD^'NNNNNNJkK

Rack Of Lamb Provençale......500 ®TØGÜ$NNNNNNZKK
! Long Short Rib Teriyaki PP......988 ∞±≤≥6Å#¥µ∂$!!!!!!qQQ

SEA #$
Lobster Fricassée "À L'Américaine"......688 e∑îè∏NNNNNPQQ

! Half Lobster......388 +,-.//////011

Roasted Seabass Bouillabaisse - Rouille......188 >äπ£*∫ª£ºHaHc∑ú<6NNNNNNlQQ
! Black Cod "In The Bag" PP......488 ∞±≤≥Ωæø¿¡£¬NNNNNNkQQ

Steamed Black Cod "Dieppoise"......428 Ω√ƒ®¬:;ø¿¡£NNNNNNkJQ

! Le Beau Seafood Vol-Au-Vent......328 äã≈TØNNNNNNOJQ

GRILLGRILL & MAINSGRILLGRILL & MAINS



SIDES !"
! Asparagus Essential......130 !"#$%%%%%%&'(
! Spinach Sesame......70 )*+,%%%%%%-(
! Steamed Greens Essential......80 ./01,%%%%%%2(
! Mushrooms Essential Garlic......80 !"3456%%%%%%2(

! House French Fries......70 789:;<%%%%%%-(
! Mash Tradition......80 =>?@A%%%%%%2(

Potato Gratin......90 BC?@D%%%%%%E(

! Coquillettes Ham & Cheese......90 9F)GHIJ%%%%%%E(

! ! La Caesar......130 KL0M%%%%%%&'(N
! Butter lettuce, Garlic & Croutons......60 O,IPQ4NRNSTUV%%%%%%W(

With Pancetta......70 !"#$%&''''''()

! ! Chicory, Walnuts & Blue Cheese......80 !"#$%&'()*+,,,,,,-./
With Pancetta......90 !"#$%&''''''*)+

! Arugula, Mushroom, Truffle......120 )*X56YZ0M%%%%%%&[(N

DESSERTS #$
! ! Lemon & Lemon Tart PP......120 \]^_3`abc%%%%%%&[(
! ! Mandarine - Mandarine, UVA……80 deNfNdegNhij%%%%%%2(

From UltraViolet by Paul Pairet ,-./012

! Raspberry Raspberry Chantilly......120 kl3mn%%%%%%&[(
! ! Chilled Grapefruit & Pomelo......80 op3pqr%%%%%%2(

! Chocolat Very Melting......80 stuvw%%%%%%2(
! ! Une Île Flottante......80 xyz{%%%%%%2(

! ! Soufflé Au Grand Marnier (15 Min)......120 |}~�ÄÅNÇ&ÉÑÖÜ%%%%%%&[(
Flambé Grand Marnier......Add 30 34$56''''''78)

! ! Soufflé Aux Fruits Rouges (15 Min)......120 ál�ÄÅNÇ&ÉÑÖÜ%%%%%%&[(

! ! Baba Au Rhum......110 àâäãå%%%%%%&&(
! Le Bon Gâteau au Chocolat......90 ççéèuvwêå%%%%%%E(
! Paris Brest - Hazelnut……90 ëíìîïñóÄ%%%%%%E(

SIDE DISHES

DESSERTS

SIDE DISHES

DESSERTS


