A VOYAGE OF CANTONESE FLAVORS

Li Feng presents sophisticated Cantonese cuisine
in a beautifully designed setting, inspired by the
spice trade between Guangdong - once one of the
world’s greatest ports - and old Jakarta, Batavia.
The restaurant's ambiance and story reflect the
rich cultural exchange of these historic voyages.
The menu is expertly crafted by 2 Michelin-starred
Chef Fei from Mandarin Oriental Guangzhou,
combining authentic flavours with innovative

interpretations of classic Cantonese dishes.

ABOUT CHEF FEI

Chef Fei, heralded as one of the best young chefs
in China, masterfully crafts visually stunning de-
licacies with a surprising modern twist. In June
2018, his signature restaurant Jiang by Chef
Fei was awarded its first Michelin Star in the
inaugural Michelin Guide for Guangzhou 2018.
€lret Fei began his career at the age of 16 and
continued to hone his skills in Chinese specialty
restaurants; creating innovative dishes that have

won him numerous awards.
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Marinated Cherry Truss Tomato with Bird’s Nest
in Japanese Sake Plum Syrup (GF)(LE)(V)

FHET®RENEFR (F)
IDR 238

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified &



Marble Chinese Yam Cake with Milk
wHEH WY
IDR 108

Chilled Black Fungus with Dried Bean Curd (LE)(vG)

BXTHEARTE (%)
IDR 118

Caramelized Honey Glazed Carrot (LF)(VG)
HirEa (Hx)
IDR 108

Marinated Jelly Fish with Aged Black Vinegar p)

MR B v Sk
IDR 128

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified £l



Sichuan Flavor Beef wr)v)

Bek 2 A R
IDR 238

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC
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Poached Chicken with Chili Oil Sauce Sichuan Style (wrv)

BT KA

IDR 188

Deep Fried Bean Curd Skin Wrapped with Mixed Mushroom and Vegetables (LF)

BT E R

IDR 118

, MSC Certified

Vegetarian (V)

>

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG)



Deep-Fried Shanghainese Cod Fish with Star Anise Soy Sauce (LF)
LEEERES
IDR 398

Sichuan Chili Chicken with Sesame (LF)(N)
ZRHE TG
IDR 188

Crispy Crab Claw with Avruga Caviar and Orange Oil @r )

% HERE B4
IDR 358

Crispy Fish Skin with Salted Egg Yolk (Lp)

R R
IDR 138

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified
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BBQ Combination
Roasted Char Siew and Crispy Pork Belly (LF)(N)

R R Eid
IDR 318

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified



Roasted Pork Char Siew @wF)(N)
KA X B
IDR 258

Crispy Pork Belly wr)
KE=ZERW
IDR 258

Crispy Roasted Chicken with Ginger Spring Onion Sauce (LF)

RN E TR
IDR 188/half

IDR 368/whole

BBQ Platter
Hong Kong Roasted Duck, Pork Char Siew, and Crispy Pork Belly (LF)(N)

BRARK P
IDR 368

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified £l



Traditional Peking Duck wr)
E -

First course

— uz

Chinese Pancake Wrapped Crisp
Skin Slice with Fresh Cucumber,
Scallion, and Homemade Hoisin
Sauce (LF)(N)

BHlme, BN, FA,
Rt 4

IDR 318/half
IDR 628/whole

Second course

—

vz

Please select your preferred duck meat preparation

12k FE T 7 0 AL

Stir-Fried Minced Duck Meat with Rainbow Vegetables
on a Bed of Lettuce (LF)(N)

BHRLEXE
Wok-Fried Duck Meat with Black Pepper Sauce (LF)(N)
BERY T A

Traditional Cantonese-Style Hanging Roasted Duck (LEv)

SRR R R
IDR 248/half
IDR 488/whole

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified
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SOUP
i

Hot and Sour Soup with Shredded Seafood
and Scallops (L)

HEBMBE
IDR 238

Double-Boiled Morel Mushroom Soup @F)(VG)

