
 





TAIAN TABLE MENU
MENU 54
Mushroom Tea | Beurre Noisette | 菌菇茶 | 榛子黄油

Sourdough Taco | Salade Niçoise | 酸面包塔可 | 尼斯沙拉
Char Siu Bao | Kumquat | 叉烧包 | 金橘
Caprese | Kalamata Olive | 卡普雷赛 | 希腊橄榄

Oyster Regal No. 2 | 皇御生蚝No.2
Wakame | Kombu Oil | Yogurt
若芽 | 昆布油 | 酸奶

Hamachi | 黄鰤鱼
White Asparagus | Verbena | Horseradish
白芦笋 | 马鞭草 | 辣根

Korean Beef Tartare | 韩式牛肉塔塔
Nashi Pear | Gochujang
秋月梨 | 韩式辣酱

Scallop | 扇贝
Tom Kha Gai | Foie Gras Gelato
泰式椰香鸡汤 | 鸭肝冰激凌

Grilled King Crab | 炙烤帝王蟹
Doubanjiang | Citrus Sabayon
豆瓣酱 | 柑橘萨芭雍

Agnolotti | 意饺	
Porcini | Wild Garlic
牛肝菌 | 熊葱

Confit Shandong Turbot | 油浸山东多宝鱼
Tomato Shorba | Artichoke | Curry Leaf 
番茄浓汤 | 洋蓟 | 咖喱叶

Zhejiang Chicken | 浙江鸡
Carabinero | Vin Jaune
红魔虾 | 汝拉黄酒

Purple Shiso Sorbet | 紫苏雪葩
Sakura | Strawberry
樱花 | 草莓

Matcha Gâteau | 抹茶格托
Cherry | Puffed Rice
樱桃 | 脆米

Bergamot Tart | Peanut Praline | Canelé | Coffee Éclair
香柠挞｜花生果仁糖 | 可丽露｜咖啡闪电泡芙

Chocolate Box | 巧克力盒



OUR ADD-ON DISHES 
我们的加选菜品	

Sea Urchin | 海胆	 268
Zucchini | Pine Nut | Caviar
节瓜 | 松子 | 鱼子酱

Charcoal Grilled Wagyu Tenderloin | 碳烤和牛里脊	 398
Unagi | Sauerkraut | Caviar Oscietra No.2
鳗鱼 | 德式酸菜 | 奥希特拉鲟鱼子酱No.2

Peach Tarte| 蜜桃挞	 158
Pistachio Gelato | Vanilla Noir
开心果冰激凌 | 香缇奶油

Chef de Cuisine | Yueh-Peng Wu  吳岳朋

Operations Manager | Thomas Ekstrand

Head Sommelier | Paul Guan  关沃权

10 COURSE MENU SELECTION                          2188

十道式精选套餐	

All prices are in RMB and subject to a 10% Service Charge   

所有价格以人民币计算并附加10%服务费

OUR WINE PAIRING OPTIONS
我们的餐酒搭配	

Sommelier Selection | 优质餐酒搭配	 1350
An exploration of wines from around the world
来自世界各地葡萄酒的探索

Premium Pairing | 顶级餐酒搭配	 2350
Curated wines from top producers and their regions
来自顶级生产商及其区域的精心挑选

Do not hesistate to inquire with our sommelier team for 
any questions or requests

如有任何问题或请求，请随时向我们的酒侍团队咨询。


