TO START :: fi & SALAD & SOUP :: il i #l if

CHEF'S SPECIAL OCEAN PLATTER :: iS55 R & 1388 MANDARIN GRILL NIGOISE SALAD & () / 198

Boston Lobster / French Oyster / Jumbo Prawn / Crab Claw / Caviar EY\E R Er b hL

Served with Lemon Mayonnaise / Marie Rose Sauce / Wasabi / Soy Sauce Baby Potato / Green Bean / Cherry Tomato / Olive /

W WRET [ EELEYE [ BT /B BaFE Soft-Boiled Quail Egg / Dijon Vinaigrette

FEELUTIREEE [ IBWBIERE / 77K / &) Nt T [ MET [ BHkE /G /OISR / BRCHEE T

CHOOSE YOUR TOPPING / i#ZFX®EH (i)
French Shucked Oysters :: JEEIRIFTEE Half Dozen / 34T 388 Grilled Tuna +88 / Chicken Breast +68 / Filet Mignon 150 g +128
Mlgnonette / Lemon / Tabasco BERIEICE +88 / XBHIA +68 / IESIHHE +128
B5%E / TR | BREF

Charbroiled Oyster :: &4 1% 288 Crispy Wedge Salad 198
Garlic Butter / Parsley / Parmesan Cheese Rz L
mEEM/ A/ AEHRZL Iceberg Lettuce Wedge / Crispy Bacon / Cherry Tomato /

P | o0 Tangy Red Onion / Creamy Blue Cheese Dressin
Ibérico Ham :: fRLEFITE AR 588 KSR | AR | EEDRETR | L5 | I iR s pBe o e
Manchego Cheese / Condiments
SHXYE / Bk Waldorf Salad ) (2 168

13 5= Yy
Hokkaido Scallop Crudo :: it;5ERNEH 288 4 FEXRDH
Extra Virgin Olive Oil / Lime / Sea Salt / Chive Kentucky B bon Beef Shank C A & é 198
Olive Oil / Lir * y Bourbon Beef Shank Consommé 9

ﬁ&%ﬂhﬁ&* zEE/ ﬁﬁ' / zﬁﬁ / éﬂﬂﬁﬁ . ‘é‘ﬁ%’)‘l‘li&ﬂﬂiﬁﬂ:ﬁﬁﬂ%ié*lﬁ%
House-Made Salmon Gravlax :: B#liiE=X& & 288 Beef Shank Broth / Bone Marrow / Spinal Marrow
thllbl\fl_ysta‘lsr’d Siu;:e / Lemog / Rye Crisp ‘ FheE7  BRE/ B
Chef's King Prawn Cocktail :: ZE#FBREEKILT 9 G- 288 TesTART
King Prawn / Shredded Lettuce / Avocado / Marie Rose Sauce / Lemon Sriracha Prawn / Crispy Wonton
KEF /x4 [ FHR  BWMEIEE / 75 RIEEITA | BREE

MANDARIN GRILL LUMP CRAB CAKE :: SCAEH/\[E1RIE 8 & 288 %‘gg“m Soup () @ 148

Ig;gisauce Porcini Velouté / Truffle Oil / Milk Foam

s SRR [ WEH / FUUER

x
*
SIGNATURE TO SHARE BIERE ©
SEAF0O0D :: iig &¥
Signature Robbins Island Beef & {7 3358 || SURF & TURF :: iSBEaNH# 1118
YHENERE “ERENS” Recommended for 2 guests BiYM IR LS =E
RILL Recommended for 3 guests Y=k ULSZ Whole Maine Lobster (Grilled or Gratinated) 550 g
URQER Pure Breed Wagyu Beef Tomahawk M9+ Bourbon Flambé B OVGRENAEEF (SR 3mIE )
XxEHERE Mo+ SRR LR IERIE Australian Grain Fed Wagyu 500 Days 180g
* Mandarin Grill Mix Grill Platter 199g || FiletMignon M4-5

Mandarin Grill Signature Burger & 398

XA\ BB E

Wagyu Beef Patty / Cheddar / Caramelized Onion /
House Pickles / Signature Sauce / Potato Brioche /
French Fries

ARG /R Z+ / FEEFR | BFIRED / 1BhE% /
TEREREES /B

ADD-ON mJEhnE2
Crispy Bacon / Blue Cheese / Fried Egg / Foie Gras

XEI\EHREF R

Recommended for 2 guests BRI LD =
Australian Grain Fed Wagyu 500 Days Filet Mignon M4-5 180 g
500 K M4-5 R imFI 441

Australian Grain Fed Wagyu 500 Days Rib-Eye M4-5 250 g
500 X M4-5 KA EMFRA
Argentinian Wagyu BBQ Short Rib 1 Rib
BBQ FIRELEHT A& 4R

2R

ERREIEAR / IS LER / AU / RAT

500 X M4-5 A EFFH1

Whole Maine Lobster (Grilled or Gratinated) 550 g 598
SRR MR (FERyRIE )

Deluxe Fish and Chips & &/
REFBER

Crispy Beer-Battered Black Cod / Thick-Cut Chips / Zhenjiang
Black Vinegar / Tuna Tartare / Siberian Sturgeon Caviar
IEENEIFRES /RER [ HIIEE | S08EE/
FEEFTESEFE

488

* X
STEAK & CHOP : *k HiFlBh 8 ©

TASMANIA :: 85 R IE

Tasmanian Pure Breed Grain Fed Wagyu Rib-Eye M9
IEE S R IE£h 2347 M9 F14-EREY

Tasmanian Pure Breed Grain Fed Wagyu Sirloin M9
IEER S R IrLhm 217 M9 F47a1¢

Tasmanian Pure Breed Grain Fed Wagyu Filet Mignon M9
HERR D R Ir 4k 2555 M9 FN4-4-H

