
DINNER MENU



BEEF TARTARE 40
USDA prime beef tenderloin, cured egg yolk & baguette

CARPACCIO “GREEK SALAD ‘’ (D, G) 38
Seabass, cucumber, tomato powder & pickled onions

LOBSTER ESCARGOT (D, SF) 38
Golden Puff Pastry, Garlic & Parsley Butter

SALADS AND APPETIZERS

All prices are displayed in Euros (€) and are inclusive of all applicable taxes.
No service charge is included.

The consumer is not obliged to pay if a notice of payment is not received.

Please notify a Mandarin Oriental colleague regarding any dietary requirements or restrictions.

TOMATO & BEETROOT SALAD (D, V) 28
Goat Cheese, Balsamic

NICOISE 32
Tuna Tataki, Haricot Verts, Soft Boiled Egg & Olive Crumble

ARTISAN CHARCUTERIE BOARD (D) 34
Premium French & Greek Cheeses, Cold cuts,
Condiments & Grissini

Add on caviar “Kristal” Kaviari®” (F)
22



MAINS
CHARGRILLED RIBEYE (D) 75
Prime Creekstone Black Angus IBP, Braised Root Vegetables

PAN SEARED SEABASS (D, F) 56
Roasted Fennel, Grenobloise sauce

MOULES FRITES (D, SF) 42
Chardonay Wine, Crispy Potatoes & Béarnaise sauce

STEAK AUX POIVRES (D) 64
French Fries, Traditional Peppercorn sauce

Mushroom Risotto (D, V) 48
Seasonal Mushrooms, Aged Parmesan & Thyme

All prices are displayed in Euros (€) and are inclusive of all applicable taxes.
No service charge is included.

The consumer is not obliged to pay if a notice of payment is not received.

Please notify a Mandarin Oriental colleague regarding any dietary requirements or restrictions.



TO SHARE

TOMAHAWK (D) 185
John Stone Irish grass-fed beef

SIDES (VG)
Grilled mushrooms

Potato purée
Seasonal grilled vegetables

Green salad 
10
10
10
10

Fries 10

BAKED CAMEMBERT (D, V) 32
Roasted Potatoes and Crispy Bread

FLATBREAD (D) 30
Crème Fraiche, Speck & Onion

PROVENCAL FLATBREAD (D, V) 28
Pistou, Tomatoes, Olives, Garlic Cheese

CORN FED CHICKEN (D) 64
Baby potatoes & Butter lemon sauce

CORDON BLEU (D) 135
Milk fed veal, Emmental & Homemade Prosciutto Cotto

All prices are displayed in Euros (€) and are inclusive of all applicable taxes.
No service charge is included.

The consumer is not obliged to pay if a notice of payment is not received.

Please notify a Mandarin Oriental colleague regarding any dietary requirements or restrictions.



DESSERTS

All prices are displayed in Euros (€) and are inclusive of all applicable taxes.
No service charge is included.

The consumer is not obliged to pay if a notice of payment is not received.

Please notify a Mandarin Oriental colleague regarding any dietary requirements or restrictions.

PROFITEROLE (D, N) 18
Praline ice Cream, Chocolate Sauce

TARTE AU CITRON (D) 16

Garden Lemon Curd, Caramelised Meringue

16MILLEFEUILLE (D)
Vanilla, Cream Anglaise

16

Creamy Vanilla Custard, Caramelized Sugar

CREME BRULE (D)

CREPE SUZETTE (D) 30

Orange Caramel, Flambee Grand Marnier 

(Side table for 2)
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