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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
F i85 8

To choose from a selection of creations
{RIEFE IR (EEE

3 COURSES = i# 4 COURSES M i&
988 1288
Starter A 52 Starter A 52
Main Course = 32 Les Berlingots Léopard 5940 = 7 1%

Anne-Sophie Pic iconic dish
L - RIE - MR AR

Dessert fiff i Main Course = 32

Dessert & =

A 15% service charge will be added
HHM15% RS
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PREMIERES ETOFFES
¥R

Starters

e
A &

Les Perles ¥k 1
Brittany crab, peas, Osciétre caviar
mIERE. BiE. BREFETE

Le Bouquet 1451
Green asparagus, Osciétre caviar, mint and fir buds
FEH. RAKFETFE. R, PR

LArlequin Z 3%
French red mullet, foie gras, bouillabaisse
EEIRGE . L. BDEE7

L'Oeuf Christian Dior 72 2 87T - 1 B 5 4 93085
Soft-boiled egg, Aonori flakes, Osciétre caviar, herbed mayonnaise
KEE. 5EBBRA. REFEFE. TEEEE
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PIECES MAITRESSES
F M

Main courses

.

E3%

La Bobine £ 4

Sole rolled like a spool, celtuce, Chinese cabbage with verjus
smoked tea and Litsea pungens beurre blanc
RFEEMEH. BE. AN BEET
HEBFRESREFRIKEER RS

Le Fil Doré €4 +498
Brittany blue lobster, light bisque, rice noodles and squid, smoked pork
HHERERE. ERFD. KMEHE. BERER

Le Jardin Fleuri &1t > 1%
Lamb saddle marinated in miso fig leaf, roasted fig

RESETRERMBHFEA. BLER

La Piece Couture =11 2 1E
Wagyu beef fillet marinated with mint and kaffir lime

confit baby eggplant, mint and Sichuan pepper
MALUER SRIFEREITHES . HABERENF. ERSHEMR

Les Pétales 747
Roasted white asparagus, Madras curry mayonnaise (v)
BEEE. DERETMES & E
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AU FIL DES DOUCEURS
HAEHE

Desserts

iR

Le Ruban Couture 475
Strawberries modern-style charlotte, orange and vanilla
TEESERR, BTHNEE

Le Millefeuille Blanc Pied-de-poule - & 1%
Vanilla cream and jasmine
BERFRE

L'Eventail #7553

The spirit of a Black Forest, chocolate, black cherry confit
pink peppercorns, gin-infused whipped cream, vanilla
EREMNERSE, TR BREEHK.

MWLM BRI LM, &8

Le Cannage 1% 41
Warm chocolate soufflé, tarragon ice cream

BIT WEFRE . RE KGR
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VOYAGE MENU Z I 52 52
5 COURSES i
1,888

Available For Dinner Only
FHEHY

Les Perles ¥k iff
Brittany crab, peas, Osciétre caviar
HEERE. BT BAKFETHE

Le Fil Doré <%
Brittany blue lobster, light bisque, rice noodles and squid, smoked pork
HIERE A ARG K Sika. HEREA

La Bobine £ %

Sole rolled like a spool, celtuce, Chinese cabbage with verjus
smoked tea and Litsea pungens beurre blanc

EFBEMEH. BF. BHAR. BEAET. BEFEREZFXKEBERBE

La Piece Couture & 17 2 1
Wagyu beef fillet marinated with mint and kaffir lime
confit baby eggplant, mint and Sichuan pepper
MAUERSRIEREITRE . B EKENF. ERSEMR

Le Millefeuille Blanc Le Ruban Couture %7 Le Cannage F# &40
Pied-de-poule T 21% Strawberries Warm chocolate soufflé
; e Or modern-style charlotte Or tarragon ice cream
Vanilla cream and jasmine o Y . gon ice cr .
& BRI % orange and vanilla 5 mITRNEFERE. REKEMK
TEEEERE
BFHNEE

A 15% service charge will be added
HHM15% RS
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L'INSTANT COUTURE
TT B %
1288 for two people WA 5=

