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CHINESE NEW YEAR 2019

CELEBRATE IN STYLE AT THE CHINA HOUSE
4-6 FEBRUARY 2019

The Year of the Pig has arrived! Celebrate Chinese New Year in style and enjoy festive
traditional offerings at Mandarin Oriental, Bangkok. Please join us on Tuesday, 5%
February 2019 to experience a traditional lion dance and eye-dotting ceremony in
the lobby and elsewhere in the hotel. The God of Wealth will also visit the hotel’s
restaurants, sharing lucky Lai See packets wherever he goes.

The China House, our iconic and sophisticated traditional Cantonese restaurant,
becomes Bangkok’s most exclusive destination each year during Chinese New Year. The
restaurant’s annual “Yu Sheng’ tradition involves tossing Cantonese raw fish salad for
good fortune. The China House invites you to experience our special festive set menus

as well as a selection of themed a la carte delights.
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MANDARIN ORIENTAL
BANGKOK

For more information or to make a reservation,

please contact us at mobkk-restaurants@mohg.com

or call +66 (2) 659 9000 ext. 7390



CH|NESE NEW YEAR YU SHENG MENU

Small

< AW I B R

Salmon Yu Sheng 1,838
Salmon and crispy fish skins

with shredded vegetables

adavaluwanoulayilsuainsou

K iy AL IR A 1,838
Tlger Prawn Yu Sheng
Tiger prawn and golden pork ham
with shredded vegetables
adnnaeidoriunyuss

A ER E- LR A 1,838
Smoked salmon Yu Sheng

Smoked salmon and Vegetarian abalone

with shredded vegetables

adaUausaNausuASuf e

Sauce Selection

Spicy honey chilli with lime and lemongrass
goanzlaimnu

OR

Kumquat and plum sauce

Foaiie

Prices are in Baht and subject to 10 % service charge
and applicable government tax.

Large

1,988

1,988

1,988



CHINESE NEW YEAR DIM SUM MENU
AVAILABLE FOR LUNCH AND DINNER

S S AR BRI A MR AR
Steamed Fat Choi king prawn jade dumplings
with fish roe
gzinanen
THB 268 (3 pieces)
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Superior soup with golden seafood dumpling
L%EI’M%La
THB 288
3
BE S MR T Bk
‘Fatt Choi’ dumpling steamed minced scallops
and shrimp with mushroom
gulimoslvas wawne

THB 288 (3 pieces)
=3
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Truffle crystal dumpling
with variety steamed vegetables
yrandldinuaziiensuila
THB 288 (3 pieces)
=x
B R
Steamed golden mouse with sweet egg custard
YUNAARSA
THB 198 (3 pieces)
=x
fifi £ Y S 5F
Congee with baby abalone, rock clam,
Tiger prawn served with tradition condiments
8numangia
THB 288
(& |
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Steamed prawns rice flour roll
with ginger soya sauce
feiRevaeniweads
THB 198 (3 pieces)
=3
M
Steamed pork ribs with garlic
and olive seeds in tomato cup
Flasanyianssiiion

THB 180

Prices are in Baht and subject to 10 % service charge
and applicable government tax.
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Chinese New Year Special A La Carte Menu

W7 B FL R
Roasted suckling pig and airdried pork roll
with steamed pancakes and condiment
nyiuntlanseu

THB 1,688 (for 2-4 persons)
3

ol N
Crispy barbequed pork “Char siew” marinated
with rose wine and pickled turnips
vyunamintnilsg

THB 1,288
(@ |
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Double boiled Abalone and pork spare ribs with Yunnan ham,
tangerine skins and black truffles broth
guihBorfuilasimy
THB 988

(@ |
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Steamed fillet of red garoupa with egg white and golden broth
Yandridalgun
THB 480 (per 100 gram)

3
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Steamed glutinous rice, roasted duck, liver pork sausages,
dried shrimps, salty egg yolk and mushrooms
Framilenilwna

THB 1,688 (for 2-4 persons)
=3

v S A2 A2
Stewed layer pork with sea cucumber and Chinese dough
anfudmeiaiudonyuazuiedd
THB 1,888
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Eight treasure vegetarians with seamoss steamed in pumpkin bowl
Anudadeuiuaning

THB 688 (for Sharing)

Prices are in Baht and subject to 10 % service charge
and applicable government tax.
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CHINESE NEW YEAR LUNCH AND DINNER MENUS

PROSPERITY TASTING MENU

& 180z i B R
Fresh salmon and crispy fish skin
with shredded vegetables
aﬁmlmﬂmmammauau

=3
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Double boiled ‘Yunnan’ ham broth with
sea cucumber, tangerine skin and black truffles.
gUlRmeiaiuiianiniila
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Wok grilled river prawn with Szechuan red pepper
and roasted vegetables in rice vinegar
Aaushiifadoansndladianu

(@
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Roasted sesame and flaxseeds coated
with chicken drumstick
served with bean curd dips.
lnneanlanseu
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Steamed fillet of garoupa with
salted vegetables and sour plum sauce
Yanuriledhe

=x
KOG T R A
Braised “Yi Fu” noodles with roasted duck ginger
and spring onion
Suldadneng
=3
W 2 T A 1 UKOTE UK TG 9 RE R
Marinated chilled pineapple sliced in kumquat
and honey syrup with raspberry sorbet
and home-made Nian Gao
avefwesidvsaveady

(@ ]
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China House Petits Fours

THB 2,388++ per person

TREASURY TASTING MENU

HERRE LR
Superior “Yu Sheng” smoked salmon and
vegetarian abalone with shredded vegetables
adnvauaneusuAiutuhBel

R R AT A i
Golden pumpkin bowl double boiled sea conch
with ginseng and bamboo piths
guviesdsdsulauuazidols
3
R RIE e
Stir-fried minced prawns and scallops
served with lettuce cup

\esdauazvesivad
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JEL A Kk
Steamed red garoupa roll with
rainbow vegetables in fine soya sauce
Uanshuldinidsdda
x
W EMERAEZS
Premium light soya stewed layer pork
with sea cucumber and green vegetables
aginyivuameia
| @ |
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Deep-fried soft shell crab
with mango mayonnaise and crispy oat
gﬁwaﬂ%aamamma

x
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Steamed glutinous rice with roasted duck,
liver pork sausage, dried shrimps,
salted egg yolk and mushrooms
Frawilenilwea

x
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Sweetened red bean puree with
home- made Nian Gao and gingko nuts
Totluugiae

SSHEES T

China House Petits Fours

THB 3,188++ per person

Prices are in Baht and subject to 10 % service charge
and applicable government tax.





