R SPECIALITIES @

IR A RER CAD Poached crystal king prawn with supreme sea urchin sauce (per person) 288
TELkEA, BELE (B Soy braised pork belly with cognac and soft egg (per person) 98
B B e Boiled baby octopus with scallion oil and soy 268
fof P8 B oy 2524 Steamed boneless beef rib with mashed rice and truffle oil 268

wrapped in lotus leaf

ST RemR A Braised chicken wings filled with chestnuts in soy sauce 188
PER 4 22 FH 3 i Crispy frogs's legs with spiced salt 268
TP FRAE it 7% i £ Steamed hilsa herring with ShaoXing wine and fermented glutinous rice 528
G RHE g e iy i) Braised sliced mandarin fish and black fungus in rice wine brine with 328

steamed egg white

PR S T MM R T Braised Boston lobster with pickled cabbage and mung bean noodle 880
I\FEBE AL Traditional eight treasures spicy sauce with diced rice cake 158
BT 75 B Deep-fried pork fat filled with water chestnut in ZhenJiang vinegar sauce 158
TR EAR D Tea smoked crispy pigeon (each) 88

4 JBRE5E-Mandarin Oriental’s Signature Dishes

All prices are in RMB and subject to 15% service charge

LB A AR T, 5 554 15%1R.55 9%
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JIANG NAN SPECIALITIES

APPETIZER

Deep-fried sliced pomfret in sweet soy sauce with jasmine tea €

Chilled boneless brine goose jelly

168

118

Marinated foie gras with fermented glutinous rice and pickled cucumber€® 188

Braised bean curd with minced pork and Ganba wild mushrooms
Drunken lobster with ShaoXing wine and plum €&

Marinated pork ribs with vinegar 4

Blended shredded chicken with clove dressing and bean sprouts
Sous vide scallop with pickled turnip and caviar &

Pork roll with asparagus and mashed garlic and chili

Braised choy sum with black mushroom in soy sauce #

88

268

128

128

188

118

88

Chilled fresh abalone with gorgon fruit in vintage ShaoXing wine shaved ice 288

Pan-fried fish cake with pomelo and spicy dressing

Marinated conch meat in SiChuan pepper dressing

Stewed lotus seed and lotus roots stuffed with glutinous rice
Marinated red clam in rice wine brine with cucumber

Marinated duck palm, duck gizzard, duck tongue in spiced soy brine
Soy braised ox tongue with basil dressing

Chilled bamboo shoot with spicy sour dressing

@ JBRRZE -Mandarin Oriental’s Signature Dishes

4 ZEB-Vegetable

All prices are in RMB and subject to 15% service charge

PAEfiris s AR T, 75 5340 15% 55 3%
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SOuUP (PER PERSON)

Double-boiled duck soup with fish ball and dried bamboo shoot ¥

Double-boiled sea cucumber with JinHua ham and brassica

Double-boiled sea conch with fresh abalone

128

268

268

Double-boiled bamboo pith consomme with wild matsutake mushroom # 98

BOUILLON (PER PERSON)

Braised fish broth with shredded fish maw and vegetables 4
Braised mashed taro with crispy pork fat and soy ¥

Slender bean curd soup with dried scallop

Tomato broth with dried bamboo shoot and potatoes

Bean curd soup with minced shepherd’s purse and crab meat

Hot sour soup with seafood wontons

All prices are in RMB and subject to 15% service charge

LB A AR T, 5 554 15%1R.55 9%
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AIR-DRIED SEAFOOD

Braised whole South African abalone, supreme oyster sauce
(each)

Steamed foie gras with whole South African abalone in supreme
oyster sauce (per person)&

Braised fish maw with whole South African abalone in supreme
oyster sauce (per person)

Braised sea cucumber in supreme abalone sauce (per person)
Braised sea cucumber with barley in supreme chicken pottage
(per person)

Shanghainese soy braised sea cucumber with dried shrimp roe
Braised fish maw with quinoa in supreme chicken pottage

(per person)

Braised diced fish maw with assorted grains in supreme
chicken pottage (per person)

Braised superior bird's nest in broth (per person)

Braised superior bird's nest with shredded fish maw

(per person)

Double-boiled superior bird's nest with morel mushrooms

(per person)

880

388

528

388

368

880

368

328

368

388

398

Braised bird's nest with minced chicken and greens (per person)¥ 268

All prices are in RMB and subject to 15% service charge

PAEfiris s AR T, 75 5340 15% 55 3%
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LIVE SEAFOOD

Red Spotted Garoupa (per 50g)
Steamed, premium soy

Braised with bamboo shoots and mushrooms in a casserole
Steamed with fresh chili

Pan-fried

Sautéed spotted garoupa fillet with broccoli and lily bulb

Tiger Garoupa (per 50g)
Sliced, steamed with black fungus
Steamed with pickled vegetables

Steamed with matsutake paste

Marble Goby (per 50g)
Steamed, premium soy

Steamed, preserved cabbage

Steamed, pickled chili & black beans

Steamed, fresh chili/deep-fried

All prices are in RMB and subject to 15% service charge

LB A AR T, 5 554 15%1R.55 9%
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LIVE SEAFOOD

White Pomfret
Pan-fried

Braised, sichuan style
Braised, soy sauce

Steamed, scallion oil

Australian Lobster
Steamed, “Hua Diao” rice wine
Baked, bouillon

Fried, chili and minced garlic
Pan-fried,black truffle sauce

(please reserve 24 hours in advance)

