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A UNIQUE, CONTEMPORARY JEAN-GEORGES EXPERIENCE



JEAN-GEORGES SHANGHAI

World-renowned chef Jean-Georges Vongerichten presents
a masterful spin on French cuisine with Jean-Georges
Shanghai, his first signature restaurant outside of New York.
Since opening in 2004, the restaurant has welcomed
numerous guests and set the bar for contemporary dining in
Shanghai with inspired cuisine, an elaborate wine list, and
meticulous service. Constantly striving to challenge and
reinvent itself, Jean-Georges Shanghai underwent a
complete renovation in late 2015 and re-opened in April
2016 with brand new design including a main dining room,
three private dining rooms, a bar lounge and a show
kitchen.
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3 Courses-Choice of One Starter, One Main Course and One Dessert

MEIC, ARIE KT, AIFE R, M
4 Courses-Choice of One Starter, One Hot Appetizer
One Main Course and One Dessert

5 Courses-Choice of One Starter, One Soup
One Hot Appetizer, One Main Course and One Dessert

Jean-Georges 47 {452 . Signature Tasting Menu
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- All menus must be submitted 48 hours in advance for ordering and preparation.

- All menus are subjected to seasonal availability and supplements where noted.

- To ensure the best experience, parties must oder the same dishes for the entire event.

All prices are in RMB and subject to 10% service charge. FiEMIEUARMIHHEIIN10%/RS 2
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Toasted Egg Yolk, Caviar and Herbs

Kingfish Sashimi
Avocado, Radish Explosion

Green Asparagus with Morels, Asparagus Jus

Seared Icelandic Halibut
Spiced Jade Emulsion and White Asparagus

Butter Poached Lobster, Spring Vegetable Tapioca
Gewirztraminer and Passion Fruit

Caramelized Wagyu Tenderloin
Spinach and Gruyere Crépes, Consommé

Raspberry Almond Tartlette
Strawberry Sorbet, White Chocolate Crunch
Matcha Profiterole

All prices are in RMB and subject to 10% service charge. FiEMIEUARMIHHEIIN10%/RS 2
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— Caviar RMB 188 Supplement

Egg Caviar
Toasted Egg Yolk, Caviar and Herbs

Tuna Tartare, Caviar
Toasted Brioche

Meyer Lemon Gelée, Caviar, Creme Fraiche

Warm Glazed Potatoes with Caviar
Tapioca and Herbs

Softly Poached Organic Egg, Caviar
Whipped Yogurt and Herbs

Warm “Deviled”’Eggs, Caviar
And Sourdough Croutons

— Raw

Tuna Tartar
Avocado, Spicy Radish and Ginger Marinade

Assorted Sashimi
Chipotle Emulsion and Crispy Rice

Kingfish Sashimi
Avocado, Radish Explosion

Kingfish Sashimi,
Chili Tapioca, Asian Pear

Madai Sashimi,
Clementine Fresh Wasabi Olive Oil and Herb

Madai Sashimi
Radish and Nasturtium vinaigrette

All prices are in RMB and subject to 10% service charge. FiEMIEUARMIHHEIIN10%/RS 2
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— Salads

Arugula and Shaved Asparagus Salad
Manchego, Dill and Green Olive Dressing

Truftle Scented Chickory Greens Caesar Salad
Roasted Carrots, Avocado, Sprouts and Seeds

Market Mushroom Salad with Wild Greens
Herbal Pine Nut Dressing

Warm Asparagus Salad, Avocado and Hollandaise

Steamed Shrimp Salad, Tender Greens
And Champagne Vinaigrette

Foie Gras, Artichoke and Porcini Salad
(RMB 98 Supplement)
— Foie Gras Terrine

Foie Gras Brulé, Dried Sour Cherries,
Candied Pistachio

Foie Gras and Strawberry Granola,

Aged Balsamic and Sorrel

—Soups

Sweet Pea Soup, Parmesan, Sourdough Croutons
Butternut Squash Soup with Wild Mushrooms
Wild Mushroom Soup, Parmesan, Chili and Thyme
Parsnip Soup with Coconut, Lime and Mint

Lentil Soup, Herb Oil and Parmesan

Chicken Soup with Foie Gras and Truffle
(RMB 48 Supplement)

All prices are in RMB and subject to 10% service charge. FiEMIEUARMIHHEIIN10%/RS 2
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Tuna Spring Roll with Soybean Coulis
Green Asparagus with Morels, Asparagus Jus

Diver Scallops, Caramelized Cauliflower
Caper-Raisin Emulsion

(RMB 68 Supplement)

Seared Sea Scallops, Silken Parsnip
Passion Fruit and Brown Butter

(RMB 68 Supplement)

Tiger Prawn , Smoked Bacon
Passion Fruit Mustard and Avocado

(RMB 68 Supplement)

Seared Tiger Prawn with Spring Vegetables
Seed-Yogurt Dressing, Soy Butter and Sprouts
(RMB 68 Supplement)

