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WEEKEND BRUNCH

3 COURSES 398 / 4 COURSES 468 / 5 COURSES 528

COLD APPETIZERS

Homemade Salmon Gravlax from the Trolley
Poached Shrimp with “Bloody Mary” Cocktail Sauce
Chef’s Signature Crab Salad
Chilled Oyster in Tabasco Jelly

HOT APPETIZERS AND SOUP
Jumbo Crab Meat Pancake

Garden Pea Soup with Prosciutto and Mint
Opyster Rockefeller

EGG DISHES

Avocado Toast with Poached Egg and Smoked Salmon
Black Truffle Scrambled Egg
Lobster Egg Benedict

CHAMPAGNE PACKAGE
CNY 398 Free Flow per person

Perrier-Jouét Blanc de Blancs Brut

MAIN COURSES
(Choice of One Only)

Spicy Lobster Linguine (CNY100 Extra)

Surf & Turf (CNY50 Extra)
Slow Cooked Beef Tenderloin with Tiger Prawn

Seared Cod Fish with Creamy Corn Polenta and Piquillos Sauce

Mandarin Oriental Burger

Onion, Lettuce, Tomato, Cheddar, Bacon and Coleslaw

DESSERTS
Homemade Brownie with Vanilla Ice Cream
Blueberry Cheese Cake
Apple Crumble with Cinnamon Ice-Cream
French Toast with Red Berries Marmalade

Seasonal Fruit Platter

COCKTAIL PACKAGE
CNY 268 Free Flow per person

Earl’s Old Fashioned
Cold Brew Martini
In Love with Rosemary

Coco Mojito, Low Calorie

Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge.



