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Mandarin Oriental, Bangkok

invtites

Chef Fei
Executive Chinese Chef at Jiang by Chef Fei, Mandarin Oriental, Guangzhou

lo

THE CHINA HOUSE
7" - 11" November 2017

Began his career from a very young age, Chef Fei is celebrated for his devotion to cook impeccable
Chinese cuisine with a creative flair for both presentation and techniques. Finest seasonal ingredients
are meticulously used with attention to create gourmet delicacies, making Jiang by Chef Fei at
Mandarin Oriental, Guangzhou an ultimate fine-dining destination.

On this blissful occasion, Mandarin Oriental, Bangkok 1s delighted to announce the exclusive visit of
the notable Chinese chef to showcase the traditional Cantonese cuisine with his mnovative twist.

Experience the finest sense of Cantonese Cuisine from 7"- 11" November 2017 at The China House.
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MANDARIN ORIENTAL iang
THE CHINA HOUSE BANGKOK BY CHEF FE

For more information please contact mobkk-restaurants@mohg.com or +66 (2) 659 9000
48 Oriental Avenue, Bangkok Thailand 10500 www.mandarinoriental.com/bangkok
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Lunch Dim Sum Menu
i e R HE R
Deep-fried “Swan” dumplings with goose meat and radish 299 / 3 pieces
BRERR
Blueberry snow skin dumplings 166 / 3 pieces
B SR
‘Siu Mai’ Steamed pork dumplings with crab eggs 255/ 3 pieces
s i AR IR
‘Har Gau’ Steamed shrimp dumplings 255/ 3 pieces
K BEHEFR
Steamed shrimp and pork dumplings 255 / 3 pieces
MRELER
Steamed mushroom buns filled with foie gras 355/ 3 pieces
BRI SR 22T
Pan-fried Imperial dough cakes 188/ 3 pieces
RRAR Y 2 HA
Baked signature homemade egg tarts 222 / 3 pieces
A EYMR
Steamed shrimp dumplings in matsutake mushroom broth 333
ANk =l
Superior lobster broth noodle soup with river prawn 500
LR LS E
Stewed Tianshan lotus seeds with anise soup 188

Please advice on dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are in Baht and subject to 10% service charge and applicable government tax
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Dim Sum Tasting Menu
1,666 THB per person

LRI
Steamed shrimp dumpling in matsutake mushroom broth

@D

REAR Y HA
HHIS RER2Z
Baked signature home-made egg tarts
Pan-fried Imperial dough cake

e

@p
BENFIRSE R
P4 i R 1R
KEEFA LR

Siu Mai’ Steamed pork dumplings
‘Har Gau’ Steamed shrimp dumplings
Steamed shrimp and pork dumplings

q»
I K BEER

TR IR
Deep-fried “Swan” dumpling with goose meat and radish
Blueberry snow skin dumplings

@P
T AR 57 5= 00 A F i

Superior lobster broth noodle soup with river prawn

A
«P
MR IS E

Stewed Tianshan lotus seeds with anise soup

Please advice on dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are in Baht and inclusive of 10% service charge and applicable government tax
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Dinner Set Menu |
3,333 THB per person

RILEE b
HEHRAB T
Marinated ‘Xiaoshan’ turnip with home-made sauce
Cherry tomatoes with Foie Gras

L
(«?))
WME R =M AT

Pork stewed matsutake mushroom and Chinese herbal flowers
AL
(«?))
MR SR EEp St

Roasted ‘Wenchang’ chicken with flaxseeds

AL
(«?))
IXSENER YN AN

Seared crayfish with home-made garlic sauce
1
(«?))
LK &8 2 ER

Steamed ‘Kongfu’ grouper fillet with tofu
A5
(«?))
HIEAAE PP\ 5

Braised asparagus with crabmeat in home-made carrot sauce

A
(((g)))
T B S ACAS i

Superior lobster broth noodle soup with river prawn
A5
(«?))
2R IR 1L SE I K HGRA

Stewed Tianshan lotus seeds with anise soup
Deep-fried “Swan” dumplings with goose meat and radish

Please advice on dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are in Baht and inclusive of 10% service charge and applicable government tax
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Dinner Set Menu Il
3,999 THB per person

hARIES
VRS
Cod fish with five spices
Iced organic eggplant

A4
@P
VR R I P 52 38
Roasted ‘Wenchang’ chicken with flaxseeds
A5
@p

SENBERAT AL %
Stewed fish maw with dried scallop and bok choy

L
@P
RUZHUR N2 R AP

Seared Canadian beef with Szechuan pepper and chilli
A1
@p

B ¥ 7 SN
Steamed scallop with egg ‘Foo yung’ and Hua Diao wine

L
@P
HIE B L H A S

Braised asparagus with crabmeat in home-made carrot sauce
L
@P

LS TR
Braised abalone with Japanese rice and superior soy sauce

«(?)»

FDRE (2R MR L E3E
RARWIE S HA)
Stewed Tianshan lotus seeds with anise soup
Baked signature home-made egg tart

Please advice on dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are in Baht and inclusive of 10% service charge and applicable government tax
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Dinner
A La Carte Menu

RILEE b

1RSI

Marinated ‘Xiaoshan’ turnip with home-made sauce

Cherry tomatoes with Foie Gras 300

hAFRIEE

VK EhE SRE AR

Cod fish with five spices

Iced organic eggplant 299

RNAEFAEAEAE AR

Stewed fish maw with dried scallop and bok choy 1,999
R AURRINE KA
Seared Canadian beef with Szechuan pepper and chilli 833

B (@ SN

Steamed scallop with egg ‘Foo yung’ and Hua Diao wine 655
2L TR

Braised abalone with Japanese rice and superior soy sauce 833
INE R =16 AT

Pork stewed matsutake mushroom and Chinese herbal flowers 799
0 BRA Ty P 5238

Roasted ‘Wenchang’ chicken with flaxseeds 633
NN N AN

Seared crayfish with home-made garlic sauce 833
LK L8 B BK

Steamed ‘Kongfu’ grouper fillet with tofu 833
A EE PSS

Braised asparagus with crabmeat in home-made carrot sauce 333

Please advice on dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are in Baht and subject to 10% service charge and applicable government tax
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Dinner
A La Carte Menu

RAASICAS M

Superior lobster broth noodle soup with river prawn 500

i3 P R HS Bk

Deep-fried “Swan” dumplings with goose meat and radish 299 / 3 pieces

RRAREE 2 58
Baked signature home-made egg tarts 222 / 3 pieces

LRI ETE

Stewed Tianshan lotus seeds with anise soup 188

Please advice on dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are in Baht and subject to 10% service charge and applicable government tax



