MANDARIN ORIENTAL

SHEMZIHEN

B O |KAZE

BHI /MR | Amuse Bouche
F W Scallop | #iF Eggplant| i Somen

Hi3¢ | Appetizer
4 Sea bream | ¥ ¥ Caviar | % Ginger

& Y | Sashimi
&Hf Tuna | =30 Salmon | . Amberjack
HIE Uni | 7701 Ark shell | #LFHUF Botan shrimp

AEYE W | Hot Drip

B Coconut| &4 Ayu fish | #E%5 Bird nest

4t | Seafood

87 fh Sea bass | UF Prawn | /% Asparagus

Pt A4 | Teppanyaki Wagyu Beef
A4 Australian Wagyu beef | 31 Garlic | ##h Sea salt

JP4R | Fried Rice
-4 Beef | W€ Pickles | ¥ Soup

F | Zen
Ik Seasonal fruits | HI & Sweet

AR 1,888 4L
CNY 1,888 per person
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Price is subject to 10% service charge and 6% tax | Please highlight any specific food allergies or intolerances to our colleagues before ordering
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MANDARIN ORIENTAL

SHEMZIHEN

B D% | YUME

BHI /N | Amuse Bouche
fifi 4 Abalone | & BHF Mantis shrimp | #¥f# Perseus caviar

fliE Y | Sashimi
WUF Lobster | #fifi Amberjack | &£k Ikura | ¥8H Uni
ZH I Geoduck | A Tuna | =3 Salmon

H:iE | Appetizer
B ESE French oyster | %t Kabayaki sauce

AE¥E W | Hot Drip

M+ Coconut| Ffa Ayu fish | % Crab | #%5 Bird nest | ¥3E Matsutake

B HHMIE | Kimagure
RYsE HEMEH | Daily special

PARAI4: | Teppanyaki Wagyu Beef
TYHFN4-2-M1 Australian Wagyu beef tenderloin | IR Vegetables | #& Garlic

VIR | Fried Rice

M AE Uni | #3Z Kimchi | &4 Bottarga | XO # XO sauce

F | Zen
Ik Seasonal fruits | HI & Sweet

AR 2,388 ffr
CNY 2,388 per person

P 10955 B2 6%BL | 6 ETE AR BT (E TR e R AL S i AT A 1B AR 55 HIPA

Price is subject to 10% service charge and 6% tax | Please highlight any specific food allergies or intolerances to our colleagues before ordering
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