UNITED STATES :: £E
USDA Porterhouse USDA EER{ERLI ELHE

USDA Dry-Aged Rib-Eye USDA TR EHRIRA

AUSTRALIA :: @K FITE

Australian Grain Fed Wagyu 500 Days Rib-Eye M4-5

500 X M4-5 ZARAFFIREA

Australian Grain Fed Wagyu 500 Days Filet Mignon M4-5
500 X M4-5 ZA AT

ARGENTINA :: F#RE
Slow-Cooked Argentinian Wagyu BBQ Beef Short Rib
BBQ FItREMSFE B AhHE

NEW ZEALAND :: $ff8=
New Zealand Lamb Rack #rf=¢#

ADD ANY TOPPING :: s ¥ EE B HIEIMER
Crispy Bacon /Blue Cheese Crumble / Sautéed Onion BAVFHIAR / IRSUNEREE / KR

250 g 1218

220g 1088

180g 788

1888
888

1kg
200 g

250¢ 888

180g 688

888

1Rib

3 chops 488

MISSISSIPPI 1718 SAUCE :: BFELLEH
All steaks are served with our chef's signature sauce Fifa FHHYIE A T F1RIE S

@ Vegetarian &8 Gluten-Free RE&ZKR
@L Locally Sourced 73t & #4
é? Contains Alcohol & &¥&

" o
iy Specialty 13K Contains Pork &% %
@ Healthy & \D-i Lactose-Free TLIL¥E
@ Sustainably Certified Fish AT#F42iAIE 2%

Please inform our colleagues of any food allergies or intolerances before ordering.
BEESERRBEAEY IR ENRESSNRSE.
All prices are in CNY and subject to a 15% service charge. FFE 1 &390 ARMHFINUL 15% HIBRS 2o

PASTA :: E@
Signature Black Truffle & Ibérico Ham "4 268
B TEECRLEFIIE AR
Mushroom / Beef Jus / Potato Gnocchi E%E / &R+ /| TERAF
Lobster & Chorizo :: BAFHIFEHIFREART & 298
Asparagus / Orecchiette Pasta B% / IREE
Wagyu Beef Ragout :: €514~ F 268
Beef Sauce / Pappardelle Pasta JREFRE /| FIRE
Spaghetti Alla Siciliana :: BRERMFEE © 188
Eggplant / Tomato / Mozzarella #iF / &l / D7 BHIIHER
* &
PICK YOUR SIDE DISH :: i IZIfSEMEE
Lobster Mac & Cheese I‘ 168 Broccoli F=1E (2 (o 88
EIFEEmMmEt (Grilled or Steamed ¥\Eak5% )
Truffle Mashed Potato (2 (== 88 Creamed Spinach §5lESE 2 (= 88
N )
WELER 06 Grilled Eggplant #5F (D (o 88
Truffle & Parmesan Fries Loca 88
\ Oz = Baked Maple Glazed Sweet Potato (& C 88
LN :Hiz:ti@mc AR
Asparagus P35 oy 128 Baked Sweet Corn & Jalapeii
; fEakEs peno 88
(Grilled or Steamed F\(REEE ) B KA B F R
TO FINISH : i & %
SIGNATURE DESSERT :: j2##3H (7 || | CLASSIC DESSERT :: 28
Baked Alaska Cake #FIHIHiIN&EsE 158 || | Pavlova st 148

Vanilla Rum Ice Cream / Whipped Cream /
Bourbon Flambé

EEMBRFICRN / E8%8 /KA RAS

CHEF'S DESSERT :: TRAISHS &

Chocolate Lava Cake I5RNIBEERE 148
Vanilla Ice Cream B2 & E 7kGHM
(20 mins /20 53%4)

Crispy Meringue / Chantilly Cream / Mixed Red
Berries EftE A /| BLIH / BRE4LE

Key Lime Soufflé S8t XE 148
Lime Curd / Vanilla Ice Cream &T5 %L | EEKGH
(20 mins /20 $3%4)

Banana Foster ZE MBS
Caramelized Banana / Rum Flambé / Vanilla
Ice Cream FEVESE / BRIBAJE /| FECEMR

148



MANDARIN

GRILL

OUR COMMITMENT
BAM R

At Mandarin Grill & Bar, we pledge to do our part in the sustainability movement echoing
around the world.

Hotels have often been on the wrong side of attention when it comes to food wastage &
sustainability issues;

however, we are here to do what we can to reverse this opinion. From policies such

as banning all disposable plastic collateral to upcycling food waste & by-products

of cooking / cocktail making, there are no gestures, no matter how small, that will go
unnoticed.

Should you have any ideas to contribute, please do not hesitate to tell any of our
colleagues, your comments will be brought up in our regular sustainability meetings.

Below you can learn more about our on property sustainability initiatives.
https://www.mandarinoriental.com.cn/en/beijing/wangfujing/sustainability

FESCARY\ G5 AT, FRATTA T D0 2 BRVE P9 ) T 4 S A R At Dk 175 75 Ml A B IR S Ry
FREEmE B W R & R, MRNTES IS — Bk WAE L6 — U8R g, %
K VIRRATREE | X8RI HIFE A B St AT B A, FRAOTHE /N 28 4t (R
TR A AR, i AN 5 RNERATTA B3 T, F A DA 7 2 IR0 P R K JR 2 MR i TR = L
AT LGET DU R T 2 R TROTAT R LR R IR R .

https://www.mandarinoriental.com.cn/en/beijing/wangfujing/sustainability
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