
 

 

 

 

 

 

 

 
 

 



60 fantast ic years -  Mandar in Or iental  Hong Kong 

 

Lunch Menu - Thursday,  4  May to Saturday,  6 May 2023  

 

LA VIA DELLA SETA 

The Si lk  Road 

 

OSTRICHE 

con patate ,  f r iggi te l l i  e  sa l sa al lo Champagne  

Oysters  wi th potatoes ,  f r igg i te l l i  peppers  and Champagne sauce  

 

ASTICE BLU 

arrosto con zabaione,  por ro  e  tè  Matcha  

Roasted b lue lobste r  wi th zabagl ione,  leek and Matcha tea  

 

RISOTTO 

con lampone e  crema di  e rbe  

Ri sotto  with raspberry  and herbs  c ream  

 

MORONE 

con ‘nduja,  mela verde e sal sa  al la curcuma  

Patagonian Toothf i sh,  ‘nduja , green apple and turmer ic  sauce  

 

o r   

 

PETTO DI  POLLO F ICATUM  

con polvere  di  capper i ,  radicchio e  mi l le fogl ie  d i  r igagl ie  

F ig  fed chicken breas t  with capers  powder,  radicchio and g ib lets  

mi l le feui l le  

 

PARFAIT ALLA L IQUIR IZ IA  

con cr i s tal l i  d i  fogl ie di  tabacco Kentucky,  pera al le spez ie  e 

crema al  caf fè  

L iquor ice parfa i t  w i th c rystal l i zed Kentucky tobacco leaves ,  sp iced pear 

and cof fee c ream 

 

 

 

$1688 per  adult  

P r ices  a re  in  Hong Kong dol lars  and sub ject  to 10% service charge.  



60 fantast ic years -  Mandar in Or iental  Hong Kong 

 

D inner  Menu -  Wednesday,  3  May to  Saturday,  6 May 2023  

 

LA VIA DELLA SETA 

The Si lk  Road 
 

OSTRICHE 

con patate ,  f r iggi te l l i  e  sa l sa al lo Champagne  

Oysters  wi th potatoes ,  f r igg i te l l i  peppers  and Champagne sauce  

 

ASTICE BLU 

arrosto con zabaione ,  por ro  e  tè  Matcha 

Roasted blue lobste r  wi th  zabagl ione,  leek and Matcha tea  

 

RISOTTO 

con lampone e  crema di  e rbe  

Ri sotto  with raspberry  and herbs  c ream  

 

CONCHIGL IE   

al  tandoor i ,  agl io nero ed in fuso d i  patata ar rosto  

Tandoori  scented “Conchigl ie”  pasta,  b lack gar l ic  and roasted potato 

i n fus ion 

 

MORONE 

con ‘nduja ,  mela verde e sal sa  al la curcuma 

Patagonian Toothf i sh,  ‘nduja , green apple  and turmer ic  sauce 

 

PETTO DI  POLLO F ICATUM  

con polvere  di  capper i ,  radicchio e  mi l le fogl ie  d i  r igagl ie  

F ig  fed chicken breas t  with capers  powder,  radicchio  and g ib lets  

mi l le feui l le  

 

PARFAIT ALLA L IQUIR IZ IA  

con cr i s tal l i  d i  fogl ie di  tabacco Kentucky,  pera al le spez ie  e 

crema al  caf fè  

L iquor ice parfa i t  w i th c rystal l i zed Kentucky tobacco leaves ,   

sp iced pear and cof fee c ream  

 

$2288 per  adul t  

Pr i ces  are in  Hong Kong do l lar s  and subjec t  to  10% serv i ce  charge .  



SUGGESTED WINE EXPERIENCES 

 

 

KRUG CHAMPAGNE PAIRING 

4 Glasses  100ml 

 

KRUG GRANDE CUVÉE 170 ÈME ÉDITION 

 

KRUG 2008 

 

KRUG ROSÉ 26  ÈME ÉDITION 

 

KRUG GRANDE CUVÉE 169 ÈME ÉDITION 

 

$2388 

 

 

WINE PAIRING 

4 Glasses  100ml 

 

FRATELLI  LUNELLI  FERRARI  'RISERVA LUNELLI '  METODO CLASSICO 

TRENTO 

 

TENUTA SAN LEONARDO, VETTE DI  SAN LEONARDO  

TRENTINO-ALTO ADIGE 

 

BRUNELLO DI  MONTALCINO, POGGIO DI  SOTTO  

TUSCANY  

 

GRAHAM’S,  20 YEAR TAWNY  

PORT         

 

$1388 

 

 

 

 

 

P r ices  a re  in  Hong Kong dol lars  and sub ject  to 10% service charge.  



SETA by ANTONIO GUIDA 

The f ine-din ing res taurant  located in  the heart  of  Mandar in Oriental,  

Milan represents  the quintessent ial  core  of  Chef  Guida’s  gastronomic 

phi losophy.  With deep roots in southern I taly ’s  Pugl ia region , the Chef 

combines  tradit ional recipes with inf luences  picked up f rom extens ive 

stays  in  Tuscany and France.   Seta’s  menu is  the compendium of  this 

knowledge and expert ise  and features dishes  prepared with re f ined 

techniques  that  enhance the superb qual i ty of  the ingredients .  Chef  Guida 

achieves  this  cul inary balancing act  by highl ight ing the or iginal f lavors 

of  each e lement  and combining them in indiv idual and creat ive  ways ,  in 

a well  thought  cul inary project .    

Seta by Antonio Guida gained the f irst  Michelin s tar  in  2015,  fo l lowed by 

a second star  in  2016. 

 

ANTONIO GUIDA –  MANDARIN ORIENTAL, MILAN EXECUTIVE CHEF 

Born in  Southern Italy in  1972,  An tonio Guida started his  career  in  1998 

as  chef-commis.  Extens ive t ravels  through Italy,  France and As ia 

contr ibuted to bui ld his  deep knowledge of  the cul inary art ,  which he 

re f ined working alongs ide great  masters  in Michel in -s tarred res taurants 

such as  P ierre  Gagnaire  in  Par is ,  Enoteca Pinchiorr i  in  F lorence and Don 

Alfonso in  Sant ’Agata sui  Due Golf i ,  on the beaut iful  Amalf i  Coast .  For 

two years ,  the restaurant  La Terrazza  of  Hote l  Eden in  Rome came to be 

his s tage and brought  him to become Chef  de Cuis ine.  In  2002,  Antonio 

Guida was appointed Executive  Chef  at  the hote l  I l  Pe l licano,  in  Porto 

Ercole ,  Tuscany , where only two years later he rece ived the wel l -deserved 

f irst  Michel in  star ,  fol lowed by a second s tar  in  2010.  After  twelve years 

of great cuis ine and memories ,  in  2015 Antonio Guida has  been appointed 

Execut ive  Chef  at  Seta,  the f ine -din ing restaurant  of  Mandar in Oriental,  

Milan.   

 

 