KNEEH (BE)
IDR 198

Double-Boiled Chrysanthemum Tofu Soup with Morel @F)
FREFHLELRT
IDR 168




Imperial Kung Fu Soup (LF)

s R

\‘ IDR 228

Braised Bird’s Nest with Avruga Caviar,
Spinach in Chicken Broth @p

c HFE=XEHBARET L
‘:" IDR 688

Braised Bird’s Nest with Fresh Crab Meat,
Winter Melon and Salmon Roe R

BEFERALAERETE
IDR 688

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified B
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LIVE SEAFOOD
Wi K T I B

Pearl Lobster 1,5 - 2 Kg

P IR K, 5T
IDR 428 /100g

Bamboo Lobster

NE R

IDR 298 /100g

Coral Grouper

K EH
IDR 188 /100g

Tiger Grouper
ENi XL

IDR 158 /100g




Pearl Lobster Braised with Rice Cake
and Crab Meat in Supreme Broth

& K 2k

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified &= 2



Choice of Sauce and Cooking Style 17 %t 5 % Fir % 2 1y % B fn %2 42 K%
Tiger Grouper % /%3 & Coral Grouper % £ Jf

¢ Steamed with Cantonese Preserved Yellow Bell Pepper Sauce (LF) it HEAE R
o Steamed Preserved Radish Black Bean Garlic Sauce (LF) 77 3 i % %
* Braised with “Sichuan” Style (LF)(N) JI| &K & %
* Steamed, Hong Kong Style with Soy Sauce (LF) 3 = B it £ &
o Poached Fish Slice with Sichuan Pickled and Chinese Lettuce (LF) B 3 &
¢ Poached Fish Slice with Chinese Lettuce Enoki Mushroom
in Sichuan Spicy Chili Oil (LF))Il & A& #&

Pearl Lobster 2 ¥k % 4T
* Sautéed with Spring Onion, Special Garlic Soy Sauce (LF) = KB EW

* Steamed with Hau Diao Wine, Avruga Caviar, Lobster Broth and Egg White # F ¥ R4 10 B %% %8 K
* Braised with Rice Cake and Crab Meat in Supreme Broth T T 3K R

Bamboo Lobster /N & #

* Pan Fried Lobster with Black Truffle and Garlic Special Soya Sauce (LF) 2N A
* Pan Fried Lobster with Cantonese Garlic Creamy Sauce JR % I MG

Coral Grouper
Steamed with Cantonese Preserved
Yellow Bell Pepper Sauce

B FARE A&

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified EZ



Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified




Wok-Fried Hokkaido Scallop with Asparagus, Mushroom
and Truffle Oil @wp@)

W5 35 3 B £ 0 L igaEan )
IDR 458

Sautéed Bird’s Nest with Nuo Deng Pork Ham and Egg White (L)
EBKBEEAY RS
IDR 988

Pan Fried Hokkaido Scallop Stuffed with Prawn Paste, Salmon Roe in Truffle Sauce (L)
EmEE = XETFHEBA T
IDR 468

Pan Fried Prawn Cake with Crab Meat, Dried Scallop @p)

W 2% R T FE A R A
IDR 468

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified



Deep Fried Snow Crab Claw in Garlic Creamy Sauce

Jife X X A 4t
IDR 428

Kung Pao King Prawn with Sesame Walnuts @pv)
B PR db A 3k
IDR 458

Crispy King Prawn with Oatmeal and Salted Egg Yolk (LF)

R AR & AT
IDR 458

Steamed Mud Crab with Prawn Paste in Yellow Bell Pepper Sauce F)
MRAFIOBEAATE
IDR 788

Steamed C L E
Preserved Bea obster Broth @r)

T

R E AL A AT
IDR 688

Gluten Free (GF), Lactose Free (LE), Contain Nuts (N), Vegan (VG), Vegetarian (V)M
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;R

Wok-Fried Australian Beef Tenderloin
with Pumpkin Black Pepper Sauce (LF)

2 N A
IDR 450

Roasted Pork Spareribs with Jing Du Sauce (LF)(N)
XA E KA B
IDR 318

Sweet and Sour Chicken with Mixed Fruits (LF)

Bl B B R v v 2
IDR 198



Sautéed Japanese A5 Wagyu Beef with Foie Gras with Mushroom
and Thai Basil @p)

& T %R T B A 4k
IDR 1,588

Sautéed Japanese A5 Wagyu Beef
h with Sichuan Pepper Chili Sauce @p)