Available from 14:00 to 17:00 F T4 7 ml & 7 s (R

Tea time with elegance by Anne-Sophie Pic including a selection of seven miniature savoury
and sweet pieces per person, celebrating Christian Dior’s first collection emblems.
5% - R7¥E  FRZARBHTFRAEL SUREEELIBRAREHA/NE

BWMEEAT MBREEEIRIINEH TR,

L'Alvéole i &

Caviar and smoked eel tartlet, honeycomb tuile
BFRFEEEEE. BHEEA

Le Millefiori 1%
Brittany crab pie, tomato and coffee gel, buckwheat crisp

wmYERER, BMSMHEERIKEE. FEMEH

Le New Look #7457

Foie gras tart, Montélimar nougat and Beaumes de Venise, like a savoury “Mont-Blanc”

WAFE . REFFIDRAEE. @8 - BARHMHBEEE, AR ‘SH”

Le Mizza Z HioK T
Ham and fresh Yunnan truffle croque-monsieur with smoked vanilla béchamel

KRR ZEMNEEX =R EREEERE

La Rose des Vents & £ 3%
Beijing peach and raspberry confit, vanilla whipped cream, almond biscuit

tRkEREERTRE. TENHE. HCEHTF

La Rose 1 #i

« Rose Flower » with raspberry confit, rose and orange financier

CHBRTE »EREBEAFRE. BRSBEFAKRERS

Le Cannage % 1% 42
Valrhona 66% Caraibe chocolate filled with genmaicha tea praliné
F&Y 66% REMIT NI ZARERCHERO

Includes two cups of coffee or tea €& PRI HE 5 55

A 15% service charge will be added
BHRM15% REH
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L'INSTANT PREMICES
FERZ
388

Available from 16:00 to 20:00 F T 4 PUHS &= J B f7

An elegant aperitif experience featuring refined savoury creations inspired by
the emblematic codes of Christian Dior’s collections.
MERAREZ IR, MEBBEENE,

REFEREHT HESENFRIPFSERIT TR,

L'Ourlet Couture #8 1
Squid crackers, smoked trout roe tarama, finger lime
BEfED. MEGENERNIEE. FETE

Le Médaillon i [E #1 %=
Pistachio and tarragon tartlet
FORREE

L'Ecaille #( 5
Brown mushroom tartlet, ginger, buckwheat, rose

EREE. £, 781 BH

Includes one glass of Champagne or mocktail
BE—HERETLERIRGR

Le Caviar Set fa F#HEE
Kaluga caviar, léopard blinis, Champagne, sake and rose jelly, smoked vanilla Isigny cream
RTEMEFE. NCEH. TRBFEHAXNKEIE. HEEEFRE TR

Kaluga caviar organic 10 years old Kaluga caviar 15 years old
RTEMENEFE 10 F TEMEFEI1SF
30gr 1388 Or % 30gr 1888
50 gr 2388 50 gr 3288

A 15% service charge will be added
HHM15% RS
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TERRACE WINE SELECTION
RS - priilct

A thoughtful wine selection, guided by emotion and harmony, to be enjoyed
on the terrace as a moment of elegance, pleasure and sharing.
FRINER, BR—RINBLOMENEEHE.
HEERENRMNTIEZE, L. MRE5HE, BRARETE—1KNZ.

WINE BY THE GLASS
BMEEHE

SPARKLING #2785
Devo 04 Brut Nature, Devo Winery, Ningxia, China
Billecart-Salmon, Brut Réserve PIC NV

Ruinart, Blanc de blancs NV, Reims, Montagne de Reims

WHITE B85 H

Aix Rosé, Cdteaux d’Aix en Provence 2022

Domaine Tissot, Arbois “Les Bruyéres” Chardonnay 2021
Jade Vineyard, Aria White 2021, Ningxia, China

RED LI & EH
Domaine Julien Cecillion, Northern Rhéne, “Les Graviers” Syrah 2024
Thibault Liger-Belair, Bourgogne Rouge, “Les Deux Terres”

Silver Heights, Emma’s Reserve 2021, Helan Mountain, Ningxia

SWEET EHEEH

Vietti, Moscato d’Asti DOCG 2024, Piedmont, ltaly
D’Oliveiras, 1996 Malvazia Frasqueira, Madeira
Chéteau d’Yquem, Ter Cru 2022, Supérieur Sauternes

