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FRENCH-CHINESE CUISINE

APPERITIF

OYSTERS (HALF DOZEN/ONE DOZEN)

Longan Granite, Pickled Kholrabi, Green Peppercorn Mignognette

HOKKAIDO SCALLOPS

Pomelo Vinaigrette, Hami Melon, Pickled Cauliflower

BEEF TARTARE
Doubanjiang, Crispy Capers, Shrimp Chips

MALA CUCUMBER CILANTRO SALAD / LAOHU CAI

Sauce Verte, Candied Cashew, La Yu
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SOUP DUMPLING / XIAO LONG BAO

Charred Allium Vinegar, Seasoned Celtus, Crispy Ginger

"MALA BECHAMEL" / XIA QiU
Black Tiger Shrimp, Chan Juan Pi, Basil Oil

FLOWER DIM SUM / JIAN HUA JIAO

Free Bird Chicken, Charred Broccoli Puree, Seasonal Vegetables

SPRING DIM SUM / CHUN JIAO
Ramp-Mushroom Stuffing, Smoked Tofu Puree, Spring Herbs

SHRIMP TOAST / MENBOSHA

Shrimp Farce, Hot Honey, Caviar

MALA WINGS

Sichuan Peppercorn, Five Spice, Cilantro

PEKING DUCK BAO

Confit Duck Leg, Tianmianjiang, Cucumber Kimchi

FRENCH ONION SPRINGROLL

Caramelized Onion, Gruyere, Kiing Pao Sauce

~FLEURROUG

L

22/42 - DRAGON TILEFISH / LONG FANG TOU YU 28
< Dragon Jus, Grilled Asparagus, Mint Oil
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L (a GOLDEN HALIBUT / JIN BI MU YU 35
Jin Broth, Bambou Shoots, Shimeji
18 CRISPY SPICY CHICKEN / CHONG QING LA Zi JI 26
Free Bird Half Chicken, Chrysanthemum, Five Spice Veloute
14 TEA SMOKED DUCK 39
Hudson Valley Duck Breast, Hong Cha, Peking Jus
"BEEF AND BROCCOLI" AU POIVRE 42
28 Day Aged Strip Loin, Romanesco, Peppercorn Fries
HAMBURGER CHINOIS 22
15 Australian Lamb, Pickled Cucumbers, Shao Kao Fries
16
15
=
= o
14 L TAI CHIi FRIED RICE 19
E Duck Confit-Foie Gras/Tiger Shrimp-Squid Ink
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24 Z DANDAN CAPELINI 16
(D Bok Choy, Creme Fraiche, Freshly Shaved Parmesan
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15 o CRISPY CHINESE EGGPLANT 12
E "Sweet and Sour", Pineapple Brulee, Bell Pepper Medley
16 8 SAUTEED YU CHOY
o Beurre Noisette, Compressed Tomato, Kalamansi
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