Boston Lobster

Wok-fried, black garlic
Braised, bean curd

Fried, chili and minced garlic
Steamed, scallion

Pan-fried

Spiny Lobster

Steamed, minced garlic and vermicelli
Braised, bouillon

Fried, chili and minced garlic
Steamed, scallion

All prices are in RMB and subject to 15% service charge

PAEfiris s AR T, 75 5340 15% 55 3%

LR i B 5 A DS B B O U -

(per 50g) 58
(per 50g) 88
(per 50g) 38
(per 50g) 88
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Alaskan King Crab (per 50g) 88
Steamed, “Hua Diao” rice wine
Baked, salted egg yolk
Fried, chili and minced garlic
Steamed, scallion
Stewed, chili sauce in clay pot
(please reserve 24 hours in advance)

Remark: can choose two kinds of cooking methods

Green Crab (per 50g) 58
Steamed, “Hua Diao” rice wine and chicken oil

Sautéed, rice and supreme hoisin sauce

Sautéed, white pepper and Shanghainese rice cake

Braised, glass noodles in clay pot

Fried, chili and minced garlic

Plum Fish (per 50g) 38
Steamed, salted mustard leaf, bamboo shoots

Stewed, “Hua Diao” rice wine

Deep-fried, spicy salt

Steamed, scallion oil

All prices are in RMB and subject to 15% service charge

LB A AR T, 5 554 15%1R.55 9%
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SEAFOOD & RIVER FiIsH

Wok-fried TaiHu lake fresh shrimps ¥
Deep-fried prawns with osmanthus vinegar sauce

Crispy noodle with hairy crab meat topped steamed lobster ¥
in scallion sauce (per person)

Steamed fresh crab claw with egg white and ShaoXing wine (per person) &
Wok-fried lobster with black garlic and chili in casserole

Braised diced river eel with garlic in soy sauce €

Wok-fried eel strips with hotbed chives and grated ginger

Stewed sliced eel with garlic and pigeon eggs in soy sauce

Braised sliced cod fillet with chili sauce and crispy wheat straws
Deep-fried boneless mandarin fish with tomato sauce and pine nuts
Wok-fried shredded mandarin fish with pickled cucumber in spicy sauce
Wok-fried dried white eel with leek and chili

Wok-fried squid with minced pork and preserved vegetables

Hot and sour vermicelli with crab roe

All prices are in RMB and subject to 15% service charge

PAEfiris s AR T, 75 5340 15% 55 3%
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PoOrRK & BEEF

Braised pork ribs in clay-pot,WuXi style &

Stewed pork ball filled with hairy crab meat in broth (per pieces)
Pyramid braised soy pork with dried bamboo shoot served with pancakes
Steamed fresh chopped pork patty with egg and soy

Braised boneless beef short rib in soy sauce with hickory &

Wok-fried Australian beef tenderloin with green pepper and asparagus
Wok-fried Australian beef tenderloin with scallion and garlic

in black pepper sauce

Braised bean curd with soft beef tendons in spicy sauce

Stewed Australian wagyu beef cheek with ShaoXing preserved vegetables
(per person)

Stir-fried minced beef and assorted vegetables with black truffle sauce
in crispy rice cones

Wok-fried Australian wagyu beef with porcini

POULTRY

Stewed chicken with fish maw and abalone in pot (per person)€

Wok-fried minced chicken and pine nuts served with baked sesame pockets

Wok-fried diced chicken with lotus seed and chicory

Deep-fried diced chicken coated with fermented red bean curd paste
Wok-fried sliced chicken in sour chili sauce served with pear @

Braised boneless duck shaped as a gourd stuffed with glutinous rice and
assorted meat (each) (please reserve 24 hours in advance)

Soy braised duck with pickled ginger and ShaoXing wine

Deep-fried sliced duck with glutinous rice

All prices are in RMB and subject to 15% service charge

LB A AR T, 5 554 15%1R.55 9%
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VEGETABLE& BEAN CURD

Wok-fried string beans with preserved vegetables and minced pork
Deep-fried diced bean curd with crab meat egg floss ¥

Arrowhead two ways-fried with spiced salt,wok-fried with leeks
Pan-fried lotus root patties with minced wild mushrooms

Poached greens sprouts with black fungus and diced tomato in broth £
Steamed white gourd stuffed with shredded dried scallop

Stewed shredded dried tofu and mandarin fish with greens in broth
Steamed pumpkin with preserved vegetables and soy sauce

Braised wild mushrooms and fungus with gluten puff

Wok-fried diced yam with assorted vegetables and peanuts,KungPao style g
Steamed egg custard topped with diced tofu and salted egg yolk €%

Your choice of greens from our daily market selection &
Plain sauteed

Poached with broth

Poached with soy sauce

All prices are in RMB and subject to 15% service charge

PAEfiris s AR T, 75 5340 15% 55 3%
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Rice & NOODLE

Clay-pot rice with minced greens and sausage

Fried rice with shrimps, shrimp roe and shrimp paste

Fried rice with minced duck and greens

Stewed gnocchi with crab meat and vegetables in shrimp pottage(per person)
Pan-fried wontons filled with minced pork and shepherd's purse (6 pieces)
Blended noodles with scallion oil and dried shrimp(per person)

Fried noodles with shredded pork and black mushrooms

Fried rice with assorted seafood and JinHua ham,YangZhou style

Fried rice with minced beef and smoked bamboo shoots in soy sauce
Fried wild rice with egg white and GanBa mushroom paste

Braised rice vermicelli with dried shrimps in seafood pottage (per person)
Braised crab meat in seafood soup with puffed rice

Steamed rice (125g)

All prices are in RMB and subject to 15% service charge

LB A AR T, 5 554 15%1R.55 9%
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