THE LOUNGE

CHAMPAGNE BY THE GLASS 0.11

Moét et Chandon Brut 26
Louis Roederer Brut 30
Moét et Chandon Rosé 28

BOTTLE SELECTION — NON-VINTAGE

Ruinart Blanc de Blancs 0.375I 166.50
Moét et Chandon Brut 147
Louis Roederer Brut 184
Bollinger Special Cuveée Brut 160
Krug Grand Cuvée 490
Ruinart Brut 205
Ruinart Blanc de Blancs 275

ROSE & VINTAGE 0.75I

Ruinart Rosé 0.375I 166.50
Moét et Chandon Rosé 210
Ruinart Rosé 275
2015 Louis Roederer Brut Rosé 282
2015 Louis Roederer Cristal Brut 520
2013 Cristal Brut Rosé 1400
Bollinger Brut Rosé 246
2012 Dom Pérignon 440
2005 Dom Pérignon Rosé 754

OPENING HOURS daily from 11 am until 11 pm — kitchen daily from 11 am to 10.30 pm



WHITES BY THE GLASS0.21

2022 Silvaner Eigenart Max Muller, Franken 29
Pikante Saure, reife Birnen

Pigquant acidity, flavor of pear

2022 Sauvignon Blanc Franz Sommer, Burgenland 16
Fruchtig, Lindenblaten und Mandeln

Fruity, flavour of lime tree blossom and almond

2020 Riesling Schieferkristall Karthauserhof, Mosel 17
Kristallklar, Aromen von Aprikose und Grapefruit

Cristall clear, hints of apricots and grapefruit

2021 Turmhof Chardonnay Tiefenbrunner, Sudtirol 22
Elegant, mineralisch

Elegant, mineral flavors

2022 Chablis Drouhin-Vaudon 24
Grapefruit, Aprikose, Zitrusfrucht, wurzige Noten

Grapefruit, apricot, lemon, aromatic

REDS BY THE GLASS 0.21

2021 Rosso di Montalcino  Argiano, Toscana 24
Fruchtig, vollmundig

Very fruity and delicate, beautiful finish

2021 Pinot Noir Select Weingut Wieninger, Wien 26
Rote Waldbeeren, Kirsche und Nougat

Red berries, cherry and nougat

2021 Black Print Schneider, Pfalz 20
Cassis, Paprika, krautige Wurze, sehr vielseitig

Cassis, pepper, herbal notes, versatile

2022 Primitivo di Manduria, Sud Cantina San Marzano, Puglia 15

Pflaume, reife Brombeere, Tabak, Schokolade
Plum, black berries, tabac, chocolate



Aperitif

Campari 19.50
Mit Soda oder frisch gepresstem Orangensaft

Americano 18
Campari, Antica Formula, orange peel

Negroni 21
Campari, Antica Formula, Gin, Soda

Mandarin Hugo 25
Champagne, elderflower, mint leaves, lime

Raspberry Lemonade handcrafted, non-alcoholic 16
Raspberry, lime, elderflower, soda

Roasted Almond Oak 19
Wintery old fashioned, Macallan single malt, roasted almonds, angostura bitters

Silky Samurai 19
Springtime bliss with Japanese Roku Gin, sesame shochu, milky Oolong syrup

Spirits & Digestives 4cl
Nonino Picolit 18
Macallan 12y. Speyside 20
Macallan 15y. Speyside 24
Macallan 18y. Speyside 32
Macallan Rare Cask, Sherry Finish, Speyside 58
Glenmorangie Signet, Speyside 36
Chivas Regal, Royal Salute 32
Johnnie Walker Blue Label 34
Crown Royal XR 38
Delamain X.O. 22
Hennessy Paradis 69
Ziegler Williamsbirne 18
Ziegler Himbeer 19
Ziegler Wildkirsch 26
Remy Martin Louis Xill 215
Hennessy Richard 215



COFFEE SPECIALITIES & DRINKS

Espresso 6.50
Cappuccino 7.50
Flat White 10
Americano 9
Hot Chocolate 10
MINERAL WATERS & SODAS

Adelholzener still oder mit Kohlensaure/ Adelholzener 0.251 5.50
Adelholzener still oder mit Kohlensaure/ Adelholzener 0.71 11

Unser lokales Mineralwasser aus den bayerischen Alpen.

Our local mineral water from the Bavarian Alps.

San Pellegrino / Acqua Panna 0.25I 7.50/5.50
San Pellegrino / Acqua Panna 0.75I 12.50
Coca Cola, Coca Cola Light, Coca Cola Zero 0.2I 8

Freshly squeezed fruit juices 0.31 10

Orange / Grapefruit / Apple / Blood orange

LOCAL BEERS

Tegernseer Hell 0.31 9
Paulaner Weissbier 0.3 9
Paulaner Hell alkoholfrei / non-alcoholic 8



TEA SELECTION

Black Tea 12.50

Assam Breakfast
Start your day with the ultimate breakfast tea - strong and bursting with flavour.

