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Please inform a staff member should you be aware of any food allergies

Consuming raw meat, seafood and eggs or rare meat may increase the risk of food borne illnesses,
particularly for those with pre-existing conditions or sensitivities
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*All prices are in RMB and subject to a 16.6% surcharge
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THE GASTRONOMIC JOURNEY
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Please inform a staff member should you be aware of any food allergies

Consuming raw meat, seafood and eggs or rare meat may increase the risk of food borne illnesses,
particularly for those with pre-existing conditions or sensitivities
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