
2 COURSES……350 ⼆道式套餐……350
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……450 三道式套餐……450
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
& Royal Pâté en Croûte 节庆版乡村⾁派馅饼 

Smoked Salmon Essential…...Add 50 原味烟熏三⽂⻥......加50

🌱🌱 Rémoulade - Celeriac, Celery, Apple Truffle ⻛味蛋⻩酱拌蔬菜 - 块根芹，⻄芹，苹果松露
& Arugula, Mushroom, Truffle 芝⿇叶菌菇松露⾊拉

Crustacean Bisque - Hazelnuts 番茄鲜虾浓汤 - 榛果
& 🌱🌱 Meunière Truffle Bread PP 主厨独创松露烙烤⾯包

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

Scallops Truffle New Meunière ⿊松露⻩油扇⻉柠檬
Half Lobster Fricassée "À L'Américaine"…...Add 50 半只美式⻰虾烩......加50

& "La VGE" - Truffle & Foie Gras Broth (20 Min) "La VGE" - 松露 & 鸭肝酥⽪汤 (20分钟)

& Tournedos "Pepper Steak" - Fillet - Australian Angus MS 3+ (200g)......Add 50 胡椒酱⽜菲⼒ - 澳⼤利亚安格斯⼤理⽯纹3+  (200克)......加50

Golden Pork Chop Iberico Putanesca - Mash Tradition 普塔内斯卡猪排 - 传统⼟⾖泥

To Share for 2 适合2⼈分享

& La Poule Au Pot - Truffle & Foie Gras 鸡在锅⾥ - ⿊松露 & 鸭肝

DESSERTS 甜点
& 🌱🌱 Baba Au Rhum......Add 50 朗姆酒软糕......加50
& 🌱🌱 Bûche De Noël 圣诞原⽊巧克⼒蛋糕

& 🌱🌱 Lemon & Lemon Tart PP......Add 50 主厨独创⾹浓柠檬塔......加50
🌱🌱 Strawberry Strawberry Chantilly 草莓⾹蒂⾢

🌱🌱 Crème Tout Caramel 双重焦糖布丁
& 🌱🌱 Une Île Flottante ⼀漂流岛

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

MAINS 主菜

& Black Cod "In The Bag" PP 主厨独创“袋蒸⿊鳕⻥”......488 / 套餐......+200
ALC……488 / Menu...…+ 200

Recommended To Share for 2 适合2⼈分享

Entrecôte: Ribeye - Buffalo Lake, Angus - USDA Prime (450g) ⾁眼 - 列克星敦安格斯 - 美国农业部特选 (450克)......800 / 套餐......+300
ALC…...800 / Menu...…+ 300
Entrecôte: Ribeye - Phoenix, Australian Wagyu - MS 4-5 (450g) ⾁眼 - 澳⼤利亚和⽜ - ⼤理⽯纹4-5 (450克)......1250 / 套餐......+800
ALC……1250 / Menu...…+ 800

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

FESTIVE LUNCHEXPRESS