Darjeeling 1st Flush Supreme
The much anticipated first spring leaves of Darjeeling's freshest crop.

Darjeeling 2nd Flush

Refreshing summer leaves picked in autumn. An uplifting afternoon treat.

Earl Grey

A perfectly focused classic - rich Ceylon tea scented with zesty bergamot and cornflower.

Ceylon

Delicious low-grown black tea from Kenilworth Estate in Kandy, Sri Lanka.

Vanilla Black
A successful combination of tart and sweet flavors.

Decaffeinated Ceylon
Malty, rich and full bodied with notes of dried fruit.

Green Tea 12.50

Gyokuro 15
Gyokuro is shaded for 30 days before picking. This process creates green teas with
uniquely thick and creamy texture and condensed, umami- rich flavour.

Sencha 14

A sweet, thick and grassy Japanese spring green tea.

Organic Jade sword
A bright and fresh green tea. Perfect for every day drinking.

Dragon well supreme
Its unmistakable roasted chestnut flavour and decadent,

creamy texture give you a taste of authentic dragon well at its best.

Organic Gunpowder
The freshest Chinese green tea, spring-picked and organically grown in Hunan.

Jasmin Pearls
Sweet green tea pearls scented with only fresh jasmine flowers.

Extra pot of tea water 4.50



RARE & VINTAGE TEA FOR BODY AND SOUL

Oriental Heritage Tea @W@ 16

Freshly cut ginger, fresh mint leaves, served with honey and lemon.

Raw Pu erh Mini Cakes 16

Pu-erh Tea has long been valued in Chinese herbalism for its vast benefits. Pu-erh tea
contains high levels of polyphenols, which are known for their antioxidant activity.

Wuyi Oolong 14

Growing in the Wuyi mountains on very minerally soil this Oolong is also called “stone tea”.

Yellow Gold Oolong 14

This tea is composed of hand-rolled leaf which open on infusion to give a characteristic
yellow-gold infusion with lime-green hues, a sourced from the sub-tropical mountains of Fujian.

Flowering Jasmine Arch 14
To create this delicious flowering tea we selected a smooth green tea from Fujian as a base for the
beautiful jasmine aroma provided by an arch of jasmine flowers.

Whole Rosebuds 12.50

Our ever-popular herbal tea is made from fresh, whole rosebuds carefully dried to preserve natural
flavour and scent.

Lemon Verbena 12.50
Produced only from dried Verveine leaves, our Lemon Verbena herbal tea has a light buttery taste,

complemented by a subtle lemon scenting.

Lemongrass & Ginger 12.50
With real lengths of refreshing lemongrass and whole pieces of ginger we've harnessed the

invigorating essence of this infusion to give you a revistalising citrus lift, along with a spicy glow.

Blackcurrant & Hibiscus 12.50

A refreshing, vivacious blend of juicy blackcurrants and dried roselle hibiscus, eliciting a
balanced infusion which is naturally bursting with bold flavour and a gentle tartness.

Silver Needle 12.50

Silver Needle white tea is the most famous white tea in the world, composed of only whole buds

from Zunya Tea Garden, Guangxi Province in southern China.



STARTERS & SALADS

Kalbstafelspitzbruhe 17
Griefinockerl, Wurzelgemuse, Schnittlauch
Veal consommé, semolina dumpling, root vegetables, chives

Gemischter Blattsalat V (@ 18
Rohkost, Nusse, Avocado, Limetten-Dressing

Mixed seasonal salad, crudites, nuts, avocado, lime dressing

Burrata 26
Heirloom Tomaten, Pistazienpesto, Parmesan, Brunnenkresse

Burrata, Heirloom tomatoes, pistachio pesto, parmesan cheese, watercress

Caesar Salat (vegetarian option available) 26
Parmesan, Croutons, Sardellen, pochiertes Ei
Parmesan, crodtons, anchovies, poached egqg

Gegrillte Maishuhnbrust 29
Grilled breast of corn fed chicken

Gegrillte Black Tiger Garnelen
Grilled Black Tiger prawrns 32

CLASSICS

Bavarian Clubsandwich 36
Regionale Hahnchenbrust, Landei, Tiroler Speck, Pommes Frites

Regional grilled chicken breast farm egg, Tyrolean bacon, french fries

Unsere Soul Food Classics 32
Chicken Wings, Chicken Nuggets, Mozzarella Sticks, Pommes Frites,
Sweet Chili Sauce

Kase-Schinken Toast 22
Tiroler Kochschinken, Bergkase, Coleslaw

Ham and cheese toast, Tyrolian ham, mountain cheese, colesliaw

Geraucherter Lachs 34
Brunnenkresse, Kartoffelrosti, Sahnemeerrettich
Smoked salmon, watercress, hash browns, creamed horseradish