HZ BUAR B AXAS o 4k

a 5, IDR 1,588

. . e »
;“' NG Free (GF L
L
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LI m
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TOFU AND
VEGETABLES

HREER*

Sautéed Chinese Yam with Asparagus (LE)(VG)

B EE (HE)

IDR 188

Milk Cabbage with Prawn Balls in Fish Broth
BRI AL HRI A X

IDR 258

Braised Homemade Bean Curd with Morel
Mushrooms

FHRHEREFILE

IDR 238

Ma Po Tofu with Edamame (LE)(VG)

REEZR (HF)

IDR 188

Sautéed Hong Kong Kalian Ginger (LF)(vG)

ZWr=E (HEER)

IDR 168

Sautéed Choy Sum with Garlic (LF)(vG)

WEW RIS
IDR 168




Sautéed Broccolini with Shrimp Sauce (LF)
FEDEZHE
IDR 238

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified
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FENG

RICE AND
NOODLES

TS

Li Feng Signature Fried Rice (LE)(N)
(Sergestid Shrimp Fried Rice with Prawn, Scallops and Preserved Radish)

AT B 0T T AR R

IDR 268

Yang Zhou Fried Rice with Prawns, Dried
Scallop and Chicken (L)

WMWK

IDR 188

Fried Rice with Foie Gras and Black Truffle (p)
2R IR

IDR 288

Wok-Fried Fragrant Rice with Mixed Vegetable
and Black Truffle wr(v)

ERBEEHERXEVR (F)

IDR 228

Braised E-Fu Noodles with Shitake Mushroom,
Chives, Crab Meat and Conpoy (LF)

TH#HEEEREEARFE

IDR 358

Wok-Fried HK Noodle with Shrimp,
Farmed Duck Egg and Cabbage (LF)

GINHHENE

IDR 198

Poached Wonton with Sergestid Shrimps
and Seaweed (LF)

KAEXABILEITE R

IDR 158/Person

Steamed Jasmine Rice

X FALAE KR

IDR 58




Crispy Rice in Lobster Broth

7, 55 1 I K I8 AR

IDR 168/Person

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified
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Li Feng’s Signature
Swan Dumpling with Black Pepper Duck Meat (N)

W 7 R K4 BR

IDR 138/6pcs




STEAMED #* /&

Li Feng Signature Dim Sum Platter
(Salmon Roe Pork Siew Mai, Prawn Dumpling, Porcini Mushroom Bun, Goldfish Prawn Dumpling,
Prawn Dumpling with Scallop, Crab Roe and Avruga Caviar, Phoenix Prawn Dumpling)

REROUH (ZXERFRE BRHEITRE FHEEHEL £21, EFEITF TR BFRREK)

IDR 158

Phoenix Prawn Dumpling with Egg Steamed Prawn Dumpling

White Crab Roe with Water Chestnuts (LF)

AT RUIR AR 4 4 % &2

IDR 88 IDR 68

Prawn Dumpling with Scallop Crab Roe Steamed Shrimp Dumpling with

and Avruga Caviar (LF) Preserved Vegetable and Black Garlic )
BR BT TR WX ERR

IDR 88 IDR 68

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified £l



Steamed Pork Siew Mai with Prawn Steamed Assorted Mushroom with

and Salmon Roe (LR Asparagus Lettuce Black Truffle @p(va)
=X BT E AT R BT AR R (HR)

IDR 68 IDR 68

Porcini Mushroom Bun (LF)(vG) Steamed Chicken Feet in Sichuan Style (Lp)
FHEEHEE (4F) I ek 2 R

IDR 68 IDR 58

BBQ Pork Char Siew Bun wpm) Black and Gold Bun with Egg Yolk (v
X% EemR¥va

IDR 58 IDR 58

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified



DEEP-FRIED AND PAN-FRIED #l/ ¥

Pan Fried Shrimp Dumpling
with Chives (LF)

3 AR
IDR 118

Crispy Spring Roll with Crab Meat F)

e X A%
IDR 138

STEAMED RICE ROLLS 45 7%

Steamed Fresh Shrimp Rice Roll
with Chives (LF)

& i 3 X o
IDR 68

Crispy Rice Rolls with Shrimp ()

