TO START :: HI &5 SALAD & SOUP :: il i #l i
CHEF'S SPECIAL OCEAN PLATTER :: X E4H5;50E48 & 1388 MANDARIN GRILL SIGNATURE SALAD i () &/ 198
Boston Lobster / French Oyster N4 / Jumbo Prawn / Octopus "Catalan" / Caviar AEH\BBIBRE b BT
Served with Lemon Mayonnaise / Marie Rose Sauce / Wasabi / Soya Sauce Maple Syrup Grilled Pumpkin / Feta Cheese / Iberico Ham /
REWAET [ EEEE BT/ )\M& | B8FE Soft Poached Egg / Arugula / Aged Balsamic
FRLTIREEE [ BIMBIRE / 77K | &H WMEEREREL /A2 L / RLCAT AR BRE [ S/ FRESEH
French Shucked Oysters :: S5EIRIFRAESE  Half Dozen/ ¥4 388 Waldorf Salad & @& 168
Mignonette / Lemon / Tabasco LEERIHI
RESHE /1715 | HWUF
Iberico Ham :: {RELFITE A BB 588 Elas:slcfaesar Salad 198
Manchego Cheese / Condiments kel
SRR / Bkt Grilled Chicken Breast
AR iEe
Scallop Tartar :: BIIEE 288
Green Apple / Lemon Caviar / Ponzu Dressing * Kentucky Bourbon Ox Marmite [} ¢v 198
BRR/TRETE WTE | SEENRSHLRRDEESRT
House-Made Salmon Gravlax :: B#IthiH=X& 288 Beef Shank Broth / Bone Marrow / Spinal Marrow
TrzditionalCondiment TR | B B
Pk
sk Lobster Bisque 208
Baked Oyster :: JE4 4% 288 BT RF
Champigncgn / Char’gpagne Sauce / Caviar Sriracha Prawn / Crispy Wonton
B BRE/&TE RIERIFIH | R EE
v . = *
Chef's Lump Crab Cake :: Z[FiBF2EH# & 288 Mushroom Soup & & 148
Tartar Sauce
i BT
.~ Porcini Vglouté / Tfuffle Oil / Milk Foam
Chef's King Prawn Cocktail :: EFEFBREBEKAILF & & G 288 GRERT (B DR
**
¥, SEAFO0D :: ii i}
Mandarin Grill Mix Grilled Platter 1988 R
ST R TR P SIGNATURE TO SHARE SURF & TURF :: 8Bk $# 1118
Recommended for 2 guests BRI LD E BEAS Recommended for 2 guests @A L L%
. . * Whole Maine Lobster (Grilled or Gratinated)
A‘ustral.lan Grain Fed Wagyu 500 Days 180g £ RN AT ( HE LS )
Filet Mignon M4-5 ) ] )
500 K M4-5 RARAF4 Signature Robbins Island Beef # {; 3358 ﬁ}:sirlal.lan Gr:/:: Eed Wagyu 500 Days 180g
: . XEHEHE “TRINS” ret Mignon MA-
'I:iubStéilgal\;;G;am Fed Wagyu 500 Days 250g Recommended for 3 guests B =R L3 =F 500 X M4-5 AR+l
500 & M4-5 BAFFEIRA Full Blood Wagyu Beef Tomahawk M9+ Whole Maine Lobster (Grilled or Gratinated) 588
A 5 5 Bourbon Flambé B OMAERMN AT (KEskinimiE )
Argentinian Wagyu BBQ Short Ri 1Ri 4 : == .
BBgQ W*Eﬁiﬂ%%ﬁ%%#ﬂh MO+ SEIANF A BESANETIE Herb Roasted Black Cod Fish & 7 388
BRERIEE
* *
STEAK & CHOP :: % Hi ¥l ih B PASTA :: Bl |
TASMANIA :: SEHi DRI Signature Black Truffle & Iberico Ham ' 258
Tasmanian Full Blood Grain Fed Wagyu Rib-Eye M9 250g 1218 E L N AN R
4hin A48 M9 F4 7S ** Mushroom / Beef Jus / Cavatelli Pasta %5 / Rt/ MEEE
Iasn,'n?nlan Full Blood Grain Fed Wagyu Sirloin M9 220g 1088 Lobster & Chorizo :: 7eATHIFEHISFREEIRT & 298
441 2555 M9 FE-EREY Asparagus / Orecchiette Pasta 7555 / M5 &
Tasmanian Full Blood Grain Fed Wagyu Filet Mignon M9 180 788
HHF T ARSI MO AL gy g & Wagyu Beef Ragout :: {€1F154-F 258
A= = Beef Sauce / Pappardelle Pasta {RERE /| ERE
UNITED STATES :: X Spaghetti Alla Siciliana :: BEEMFEE @ 188
USDA Porterhouse 1kg 1888 Eggplant / Tomato / Mozzarella i ¥ / & /| D7 BHIIHER
USDA EEMR{ERIESHE
USDA Dry-Aged Rib-Eye 200g 888 o *
FAAREIRRRA PICK YOUR SIDE DISH :: # IR fSEM0E
AUSTRALIA :: ;8AFIIF Lobster Mac &jheese lﬁf 158 Creamed Spinach ® G 88
Australian Grain Fed Wagyu 500 Days Rib-Eye M4-5 250g 888 RFEBEMZL PG W drEsR PG
N Truffle Mashed Potato (27 (o 88 Sautéed Mushroom Persillade (% (oo 88
Australian Grain Fed Wagyu 500 Days Filet Mignon M4-5 180g 588 Truffle & Parmesan Fries (5 (oo 88 Spiced Carrot & Sour Cream (% (= 88
500 X M4-5 KA AFNE44D * HMBEMIHZIEX BT SR
Asparagus (Grilled or Steamed) (2 (= 128 Baked Maple Glazed Sweet Potato (@ (= 88
ARGENTINA :: FaItR3E B (AR ) R E
Slow-Cooked Argentinian Wagyu BBQ Beef Short Rib 1Rib 888 Broccoli (Grilled or Steamed) (& (= 88 Steamed Rice (2 (= 25
BBQ MRERISHT £ B i B (AR ) FHIR
NEW ZEALAND :: $i#g2 TO PINISH :: §if & % %
New Zealander Lamb Rack 3 chops 488 =
SRPEE 2 HE SIGNATURE DESSERT :: {2kt & & é? CLASSIC DESSERT :: 28 #Hm

