Rooted in the philosophy of modern French cuisine,

Our culinary team’s masterful and innovative culinary creations,
layered with the finest and freshest array of premium ingredients
and cooking techniques, presents the richness of
flavors reimagined with an elegant twist.

Only at Phénix.

Phénix presents a specially curated wine selection

for an immersive culinary experience.
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PHENIX LUNCH
12:00 to 14:30

Three-course set menu 368

—EAER

APPETISER /I ¥

La Burrata © ¢
Truffled burrata, maraschino cherries, nuts, green salad

nBefihifez 4, SHraTEiEek, BR, Gh

Le Saumon & [
Norwegian salmon vodka cured, buttermilk, avocado, apple

IRRFIAEIMRE =, B, AFIR, SR

Le FoieGras ) U ¢
Confit duck foie gras, figs, Sicilian pistachio, sarawak peppercorn

HEMGRT, TCAER, PUPREBITOR, DERGI

La Grenouille ( RMB 68 supplement)() ¢
Crispy frog legs, “Persillade” emulsion, shansu leaves

WedEl, B, (s Coinikes ARM)

MAIN J 3¢

Le Porc & ()
Iberian Pork Cheek, 48 hours braised, polenta, parsley

AL SE I BT 48/ NN A, FOKH, TEORAA

Le Poulet ()
Wenchang roasted chicken, mushroom purée, spinach, sauce supréme

RSB, B, W, SmH®E

Le Boeuf (RMB 88 supplement) )
Wagyu beef bavette M5, grilled over lychee wood fire, asparagus, beef jus

BRI K FSEMBRAEAE RN, 5, AT (inikes AR™)

Les Fruits de Mer @ ¢
Seafood tagliatelle “Rustichella”, prawns, scallops, aglio olio

"GN RN, ARF, B ARRBALE

DESSERT il

La créme briilée, sour cream ()

REREART, BRYYIH

Le cheesecake, pear & yuzu sauce (j &

B RS, ZRI T

La mousse au chocolat Valrhona, crispy speculoos biscuit G () ¢

IR 5 )5, Pami )i

Pork @ Shellfish @ Vegetarian Spicy Nuts Dairy 525 Gluten \( Locally sourced Sustainable
A PIES Y FH (=37 FLil EkJ5T AR CIESE=

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
Frfa s AN RN, FAML0%ARSS Bk, SETAE E BUR I ER



COLD APPETISERS 2%

Le Jambon Ibérique C ¢ 588
Cinco jotas iberico ham (60g)

BJ K BRHFEL

L’huitre © 298

Oyster selection (Market Available), 1/2 dozen
FEHEIE S A REHFT6 H

La Burrata © ¢ 198
Truffled burrata
Maraschino cherries, nuts, green salad

MBmRE L, ST iaEk, B, @i

Le Saumon ¢ () 198
Norwegian salmon vodka cured
Buttermilk, avocado, apple

ERAPIRHRR =S, By, R, R

Le Foie Gras ) C #¢ 298
Confit duck foie gras
Figs, Sicilian pistachio, sarawak peppercorn

HEMGRT, TTAER, PUPHRBITOR, DEREH

Le Tartare de Boeuf (100g/150g) © 298/368
Wagyu beef tartar
Condiments, egg, crispy grains bread

LRSS, B, AYDYE, AYmtiis

HOT APPETISERS \jiiE

La Grenouille [ # 298
Crispy frog legs
“Persillade” emulsion, shansu leaves

WeleEh®, H&EER, IR

L’ Bscargot O R68
Escargots Basquaise
butter, bell pepper “Piperade”, spinach

R, EvOEHR, e

La Soupe @ 268
Seafood soup
scallop, tiger prawn, saffron mayo, chervil

s, RAUL, PRAR, JRZLAEE, AT

G Pork Shellfish @ Vegetarian ﬁ Spicy Nuts Dairy Sg Gluten v Locally sourced Sustainable
JEN IS Eg-Y SR [:3°3 FLl 73711 ARG CIES:=

Vegetarian options are available upon request
RRIZE B TR ARARTIRG AR

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
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Pork
JEN

