
鲜艳餐厅零点菜单
Xian Yan A la carte Menu

营业时间Operation time : 11:00 a.m.-11:00 p.m. 

鲜艳鹅肝冻                           128.00
Foie Gras Terrine Home Style    
腌制香草蜜桃、榛果面包
Marinated peach in vanilla seasonal salad , hazelnut bread.

S

勃艮第式蜗牛                        128.00
Burgundian Snails -6pcs
蒜味香草黄油
Garlic herb  butter.

S

P

S=厨师推荐 Signature       P=猪肉Pork      H=带辣的 Hot    V=素食主义 Vegetarian       N=含坚果 May contain nuts
如您有对任何食物过敏，敬请提前通知服务人员。

Any concerns regarding food allergies, please alert service team prior to ordering.
以上价格均为人民币并包含服务费和税费。

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

前菜
Starter

罗马生菜色拉                        108.00
Classic Romaine Lettuce Salad 
温泉蛋 、风干番茄、 香脆火腿片、银鱼柳、脆面包
Soft egg , sun-dried tomato, crispy ham, anchovies, crispy bread.

配卡真鸡肉                                                    68.00
With Cajun Chicken Breast

伴烟熏三文鱼                                                 98.00
With Smoked Salmon

SP 华邑式混合色拉                     128.00
HUALUXE Style Garden Salad
意大利火腿 、羊奶芝士、 黑醋汁、无花果酱
Prosciutto, goat cheese, balsamic vinegar, �g dressing.

金枪鱼牛油果塔塔                  158.00
Tuna Avocado Tartar  
金枪鱼、鳄梨 、柠檬 、芥末蛋黄酱、微型菜苗
Tuna, avocado, lemon, mustard mayonnaise, organic vegetable shoots.

时令水果塔                              88.00
Seasonal Fruits Tart
配草莓、树莓、蓝莓塔
With strawberries, raspberries, blueberries.

时令水果盘                              98.00
Seasonal Fruits Platter
时令切片水果
Sliced seasonal fruits.

土豆泥                                              48.00
Mashed Potatoes

薯条                                                  48.00
French Fries

烤土豆                                              48.00
Roasted Potato

黄油时蔬                                          68.00
Butter Vegetables

炒蘑菇                                              68.00
Sautéed Mushroom

扒芦笋                                              68.00
Grilled Asparagus

蘑菇汁                                              28.00
Mushroom Sauce

柠檬黄油汁                                      28.00
Lemon Butter Sauce

黑胡椒汁                                          28.00
Black Pepper Sauce

沙拉
Salad

S

VN 什菌栗子奶油汤                      98.00
Forest Mushroom Soup
蘑菇、奶油、栗子碎及白松露油
Mushroom, fresh cream, chopped chestnut, white truf�e oil.    

法式龙虾汤                            168.00
Lobster Bisque  
混合黑松露奶油、蒜香面包
Black truf�e cream ,garlic bread.

V 奶油南瓜汤                            98.00
Cream of Pumpkin Soup 
伴香草面包粒
With herbs croutons.

汤
Soups

S

自选斜贝粉 菠菜面 细面 扁面    
Your choice of: Penne, Spinach Fettuccine, Spaghetti or Linguine.

意大利番茄肉酱、帕玛森芝士、意大利
香草                                                          108.00
Bolognaise with parmesan shaving and Italian parsley.

P

番茄紫苏酱、黑橄榄、松子、帕玛森
芝士、水瓜柳、橄榄油                     98.00
Tomato basil coulis with black olive, roasted pine nuts, 
parmesan cheese ,capers  and olive oil.

V

奶油、意式风干火腿 、嫩蛋黄、帕玛
森芝士                                                     128.00
Carbonara with prosciutto ham, egg yolk , parmesan 
cheese.

P

半只波士顿龙虾、 樱桃番茄、 罗勒  268.00
Half Boston lobster with cherry  tomato ,tomato sauce ,
basil.

S

意式精选
Italian Selection

两道菜                                            198.00
Two Courses

三道菜                                                    238.00
Three Courses

套餐包含一杯咖啡或茶       
Includes Coffee or Tea

罗马生菜色拉                                               108.00
Classic Romaine Lettuce Salad
温泉蛋 、风干番茄、 香脆火腿片、银鱼柳、脆面包
Soft egg, sun-dried tomato, crispy ham, anchovies, crispy bread. 

