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Mandarin Oriental, Guangzhou welcomes
back Executive Chef

J t/(@/"ano/ Bacocco
from the Two Michelin-Starred Restaurant
Villa Feltrinelli

NINE-COURSE SET DINNER

THE OYSTER
Cadel Bosco, Cuvée Prestige, Franciacorta DOCG, 1ombardy, Italy

RAW LANGOUSTINES

scented with citrus fruit rind, cherry tomatoes and green apple sauce
Cadel Bosco, Cuvée Prestige, Franciacorta DOCG, 1ombardy, Italy

STEAMED AND SLICED CHICKEN BREAST
egg yolk, fresh herbs and “Calvisius” caviar
Livio Felluga — Frinlano, Frinli-Venezia Ginlia, Colli Orientali Del Frinli DOC, Italy

HOME MADE RAVIOLI

stuffed with roasted tomatoes and ricotta cheese
Santa Margherita, Cnvée Rosé, Veneto, Italy

“PACCHERI PASTA GERARDO DI NOLA”
filled with fassona beef and served with cured pigs cheek
Col D’orcia — Rosso Di Montalcino DOC, Italy

BRAISED SALMON FILET LIGHTLY FLAMED

wild herb jus, brown butter, served with mushroom consommé
Ceretto — Arneis, Blanghe Langhe DOC, Italy

LAMB FILET

braised in olive oil, aromatic herbs, almond cream and
roasted pepper jus

Rocea Delle Macie — Sangiovese, Chianti Classico Reserva DOCG, Italy

COLD SOUP OF DIFFERENT SPICES AND HERBS
seasonal fruits and vegetables, basil ice cream
Ceretto — Moscato D Astz, Italy

THE TRUFFLE

CNY 1,088* per person >

CNY 1,688* per person CATHAY PACIFIC
(with wine pairing) xM=20

* Prices are subject to 15% service charge.