ADD ANY TOPPING :: iEZEEZREIME

Crispy Bacon / Blue Cheese Crumble / Sautéed Onion BRVERSAR / IREUIBERRE [ k¥R

" O Q
i Specialty 1B Contains Pork &M
7 Healthy 2 & Lactose-Free 2.4

@ Sustainably Certified Fish R34z AN 3

Please highlight any specific food allergies or intolerances to our colleagues
BEES BB EAEY IR EYRES SRS HR.

before ordering.

@ Vegetarian &8 Gluten-Free R&#XR
@ Locally Sourced a3t &#4
é? Contains Alcohol & B¥&

All prices are in CNY and subject to 15% service charge. FTE 118398 A RM AT 15% HERS 2%,

Baked Alaska Cake / Bourbon Flambé
JERNER NSRS | RESHFEASEAGET
158

CHEF'S DESSERT :: TEOIEHS &
Dark Chocolate / Milk Chocolate /
Salted Caramel / Peanut / Banana /
Burnt Marshmallow

BISR | 155 | RiEiE X/
EE | KB

148

Vanilla Créme Briilée / Fresh Berry
Compote / Mandarin Orange Sorbet
BERIEGE (SR / HESEE

148

Rose & Raspberry Soufflé / Litchi Sorbet
WEREBZFEHFEXE [ HHETHE (20 mins)
148

Chocolate Lava Cake / Vanilla Ice Cream
LR IEESEEFE KRN (15 mins)

148