B0 K 2K
IDR 68

CONGEE #

Chicken and Century Egg Congee (LF)
B 2 3
IDR 58

Gluten Free (GF), Lactose Free (LF), Contain Nuts (N), Vegan (VG), Vegetarian (V), MSC Certified £l

Crispy Sesame Dumpling Stuffed with
Pineapple Custard (v)

2 KA Z Rk
IDR 68

Deep Fried Pumpkin Sesame Ball Stuffed
with Cheese (v)

HAEY T ZRIUEMT
IDR 68

Steamed Beef Rice Roll and Coriander
Leaf (Lp)

& A B

IDR 68

Assorted Seafood Congee (LF)
T
IDR 68
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DESSERT
it G #

Sweet Red Bean Soup
with Aged Tangerine Peel (LE)(V)

WERFAED
IDR 98

Chilled Mango Jelly (Gr)(v)
FENEW

IDR 98

Chilled Mango Cream with Sago
and Pomelo (v

W H %

IDR 98

Black Sesame Dumpling
with Peanuts (LF)(N)(VG)

®wmE

IDR 98

Stewed Tian Shan Lotus Seeds
with Malva Nut (GF)(LF)(V)

ARUEEFHLE T
IDR 118

Chef’s Selection of Home-Made
Gelato and Sorbet (v)

B ok Bk e R ok b
IDR 138

Double Boiled Pear Soup with Bird’s
Nest Peach Gum (GF)(LF)(V)

RIANKAE R T TR
IDR 488

Blueberry Snow Skin Dumpling (v)
EETHER

IDR 98

Fresh Seasonal Fruit Platter (GF)(LF)(V)
At A K R
IDR 178

Gluten Free (GF), Lacto
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TEA

Pu-Erh Tea

Cooked Pu-Erh LaoManEr

Robust but elegant earthy notes with a
smooth and mellow sweet finish

Oolong Tea

Oolong Tea
Light golden hue with fruity and earthy flavours,

lingering finish of herbs and flowers

Imperial Tie Guan Yin

The flowery and fruity profile of this tea has a touch of
honey and at first releases the pleasant orchid notes

Green Tea

Jasmine Green Tea

Smooth green tea with a rich jasmine bouquet

Pure Green Tea

This gentle green tea has a sweet aroma.
The mild floral flavors are smooth and refreshing

Fragrant Tea

Baby Chrysanthemum Blooming Tea

Blissfully relaxing and refreshing. Has a
naturally sweet fragrance and taste

Li Feng Blooming Tea

Made from a base of high quality mixed flower
Globe Amaranth, White Chrysanthemum, yellow
Chrysanthemum, Lily and Rose. A great enjoy-
ment both the beautiful shape and aroma.

RAINFOREST ALLIANCE CERTIFICATE

IDR 68

IDR 68

IDR 98

IDR 58

IDR 58

IDR 78

IDR 78



SOFTS

Coca Cola, Diet Coke, Sprite IDR 70
Soda Water, Tonic Water IDR 70
BEERS

Bali Hai IDR 80
Bintang IDR 85
Haineken IDR 90
ICED TEA

Lemon or Lychee IDR 75

FRESH JUICES

Orange, Pineapple or Watermelon IDR 70

Mix Juice IDR 85
MINERAL WATER

Equil Natural 380 ml IDR 65

Equil Natural 760 ml IDR 100

SPARKLING WATER

Equil Sparkling 380 ml IDR 65
Equil Sparkling 760 ml IDR 100
COFFEE

Single Espresso, Double Espresso, IDR 75

Americano, Cafe Latte, Cappuccino






OUR CONTINUOUS SUSTAINABLE JOURNEY

Guests of Mandarin Oriental, Jakarta can be confident that all our fish & seafood served on our menus, whether it’s
sourced from overseas or local is the result of sustainable. We also use local poultry. Most of our vegetables and fruit are
locally sourced from local farmers, aiming to provide guests with the finest dining experience. Protecting the future of

our fish, our suppliers, our planet, our business and most importantly our valued guests.

*Pictures are for illustration purposes only and are subject to change
All prices are in IDR000 and subject to applicable government tax and service charge.

Li Feng at Mandarin Oriental, Jakarta
JI. M.H. Thamrin, Jakarta 10310

+62 (21) 2993 8825
mojkt-lifeng@mohg.com
@mo_jakarta

@)¢)




