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MANDARIN ORIENTAL TAIKOO
GUANGZHOU LOUNGE

g
Lunch

20174F12H 14H £ 18H 14 to 18 December, 2017

/P12 453043 245 12:30 noon - 2 pm

KEffafiif: Ootoro Spring Roll
TR i 1 7 G i £ 22 1

sashimi of fatty bluefin tuna with myoga in a crispy shell

XHEMSAIA] 5k Christmas Duck and Coke
T A B 5 2 AL TR

chicken skin crisps with Christmas spiced foie gras and duck confit

ek B 5§10 Akamutsu Sashimi with Uni

KGRk B S
seared sashimi of black neck sea perch with sea urchin

B 5SS AR Aoyagi Clam with Sake and White Miso

T PG
sake steamed clam served in shell

PAA T RLZLE  Hot and Iced Mulled Wine

TN

PR A A B2
glogg style spiced wine in two temperatures

“KEREAREE” “Ham’s Secret”

PRI S 5 /N U
Iberico pork with shishito pepper and pork gravy

WMt B8 “Roast Beef” and Mashed Potatoes

SRS M7 RIS A AR S A -

Australian Wagyu M7 with sichuan pepper butter and yuzu kosho

Petits Fours

R FERIFLAL T “I54T7 BTN SIRR LR ALY

pumpkin pie orange and juniper “soda” raspberry and black pepper marshmallow jasmine tea gummy

CNY 888j5* f:ff. per person
CNY 1,18875* 433 pet person
(& WCH 2578 with wine pairings )

* DL A 15% 0055 5% All prices are subject to 15% service charge
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MANDARIN ORIENTAL
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ey

Dinner

20174E12[ 14 Z18H 14 to 18 December, 2017

B Wi 165304> =M [-8)5 First seating: 6:30 pm - 8 pm
5% W B8 304> E G 1045 Second seating: 8:30 pm - 10 pm

H&fafalilifs: Ootoro Spring Roll
TR e TR T B R 25

sashimi of fatty bluefin tuna with myoga in a crispy shell

ZHEMSAIAT ik Christmas Duck and Coke
T I A B 5 A BRI R

chicken skin crisps with Christmas spiced foie gras and duck confit

Pl & 53H  Akamutsu Sashimi with Uni
IR e ) B g

seared sashimi of black neck sea perch with sea urchin

MaXEURER 5 B K MIFF A Prawn Shinjo with Corn and Spring Onion
JERRERS] SRR ALERRN T

fried prawn ball with waterchestnut and ankake spheres

“kBEEIIREE” “Ham’s Secret”

PHECR S 5/ N HURE P T
Iberico pork with shishito pepper and pork gravy

MBI R Hot and Iced Mulled Wine
PRI A

glogg style spiced wine in two temperatures

“ReEp M1 EY8  “Roast Beef” and Mashed Potatoes

PR M7 RIS AR A T4

Australian Wagyu M7 with sichuan pepper butter and yuzu kosho

AW G S EHE N Pork Miso Soup with Braised Daikon

SR DRI A

furofuki daikon with niku miso

Petits Fours

AL BRALAT 9531 AL TR YT AL

pumpkin pie orange and juniper “soda” raspberry and black pepper marshmallow

CNY 1,28850* 4§43 per person
CNY 1,88875* 43 pet person
(& HCH 24570 with wine pairings )

* DL 3 A15% 055 5% All prices are subject to 15% service charge

TAIKOO

LOUNGE

RHEAHHE

jasmine tea gummy