BLT Sandwich 36
Tiroler Speck, Tomaten, Salat, Limettencreme, Sul3kartoffel-Pommes
BLT Sandwich, Tyrolean ham, tomatoes, salad, lime creme, sweet potato fries

Mandarin Cheeseburger 36
Black Angus Rind, Cheddar, Salat, Su3kartoffel-Pommes, Coleslaw
Black Angus Beef, cheddar, salad, sweet potato fries, colesiaw



ORIENTAL HERITAGE

Tom Kha Gai (vegetarian option available) 16
Kokosmilch, Zitronengras, Maishahnchen
Tom Kha Gai, coconut milk, lemongrass, corn fed chickern breast

Thailandischer Rindfleischsalat () 32
Koriander, Tomaten, Gurken, rote Zwiebeln
Thai Beef Salad, coriander, tomatoes, cucumber, red onions

Saté-SpieRRe 18
Erdnuss-Sol3e, asiatischer Salat, geréstete Erdnusse
Satay skewers, peanut dip, asian salad, roasted peanuts

Gaeng Keow Wahn (vegetarian option available) @ 34
Grunes Curry, Maishuhnbrust, buntes Gemuse, japanischer Reis

Gaeng Keow Wahn, green curry, corn fed chicken breast mixed vegetables,
_japanese rice

LOCAL

Cremige Tomatensuppe (lactose free option available) &) 14
Frischer Basilikum
Creamy tomato soup, fresh basil

Hummerschaumsuppe 22
Jakobsmuschel, violettes Curry
Lobster bisque, scallops, purple curry

Mandarin Currywurst @ 26
Pommes Frites, Currysauce
Brewed sausage. french fries, curry sauce

Wiener Schnitzel vom Kalb 38
Gebratene La Ratte Kartoffeln, Preiselbeeren, kleiner Salat
Escalope of veal, pan fried La Ratte potatoes, cranberries, side salad

Gebratenes Rinderfilet vom Chiemgauer Weidetier 45
Regionales Bio-Gemuse, getruffeltes Sellerieptree
Filet of Bavarian Beef, regional vegetables, truffled celery puree

Regionaler Zander 42
auf der Haut gebraten, Wildkrauterrisotto, Safranschaum
Grilled fillet of pike perch, wild herbs risotto, saffron foam



Pasta lhrer Wahl

Penne / Spaghetti / Fettuccine / Parmesan

Pasta of your choice

Penne / Spaghetti / Fettuccine / Parmesan cheese

mit TomatensolRe und Basilikum @ 26
with tomato sauce and basil

mit Kalbsbolognese oder Tofubolognese @ 30
with veal bolognese or tofu bolognese

mit Pilzrahmsole 28

with creamy mushroom sauce

SWEETS

Kuchenauswahl aus unserem Mandarin Oriental Cake Shop 12
Daily selection of French pastry and Tartes from our Mandarin Cake Shop

Hausgemachter Apfelstrudel, Vanillesauce, Tahiti- Vanilleeis 21
Homemade apple strudel, vanilla sauce, T1ahitian vanilla ice cream

Creme Brulée mit saisonalen Beeren 18
Creme Brdlée, seasonal berries

Exotische Friichte Bowl () {& N
Exotic fruit bow/

Vegetarian (/! Vegan @Dairy—Free

Please note that we offer a selection of gluten-free dishes.
However, we cannot guarantee a complete gluten-free kitchen.
If you have any questions, please do not hesitate to ask our colleagues.

Sehr geehrte Gaste,
Informationen Uber Zutaten in unseren Speisen, die Allergien oder
Unvertraglichkeiten auslésen kénnen,
erhalten Sie auf Nachfrage bei lhrem Servicepersonal.
Alle Preisangaben verstehen sich in Euro inklusive gesetzlicher Mehrwertsteuer
und Bediengeld.

Dear Guest,
If you require any information about ingredients in our dishes which may cause allergies
or intolerances,
please do not hesitate to contact our service team.
All prices are in Euro including taxes and service.

Wir engagieren uns far die verantwortungsvolle Beschaffung von Meeresfrlichten, nachhaltigem Kaffee,
Tee und Vanille. Durch eine verantwortungsvolle Beschaffung hoffen wir, unseren Teil zur Verringerung
negativen Auswirkungen auf die Umwelt beizutragen und das 6ffentliche Bewusstsein fur den nachhaltigen
Konsum von Meeresfrachten zu starken.

We are committed to responsible seafood sourcing, sustainable coffee, tea and vanilla in our menus.
Through responsible sourcing, we hope to do our part to reduce negative impacts on the environment and
increase public awareness of sustainable seafood consumption.



