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Xian Yan A la carte Menu
=\l i [a]Operation time : 11:00 a.m.-11:00 p.m.

Starter Salad Soups
S &3 3 AT ok 128.00 PEZOAFE 108.00 S =R AT 168.00
Foie Gras Terrine Home Style Classic Romaine Lettuce Salad Lobster Bisque
BHEEER. BREE BRAE . ATFEH. FHRXEE. R84, KEL RAOENEN. SETA
Marinated peach in vanilla seasonal salad , hazelnut bread. Soft egg , sun-dried tomato, crispy ham, anchovies, crispy bread.

Black truffle cream ,garlic bread.

S ?ﬁ & % ik‘ ir% 4: 128.00 \Z}q;lalt_hFCﬁaJZ% IJé]hicken Breast 68.00 VN /H— % % %ﬁﬁ /ﬂﬂ Jﬁ 98.00

Burgundian Snails -6pcs Forest Mushroom Soup

R frEg = 98.00 B b FFRRAME
With Smoked Salmon Mushroom, fresh cream, chopped chestnut, white truffle oil.
SP 4 & X R A 64T 128.00 V WS A 98.00
HUALUXE Style Garden Salad

C f P Kin S
EAAKM . $mE L, @ BLRE il

Prosciutto, goat cheese, balsamic vinegar, fig dressing. With herbs croutons

A 4l RIS 158.00

Tuna Avocado Tartar

Sl BE AR . FREHE. MAXH

Tuna, avocado, lemon, mustard mayonnaise, organic vegetable shoots.
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Sandwiches and Burgers Italian Selection Grill
P = 9036 2 1 DU K Db A b 3 & BHA NG HXE 48 R\ EREF(ERIEA ) ru—xAE 198.00
All sandwiches are accompanied by side salad and french fries. Your choice of: Penne, Spinach Fettuccine, Spaghetti or Linguine. Fam|ly dish (whole roasted chicken french style)
= . — Order one day in advance.
S % i fn 2 iy LR 158.00 PEARAFMAHE. WBHKEL. BAF o
C$Ia§;;;} \%%agv;l;;ef B;rgj;r s mm. s £ 108.00 S MINFr 4 475 AMS 2007, 428.00
. . EAS TN . VEER : ; e
&%Tﬁiﬁ/@ " ) ' Bolognaise with parmesan shaving and Italian parsley. Australia Wagyu M5 Beef Sirloin 200 g
g/lneigﬁdri%réesdgr?é g&%ese, tomatoes, onions, romaine lettuce, bacon, fried Vv % ﬂ% é‘g‘ xlk #:/\ % TJPE] I S /;ﬁé /J\H %ﬂ _/;]l; ﬁ}; @’PMS 180}'6 468.00
P BB AT ' 98.00 ZER T ““ —'7’ (e Australia Wagyu M5 Beef Tenderloin 180 g
With pan seared goose live. Z, N 7]()1\#911‘ ﬁkf”" 98.00 S S
N =¥ Tomato basil coulis with black olive, roasted pine nuts, S /ﬁ /}” flﬂ Er’ # EE li\] M5, 200% 528.00
}. ~ X — ﬂ I . 128.00 parmesan cheese ,capers and olive oil. Australia Wagyu M5 Beef Rib Eye 200 g
Smoked Salmon and Feta Cheese Sandwich
JEE=ZX&. FEAME . AAM . NTHE. BLXEE N = X NG N g
Homemade smokjd :s?mon, feta7cheese, caper, ;Eallot, rye t%ead.b P #]} /éj N ’E\ ik‘ ))F(K‘ :F kﬂz& N ﬁk % i%‘ N ]PEI }:’7’ S /K /}” I.%n EET H 4: %“E 35?(% 658.00
77%2 j[: 128.00 Australian Wagyu T Bone Steak M5 350 g
P /_f,é %T’E]'/% %]3 = Eﬂ ‘]é 108.00 Carbonara with prosciutto ham, egg yolk , parmeéan T AH 4E fa
HUALUXE Sandwich cheese, 7 F4R 45 8 180 77, 278.00