La Saint-Jacques @ 358
Seared scallop
Sweet potato, turnip, lime

HREN, 4%, AxdE, i

Le Boeuf 0

Wagyu beef bavette M5
grilled over lychee wood fire,
asparagus, beef jus

A IR K K ANEMSFI AR A,
g, ERT

428

Le Poulet 0

Wenchang roasted chicken
mushroom purée, spinach,
sauce supréme

BRSBTS, EAE, WX, WinHE

288

— From charcoal oven RtEFIE —

MAINS F:3¢

Le Cabillaud 0
French black cod fish
celery root, sugar peas, herbs oil

RERE R, 7, HE, FEH

488

Le Porc G 0 288
Iberian Pork Cheek

48 hours braised, polenta, parsley
F EE AL e 5 AT 48 /N A8 Ao
FoRM, BARAAT

Les Fruits de Mer ¢ ¢ 288

Seafood tagliatelle “Rustichella”

Prawns, scallops, aglio olio
“TreeiRvihr” iR TR

KEF, B, wrmRAG

To Share i3

Le Faux Fillet O 698 La Cote de beeuf 0 2188
Wagyu M7 beef sirloin (200g), Dry ageed M9 Wagyu rib-eye (5008)
seasonal vegetables, beef jus grilled over lychee wood fire, beef jus
AR IR K S NEM TR AP, FAARMOFI AR,
gk, ATt IR TSE, AT
La Poitrine de Boeuf O 498 La Selle d’agneau 0 698
Wagyu M5 beef flank (200g), Lumina New Zealand lamb
seasonal vegetables, beef jus saddle and tenderloin, eggplant purée
AR R K NEMB A HE, zucchini, confit cherry tomato, lamb jus
Mgk, 4Rt P = Lumina B A, EHA,

e, TR, Eit

Le Turbot 0 & 688

Fujian Turbot

Roasted in brown butter,

mini carrot & carrot purée

fEEZ M, PR,

RPREASS N&etAE M

SIDE DISHES [it 3%

Homemade potato purée 0 88

T &R

Fries with truffle 88
RV NTEE S

Shellfish Vegetarian
E

Nuts

Spicy Dairy Gluten Locally sourced
Eg-Y ﬁ FH IR IR D FLA & BRI v AR

Seasonal grilled vegetables 88
PN 2 Fi

Sautéed mushrooms 88
Jb pE

Sautéed spinach 88
A E

Sustainable
GIEST™

Vegetarian options are available upon request
R R BT RAEIE TR AR
Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
Frfa s AN RN, FAML0%ARSS Bk, SETAE E BUR I ER




Pork
A

@

DESSERT filf '

La créme briilée ()
sour cream

REREA T, BRYYH

Le baba aurhum () ¢
Chantilly, basil, citrus
BT, DE), HZEYH, ARG

Le cheesecake () &
Pear & yuzu sauce

CU LS L
SRR H T

La mousse au chocolat Valrhona © () ¢
Crispy speculoos biscuit

IR e R

ST ARCA

Les fromages () ©
Selection of French cheese

choose 3 items from the option available on the trolley
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Shellfish @ Vegetarian Spicy Nuts Dairy
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Gluten
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128

128

128

128

188

Locally sourced

AR

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
Fra A AN RN, FHML0%ARS Bk, SE T AE A E BUR IR ER
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GRAPE JUICE LBk &1t

330ml ALAIN MILLIAT Chardonnay White Grape Juice
330ml ALAIN MILLIAT Cabernet Sauvignon Rose Grape Juice
750ml ALAIN MILLIAT Muscadelle Sparkling Grape Juice

NFC JUICE ##EIER R R
200ml ALAIN MILLIAT Orange Juice
200ml ATLAIN MILLIAT Mango Necter

200ml ALAIN MILLIAT Apple Cox’s Juice
200ml ALAIN MILLIAT Pomegranate Juice
200ml ALAIN MILLIAT White Peach Necter
200ml ALAIN MILLIAT Wild Blueberry Necter

SOFT DRINK #4ksH

Coca Cola
Coke Zero
Sprite
Ginger Ale
Tonic Water
Soda Water

COFFEE nmE
Americano

Espresso Single
Espresso Double

Coffee Latte
Cappuccino
Macchiato

TEA - INFUSION ##
English Breakfast Tea

Earl Grey

Jasmine Sliver Needle
Yellow Gold Oolong Tea,

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
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BOTTLE
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