水牛芝士番茄色拉                                          108.00
Italian Caprese Salad
水牛芝士、番茄、罗勒酱、橄榄油
Fresh mozzarella, baby tomato, basil pesto, Olive Oil.

主菜（三选一）
Main course(Choice one)

意大利番茄肉酱、帕玛森芝士、意大利香草    108.00
Bolognaise with Parmesan Shaving and Italian Parsley.

烤鲈鱼配法式烩菜和脆薯片                                160.00
Roasted Sea Bass and Ratatouille with Crispy Chips.

经典和牛肉汉堡                                                     158.00
Classic Wagyu Beef Burger. 

甜品（二选一）
Dessert(Choice one)

意式经典提拉米苏                                                   88.00
Italian Classic Tiramisu

巧克力树莓慕斯                                                       88.00
Chocolate Raspberry Mousse

午市套餐
Lunch Set Menu

法式奶油炖蛋                           88.00
Vanilla Cream Brulée 
草莓汁及混合莓果
With strawberry sauce and mix berries.

S

芝士蛋糕                                  98.00
Cheese Cake
鲜草莓和柠檬冰霜
With fresh strawberry and lemon sorbet.

S

布朗尼牛奶巧克力慕斯             128.00
Brownie Milk Chocolate Mousse
配热情果
With passion fruit.

S

甜品
Dessert

瑞士美味冰淇淋(3球)               108.00
Three Scoops Swiss Ice Cream
可自选：香草、巧克力、草莓、焦糖、卡布奇诺冰淇淋  
伴饼干碎和时令水果
Choice of �avor：vanilla, chocolate, strawberry, 
caramel, cappuccino ice cream. 
With crumbs and seasonal fruits.

所有三明治类均伴以碟头沙拉和炸薯条
All sandwiches are accompanied by side salad and french fries.

经典和牛肉汉堡                      158.00
Classic Wagyu Beef Burger
车达奶酪、番茄、 洋葱、 罗马生菜、 培根、 炸洋葱圈
及芝麻面包
Melted cheddar cheese, tomatoes, onions, romaine lettuce, bacon, fried 
onion rings and bun.

伴香煎鹅肝                                                       98.00 
With pan seared goose live.

S

烟熏三文鱼三明治                  128.00
Smoked Salmon and Feta Cheese Sandwich
烟熏三文鱼、菲达奶酪 、水瓜柳 、小干葱、 黑麦面包
Homemade smoked salmon, feta cheese, caper, shallot, rye bread.

N

华邑俱乐部三明治                   108.00
HUALUXE Sandwich
白吐司、扒鸡胸肉、火腿、煎蛋、番茄、生菜、培根及蛋黄酱
White toast, grilled chicken breast, ham, fried-egg, tomato, 
green lettuce, bacon and mayonnaise.

P

三明治和汉堡
Sandwiches and Burgers

S 澳洲和牛 牛柳M5  180克           468.00
Australia Wagyu M5 Beef Tenderloin 180 g     

S 澳洲和牛 牛眼肉M5  200克         528.00
Australia Wagyu M5 Beef Rib Eye 200 g

S 澳洲和牛 牛西冷M5  200克         428.00
Australia Wagyu M5 Beef Sirloin 200 g

S 澳洲和牛T骨牛排  350克            658.00
Australian Wagyu T Bone Steak M5 350 g

香煎银鳕鱼180克                       278.00
Grilled Cod Fish (Atlantic) 180 g 

三文鱼180克                            228.00
Grilled Salmon Fillet 180 g  

可选择:一款淀粉类、一款蔬菜、一款酱汁
Please select for each dish one starch ,one vegetable 
and one sauce

家庭共享（法式烤全鸡）提前一天预定 198.00
Family dish (whole roasted chicken french style) 
Order one day in advance.   

炙烤
Grill

什菌栗子奶油汤                                              98.00
Forest Mushroom Soup
蘑菇、奶油、栗子碎及白松露油
Mushroom, fresh cream, chopped chestnut, white truf�e oil. 

伴菜
Side Dish


