


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 I pay tribute to this world by offering  

my own interpretation of the House of Dior’s timeless codes.  
I wish you a wonderful experience.

 

高级料理与高级订制有着共同的追求，皆以深邃匠心为引，追求美学、精准与 
情感的共鸣。二者同样注重细节的雕琢和材质的和谐，更以形态与结构传递诗意。 

怀着欣悦之情，献上我对迪奥经典美学的个人诠释，谨以我的作品致敬这一非凡世界， 
并诚挚祝愿您在此拥有一段愉悦而美好的体验。

Beijing
北京



LUNCH MENU
午餐菜单

Available For Lunch  
于午餐供应

Les Berlingots Léopard
豹纹三角折饺

24-months comté, porcini mushroom 
and consommé with coffee notes

24 个月孔泰奶酪、 
牛肝菌与咖啡香调蘑菇清汤

La Plume 羽翎
Pigeon crown, mushrooms  

spiced bigarade sauce 
连骨鸽胸肉、蘑菇、香料苦橙酱汁

Le Pied-de-poule 千鸟格
Vanilla, jasmine  

reminiscent of a millefeuille
香草、茉莉，发散千层酥的气息

L’Arlequin 菱彩
French red mullet, foie gras 

bouillabaisse
法国赤缁鱼、肥肝、马赛鱼汤

Les Ganses 镶边织带
Atlantic French cod, zucchini, caviar  

shiso mint-infused beurre blanc
法国大西洋鳕鱼、西葫芦、鱼子酱、 

紫苏薄荷风味白酒黄油酱汁

Le Cannage 藤格纹
Warm chocolate soufflé  

tarragon ice cream
温巧克力舒芙蕾、龙蒿冰淇淋

Or 或

Or 或

Or 或



SIGNATURE MENU
主厨精选菜单

Available For Dinner 
于晚餐供应

Les Perles 珠饰
Brown crab, peas, caviar 

褐蟹、豌豆、鱼子酱

Les Berlingots Léopard 豹纹三角折饺
24-months comté, porcini mushroom and consommé with coffee notes

24 个月孔泰奶酪、牛肝菌与咖啡香调蘑菇清汤

La Broderie 刺绣
Cuttlefish, scallops, caviar, yuzu beurre blanc
墨鱼、扇贝、鱼子酱、柚子风味白酒黄油酱汁

Les Ganses 镶边织带
Atlantic French cod, zucchini, caviar 

shiso mint-infused beurre blanc
法国大西洋鳕鱼、西葫芦、鱼子酱、 

紫苏薄荷风味白酒黄油酱汁

L’Entrelacé 交织
Trout and French dover sole, butternut 

caviar, Champagne sauce

La Plume 羽翎
Pigeon crown, mushrooms  

spiced bigarade sauce 
连骨鸽胸肉、蘑菇、香料苦橙酱汁

鳟鱼与法国多佛鲽鱼、奶油南瓜、 
鱼子酱、香槟酱汁

La Strate 层叠
to be shared between two people / 供两人分享

Australian Wagyu beef Rossini Revisited 
澳大利亚和牛新绎罗西尼牛肉

Le Pied-de-poule 千鸟格
Vanilla, jasmine, reminiscent of a millefeuille 

香草、茉莉，发散千层酥的气息

Or 或

Or 或



Available For Lunch  
于午餐供应

À LA CARTE 
单点



PREMIÈRES ÉTOFFES  
初织

Starters 
前菜

Le Bourgeon 蓓蕾
Artichoke, herbed fresh cheese, mayonnaise 
朝鲜蓟、香草鲜酪、蛋黄酱

Les Perles 珠饰
Brown crab, peas, caviar
褐蟹、豌豆、鱼子酱

Le Bouton de rose 玫瑰花苞
Yellowtail, radish and daikon, citrus 
鰤鱼、小萝卜与白萝卜、柑橘

L’Arlequin 菱彩
French red mullet, foie gras, bouillabaisse
法国赤缁鱼、肥肝、马赛鱼汤

Les Berlingots Léopard 豹纹三角折饺
24-months comté, porcini mushroom and consommé with coffee notes
24 个月孔泰奶酪、牛肝菌与咖啡香调蘑菇清汤



PIÈCES MAÎTRESSES 
主作品

Main courses 
主菜

Le Voile 薄纱
Beetroot, spruce buds, green currant, tofu cream
甜菜根、云杉嫩芽、青醋栗、豆腐奶油

La Broderie 刺绣
Cuttlefish, scallops, caviar, yuzu beurre blanc
墨鱼、扇贝、鱼子酱、柚子风味白酒黄油酱汁

L’Entrelacé 交织
Trout and French dover sole, butternut, caviar, Champagne sauce
鳟鱼与法国多佛鲽鱼、奶油南瓜、鱼子酱、香槟酱汁

Les Ganses 镶边织带
Atlantic French cod, zucchini, caviar, shiso mint-infused beurre blanc
法国大西洋鳕鱼、西葫芦、鱼子酱、紫苏薄荷风味白酒黄油酱汁

La Plume 羽翎
Pigeon crown, mushrooms, spiced bigarade sauce 
连骨鸽胸肉、蘑菇、香料苦橙酱汁

La Strate 层叠 to be shared between two people / 供两人分享
Australian Wagyu beef Rossini Revisited 
澳大利亚和牛新绎罗西尼牛肉



AU FIL DES DOUCEURS
织就甜蜜

Desserts
甜点

La Bobine 线轴
Chestnut cream, lapsang souchong foam, black fruit like a Mont Blanc 
栗子奶油、正山小种泡沫、黑色浆果，宛如蒙布朗 

Le Ruban couture 缎带
Inspired by a strawberry charlotte, orange blossom, vanilla 
以草莓夏洛特为灵感，橙花、香草

Le Pied-de-poule 千鸟格
Vanilla, jasmine, reminiscent of a millefeuille 
香草、茉莉，发散千层酥的气息

Le Plissé 褶裥
Belle-Hélène pear, poached and candied, hot chocolate, Sichuan pepper 
水煮与糖渍处理贝尔海伦梨、热巧克力、花椒

L’Éventail 折扇
The spirit of a Black Forest, chocolate, black cherry confit 
pink peppercorns, gin-infused whipped cream, vanilla 
黑森林蛋糕气息，巧克力、糖渍黑樱桃、
粉红胡椒、金酒风味打发奶油、香草

Le Cannage 藤格纹
Warm chocolate soufflé, tarragon ice cream
温巧克力舒芙蕾、龙蒿冰淇淋




