
Brasserie Dishes
Wagyu Burger “Rossini”

Austrian Wagyu Patty | Truffle Brie | Brioche Bun | Foie Gras
Port Wine Mayonnaise

Red Prawn Tartare | Yuzu Aioli | Brioche Roll
Add on: 15g Caviar Imperial Selection EUR 50

Red Prawn Roll

Crab Cake
Citrus Spinach | Old Bay Remoulade 

Cauliflower
Braised Cauliflower | Mole Sauce | Cilantro  

Truffle Pasta
Fettuccine | Périgord Truffle Butter | Lemon 

Lamb Manti 
Turkish Manti | Braised Lamb | Tomato | Mint | Yogurt  

Artichoke
Stuffed Artichoke | Fregola Sarda | Parmesan | Tomato Broth  

US Beef Hanging Tender | French Fries | Sauce Béarnaise | Green Salad  

Steak Frites

Atelier 7 Brunch
Select your preferred dishes and enjoy unlimited 

Schlumberger Sparkling Wine Exclusive Mandarin Oriental Edition.



Dessert
Atelier 7 Pastry Selection

Mini Hazelnut Rocher | Mini Bergamottetarte | Mini Matcha-Mandarin Cake

Seafood Tower
Oysters | Sashimi du Jour | Smoked Salmon | Mussels 

Shrimp Cocktail | Ceviche  
Add on: 30g Caviar Imperial Selection EUR 100

A7 Rösti
Crispy Potato Rösti | Poached Egg | Truffle Crème Fraîche

Smoked Salmon | Arugula 

Croque Monsieur English Muffin 
Sliced Viennese Leg Ham | Gruyere | Spinach Béchamel  

Tortilla “Española” 
Spanish Omelet | Onion | Sherry - Iberico Vinaigrette  

Avocado Toast
Toasted Sourdough Bread | Chunky Guacamole

Poached Egg | Wild Herb Salad 

Breakfast Dishes

+ EUR 95 per person

EUR 130 per person

Atelier 7 Brunch
Select your preferred dishes and enjoy unlimited 

Schlumberger Sparkling Wine Exclusive Mandarin Oriental Edition.


