
Amuse Bouche - 餐前开胃小食

***
Foie Gras

Variation in four different preparations
鹅肝鹅肝拼盘

***
Seared Scallops

Curry-Pumpkin, Champagne Sauce
香煎扇贝 咖喱-南瓜，香槟汁

***
Turbot Fillet

Confit Tomato, Black Olive Tapenade, 
Sauce Grenobloise 

多宝鱼柳 配西红柿和胡桃糕浓汁

***
Australian Lamb-Loin

Herb-Crust, Artichoke Barigoule, 
Eggplant Puree, Provence-Béarnaise

澳洲羊柳, 配香料饼和茄子泥，
普罗旺斯汁

***
Pre-Dessert - 开胃甜品

***
Black Forest

Black Cherries in Alcohol, dark Chocolate, 
Tonka-Bean Ice Cream

黑森林蛋糕 配酒味黑莓子，黑巧克力，
香豆冰淇淋

Full Menu RMB 745





Our Wine Recommendation 
葡萄酒推荐

Fleur de Champagne Brut
Duval-Leroy

***
2004 Chateau Cantegril, 

Sauternes, France
Denis Dubourdieu

 ***

2006 Fume Blanc, Sonoma County
Ferrari-Carano
USA, California

***
2007 Chardonnay “Höhenflug”

Weingut Hensel
Pfalz, Germany

***
2005 Cuvée Terroir Chinon AOC

Charles Joguet
Loire, France

2007 Pinot Rosé Brut
Winterling, Crémant Pfalz 

Germany

Full Wine Set RMB 555    
整套葡萄酒搭配 555 元

Stiller’s 1st. Anniversary Dinner
The most favourite dishes from our first year