Sautéed Foie Gras, Black Olive
Lychee and Brioche

Pepper Crusted Foie Gras
Strawberry-Rhubarb Jam and Marcona Almonds

Sautéed Foie Gras, Green Apple
Yuzu-Dashi Foam

All prices are in RMB and subject to 10% service charge. FiEMIEUARMIHHEIIN10%/RS 2
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ELERAC A, Madai Crusted with Nuts and Seeds
2R SR IR R Sweet and Sour Jus
ZEAh, ek E T Turbot with Chateau Chalon Sauce
LR EPINIE: ity )
HFPWKE L H A Seared Icelandic Halibut
HE 72 58 A0 55 22 v Spiced Jade Emulsion and White Asparagus
UK &S LE H A P R R 1k Icelandic Halibut with Honshimeji Mushrooms
MEFIE And Lemongrass Consommé
Brvh s Bay =il New Zealand King Salmon, Spring Garlic-Lemon
A ] R i AR AT A Nage, Fava Beans and Artichoke Hearts
B s By = A B New Zealand King Salmon with Black Truffle Crumbs
HIRH =2 e v Smooth and Crispy Parsnip
(B 53 N987T) (RMB 98 Supplement)
— el E8B4rFhn18siu — Lobster RMB 198 Supplement
AN AR Lobster Tartine, Lemongrass Broth, Pea Shoots
S R, Butter Poached Lobster, Spring Vegetable Tapioca
25 5% 5 P AR I Rl B RN B B Gewilirztraminer and Passion Fruit
Jedr Lobster and Sugar Snap Peas, Potatoes
flEl s, 5, FrERHE T Lemon and Lightly Smoked Butter
T8 T U B A 2% G VE + 5 22 Roasted Lobster, Black Truffle

Shoestring Potato

All prices are in RMB and subject to 10% service charge. FiEMIEUARMIHHEIIN10%/RS 2
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—Poultry

Parmesan Crusted Organic Chicken, Artichokes
Basil and Lemon Butter

Roasted Organic Chicken, Spring Vegetables
And Light Mustard Sauce

Chicken Kiev Truffle Crumb
(RMB 98 Supplement)

Broiled Squab, Onion Compote
Corn Pancake with Foie Gras

Gently Smoked Squab, Braised Romaine
And Aleppo Pepper

Beijing Duck Breast Topped with Cracked Jordan
Almonds, Amaretto Jus

Roasted Duck Breast and Hibiscus-Honey Glazed
Pumpkin, Turnips and Wild Rice

Duck a I’Orange, Kolrahbi and Crystallized Tamarind

— Meat

Beef Tendetloin, Potato Purée, Broccolini
Miso Mustard Butter

Beef Tenderloin, Seared Foie Gras, Red Wine Truffle
Sauce and Potato Gratin (RMB 118 Supplement)

Roasted Beef Tenderloin, Spring Peas,
Herbal Comte Infusion (RMB 118 Supplement)

Glazed Short Ribs with Caramelized Onions
Spinach, Jalapefio and Crunchy Potatoes

Roasted Lamb Loin, Crackling Riblettes
And Smoked Chili Glaze

Grilled Rack of Lamb, Mushroom Bolognese
And Pecorino

All prices are in RMB and subject to 10% service charge. FiEMIEUARMIHHEIIN10%/RS 2
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Passion Pavlova
Passion Fruit Sorbet, Soft Cream

Warm Chocolate Cake, Vanilla Ice Cream
Butterscotch Pudding, Whipped Créme Fraiche

Dark Chocolate Mousse
Mint Sorbet, Matcha Ice Cream

Strawberry Pavlova, Fromage Blanc
Strawberry Sorbet

Young Coconut Semi-Freddo
Tropical Fruit, Lime Curd and Pineapple Sorbet

Apple Confit, Green Apple Sorbet

Poached Pear, Hot Fudge
Vanilla Ice Cream, Toasted Almonds

Peanut Honey Passion Fruit

Chocolate Passion Fruit Tart
Passion Fruit Sorbet

Créme Fraiche Cheesecake
Seasonal Fruit Sorbet

Raspberry Frangipane Tart
Toasted Almond Sorbet

Matcha Opera Cake, Raspberry Sorbet

All prices are in RMB and subject to 10% service charge. FiEMIEUARMIHHEIIN10%/RS 2
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Spaghetti, Tomato, Basil, Mozzarella
[\ RMB 148
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f Spaghetti, Cream Sauce, Mushroom
RMB 148

ySep i T SR A S
Roasted Chicken, Potato Puree or French Fries
RMB 168
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Seared Beef Tendetloin, Potato Puree or French Fries
RMB 198

B VD L O B T
Green Salad, Truffle Vinaigrette
RMB 88

All prices are in RMB and subject to 10% service charge. FiEM#&UARMIHHMII110%ARSS 2
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Entrance

Lounge area

[FEEF Consulting Chef
i< Chef de Cuisine

H42I8 General Manager

Z\VAHEOpening Hours
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Seating Capacity & Features

Main Dining Area

Private dining rooms I
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JEAN GEORGES FLOOR PLAN

Jean-Georges Vongerichten
Nikolai Grigorov

Christophe Agranat

E—ZREfAMonday-Friday [E75EHSaturday and Sunday
28 Lunch: 11:30-14:30 11:30-15:00
i Dinner: 18:00-22:30 18:00-22:30
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BRE1: 244

BRE2: 145

B53: 361
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Total capacity: 220 seats
Dining area is 105 seats
Lounge 24 seats

3 Private Dining Rooms:
PDR1: 24pax

PDR2: 14pax

PDR3: 36pax

PDR2-PDR3 up to 55pax



EiBEHiE Tel +86 21 6321 3355—sales
r@PlE—B=S
Mo.3 The Bund, 3 Zhong Shan Dong Yi Road, Shanghai
www. threeonthebund.com
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