S E, SR, K N B A BREERE Grilled Cod Fish (Atlantic) 180 g
White toast, grilled chicken breast, ham, fried-egg, tomato, S EF_R /&—_}_—@i%j}‘]\ 7@%7}%%%\ gj%jj 268.00 = o4
green lettuce, bacon and mayonnaise. Half Boston lobster with cherry tomato ,fomato sauce, — XH 1803‘{‘ 228.00
basil. Grilled Salmon Fillet 180 g
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Y — FOE M — B X — 2 E I
Please select for each dish one starch ,one vegetable
and one sauce
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Dessert Lunch Set Menu Side Dish
S = R A 88.00 7 e 198.00 +ER 48.00
Vanilla Cream Brulée Two Courses Mashed Potatoes
B BB ER =
Vﬁviﬁ stravcbe‘?'r?sauce and mix berries. - ﬁ% 238.00 %Z fi]gx“ 48.00
Three Courses French Fries
SETL+EHK 98.00 b — F
W — ﬂ:u}]ﬂa BZ‘/\ N =]
Cheese Cake fcﬁd%s l‘jéoffee or Tﬁa ® }(% i iz 48.00
i 5 B AT AR KR Roasted Potato
With fresh strawberry and lemon sorbet. HHEEFIET 98.00
. Forest Mushroom Soup ’;x%f R 68.00
Eﬁéﬂi%%\ 88.00 B Wi BTEKAMRTEHR . , Butter Vegetables
Seasonal Fruits Tart Mushroom, fresh cream, chopped chestnut, white truffle oil.
MEE. HE, EEX ) N 1 Wb 7 ik 68.00
With strawberries, raspberries, blueberries. (%ailciR%rr:%lﬁ Lettuce Salad . . 08.00 Sautéed Mushroom
i
S }(ﬁ E):] )% 1:*:_#}37 ;ﬂj j’ﬁ 7{7 %ﬁﬁ» 128.00 Soft%eéﬁg suﬂdﬁe?gt%gmato cﬂrf?sé/aai anéc%ovﬁg cr)?fs‘p@bbr ad. j:/\)‘g‘ %: 68.00
Brownie Milk Chocolate Mousse ) i .
oo ﬁkﬁ%ﬂ:%%ﬁ% 108.00 Crilled Asparagus
) : alian Caprese Sala s S
With passion fruit. KAEE L. B BEE. fmu, 5 3t ’\}j%" %‘E /‘]‘ . 28.00
Fresh mozzarella, baby tomato, basil pesto, Olive Oil. ushroom >auce
a4k R4 98.00 \ | \
Seifonal Fruits Platter FT¥ (=Z%—) A E 28.00
BAA AR Main course(Chmce one) Lemon Butter Sauce
Sliced seasonal fruits. BAABRNE. MEEZ L. TAFEE 108.00
= i A ~ & 2 NS . ~
tt %JC\ j( /_JQL_ )H‘ 3%1—() 108.00 Bolognaise \;/ith Parmesanﬁ?hiving and Italian Parsley. r‘?—\ ﬁ}:] jf,f)‘( /'}' 28.00
ﬁjﬁ S% VA . Black Pepper Sauce
Three Scoops Swiss Ice ream o Vg W R R 160.00
gﬁiL fi/\;}z%ﬁ B, BN, A Sk Roasted Sea Bass and Ratatouille with Crispy Chips.
oG T AR B 4
Choice of flavor: vanilla, chocolate strawberry, 2 L0 A ] A 158.00
caramel, cappuccino ice créa Classic Wagyu Beef Burger.
With crumbs and seasonal frU|ts
tJ — 5% ,,)
Dessert(Ch0|ce one)
A £ 42 40 K 7 88.00
Itallan Classic Tiramisu
75 5%, ) 4 B 88.00

Chocolate Raspberry Mousse

S=J5t i 4f #% Signature P=% A Pork H=## 1 Hot V=% 4 % X Vegetarian N=4-12 2 May contain nuts
wEH TR, JOERTADREFAR

Any concerns regarding food allergies, please alert service team prior to ordering.
MBS N AR T IFEE RS TR

All prices are in RMB and inclusive of service charge and tax.



