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Haute cuisine and haute couture share a unique quest: the pursuit of emotion
aesthetics and precision. Both celebrate a deep attention to detail
the harmony of textures and the poetry of form and pattern.
It is with immense joy that | pay tribute to this world by offering
my own interpretation of the House of Dior’s timeless codes.
I wish you a wonderful experience.
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LUNCH MENU
RS

Available For Lunch

FFEHE
Les Berlingots Léopard L'Arlequin Z 3%
N = AR French red mullet, foie gras
24-months comté, porcini mushroom Or &% bouillabaisse
and consommé with coffee notes EERYE . BF. B3RE&7
24 4> BFLR B
FHESMEFE AR RS
La Plume 347 Les Ganses 211217
Pigeon crown, mushrooms Atlantic French cod, zucchini, caviar
spiced bigarade sauce Or shiso mint-infused beurre blanc
EEARA. BiE. TREEET EEREFER. AEE. £FE.
B E T XU BB O
Le Pied-de-poule T 2% Le Cannage #1542
Vanilla, jasmine Or = Warm chocolate soufflé
- . . r -
reminiscent of a millefeuille farragon ice cream

BE. XH, ZAHTERNSE BITR NEFRE . B KGEMR
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SIGNATURE MENU

Available For Dinner

TR

Les Perles Zkff
Brown crab, peas, caviar
BE. BIE. B8F&

Les Berlingots Léopard 5941 = f 1%
24-months comté, porcini mushroom and consommé with coffee notes
24 > BALEDE .. FHESMHS BELRES)

La Broderie #1145
Cuttlefish, scallops, caviar, yuzu beurre blanc

B, BN BFE. BFRSECEET

Les Ganses 2114175 UEntrelacé =2 21
Atlantic French cod, zucchini, caviar Trout and French dover sole, butternut
shiso mint-infused beurre blanc Or o caviar, Champagne sauce
EEATEEES. BHEA. BTFE. B Wt 555 E S MeEE . JMEE/N.
K E T KR BB R E T BFE. FiRES
La Plume éﬂ La Strate =&
Pigeon crown, mushrooms to be shared between two people / {7 A 53 =
spiced bigarade sauce Or Australian Wagyu beef Rossini Revisited
EESKA. BEiE. SRERET MARFEFFHEZARRFA

Le Pied-de-poule T 7%
Vanilla, jasmine, reminiscent of a millefeuille

EE. ®H, RETEHERMSE
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A LA CARTE
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Available For Lunch
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PREMIERES ETOFFES
¥R

Starters

e
A &

Le Bourgeon 755

Artichoke, herbed fresh cheese, mayonnaise
FREfR]. HEGE. EHEE

Les Perles ¥k
Brown crab, peas, caviar
BE. BIE. BaTE

Le Bouton de rose ¥ 1F &l
Yellowtail, radish and daikon, citrus

. NENEAZN . HIB

L'Arlequin Z 3
French red mullet, foie gras, bouillabaisse
EEREE . B DRED

Les Berlingots Léopard 5940 = A7 1%
24-months comté, porcini mushroom and consommé with coffee notes
24 4 BALERIE . FIFESMHESEERS
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PIECES MAITRESSES
F &

Main courses

.

E3%

Le Voile 5# 20
Beetroot, spruce buds, green currant, tofu cream
R T SHE. ZBH

La Broderie #/45
Cuttlefish, scallops, caviar, yuzu beurre blanc

B8 BI. BTE. BT RREER T

LEntrelacé 2225

Trout and French dover sole, butternut, caviar, Champagne sauce

e 5XEZHRE. IMEN. 8FE. TRE

Les Ganses {2 215

Atlantic French cod, zucchini, caviar, shiso mint-infused beurre blanc

EEATEES. BHA. ATFE. KPR ELHET

La Plume 4%
Pigeon crown, mushrooms, spiced bigarade sauce
EEERA. BE. EREEE

La Strate == to be shared between two people / #:7 A 4> =

Australian Wagyu beef Rossini Revisited
MAFEFFHESARFA
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AU FIL DES DOUCEURS
HEHE

Desserts

iR

La Bobine £t 4
Chestnut cream, lapsang souchong foam, black fruit like a Mont Blanc

EFPm. EL/NRER. BEER, RUNERGHH

Le Ruban couture 4%

Inspired by a strawberry charlotte, orange blossom, vanilla
NESEERFARRK, BH. BE

Le Pied-de-poule 7%
Vanilla, jasmine, reminiscent of a millefeuille
BE. XH, EHTEHRHNSRE

Le Plissé #&1i
Belle-Héléne pear, poached and candied, hot chocolate, Sichuan pepper
KESERLEIURGRF.. ARITT . R

L'Eventail 77 5
The spirit of a Black Forest, chocolate, black cherry confit

pink peppercorns, gin-infused whipped cream, vanilla
EEMERSR, TR BEREEH.
ML @BEXRIT L. FE

Le Cannage 1% 42
Warm chocolate soufflé, tarragon ice cream

RIS NEFERE . REKHEMR