A 15% service charge will be added
HBM15% k%
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168
198

118
198
228

118
128
348

108
358
588
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COUTURE MENU 75 217 il 52 52
7 COURSES i
2,588

Available For Dinner Only
FHEHY

Les Perles ¥k iff
Brittany crab, peas, Osciétre caviar
HEERE. BT BAKFETHE

L'Oeuf Christian Dior 52 B H5T - i B 5 4 35 2
Soft-boiled egg, Aonori flakes, Osciétre caviar, herbed mayonnaise
KEE. BEBBR. RAREFE. TEEHE

L'Arlequin Z %
French red mullet, foie gras, bouillabaisse
EEAGE. B 3RE7

Le Fil Doré &£
Brittany blue lobster, light bisque, rice noodles and squid
HFERE R EXRFG, KpS5the

La Bobine £ %

Sole rolled like a spool, celtuce, Chinese cabbage with verjus
smoked tea and Litsea pungens beurre blanc

RFEEMEH. BF. PHAR.

Le Jardin Fleuri £ 7 £
Lamb saddle marinated in miso fig leaf
roasted fig
MRS ERMEHFEER. BLER

Le Millefeuille Blanc

Pied-de-poule T 5% Or
Vanilla cream and jasmine
B E Y MAZF

Le Ruban Couture %7
Strawberries
modern-style charlotte
17 orange and vanilla 17

BAST. MEFSAZFRKABERRE)

La Piece Couture =17 2 1 +198
Wagyu beef fillet marinated with mint
Or and kaffir lime, confit baby eggplant
% mint and Sichuan pepper
MAPUER S RIEREITHES
SRE KR F . SER S M
Le Cannage FE 1% 41
Warm chocolate soufflé

tarragon ice cream

BIDR ARFERE . REIGHEM

Or

FRUEE R

BFNEE

A 15% service charge will be added

FEHBM15% REH
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WINE PAIRING

INITIATION PAIRING
BigZik
1288

A tasting pairing designed to highlight the interaction between beverages and food
creations. A trip to different regions, styles and beverages.

—BBLORUMMELR, EREAREIIRMERE L 8B FIERTIE.
BERLERBEMKE, FRFABMBSKEZS,
UREERXRSEHEEERT.

LEGENDARY PAIRING
feEr ik
3288

A unique experience with the all-time iconic wines around the world, rare bottles
back vintages. A fantastic trip in time, flavours and harmony.

—HENEEAR, IEERSMNERZBEREEE, S INKRFBER.
FRERES, RIZNK. BIZ5FEZAmMHNIERLRE.

TEA PAIRING

HARMONY PAIRING
My ik
1288

A singular journey through the world of teas; rare leaves drawn largely from China’s
ancestral gardens and treasured harvests to accompany the signature menu.
An unfolding dialogue of infusions and dishes guided by time
balance, and quiet harmony of flavor.
—RERBTHFEIRRZIR. MAZHREFEEREFENTHEN SR, STHR
R IT. BEIFR2EXRENNIE, BEN BN TR, £ FE5HEPBREH

A 15% service charge will be added
BHM15% k%%
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POUR PROLONGER VOTRE VOYAGE
RIEFE

Tokeaway sweet creations
SN ER AR

Les Croquis de Christian Dior

REHIT - BEEENTFR

Anne-Sophie Pic chocolate bar by Valrhona Chocolate
T - RIE . KR ERENEELR Nk

Le Cannage
Valrhona 66% Caraibe chocolate bar filled with genmaicha tea praliné

FL& 66% FRMITH N TRFERCERD

Les Bonbons Bouton de Christian Dior
REHCT - BRAEEMAINER
A delicate expression of Anne-Sophie Pic's signature ingredients

2 - RIE - RRFSERVNAREN

Le Bouton de Christian Dior

mEHT - BEREANAN

Itakuja chocolate and cinnamon berry mousse
with passion fruit confit and fresh mango

REEELDR ITMAEEREN, BRERAERIFHER

(Whole cake for 8-10 people, please book 24 hours in advance)
(BAERAHS-10 AR, 151287 24 /NERIT )

288

288

688

988






