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   3 Admirals’ Dinner Menu 
 
 
Greek Sea Bites                30 
Battered cod, crispy fries, 
roasted garlic aioli 

King Crab Carbonara Roll       34 
Buttery brioche, king crab, 
parmesan, guanciale 

Wagyu Beef Tartare Slider      42
Aged graviera, black truffle 

 
Smoked Tarama                  28 
Fish roe spread, seaweed powder, 
charcoal pitta 
 

Kobe A5 Beef Prosciutto        85 
Crispy Sardinian flatbread, 
baby rocket salad 

   Available from 7pm until 11pm
 
                  

Your D – Dairy | G – Gluten | N – Nuts | F – Fish |
SF – Shellfish V – Vegetarian | VG – Vegan 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.
paragraph text

DINING

AL
L 

DA
Y



   3 Admirals’ Daily Menu

Beef Carpaccio & Greek Truffle
(GF)                           42 
Kalamata mustard, rocket, 
smoked graviera cheese 
 

Tuna Tartare                   38 
Kale, avocado, sesame, mango dressing 
 

Artisan Charcuterie Board (Ν)  38 
Premium Greek cheeses and cold cuts,
condiments, grissini 
 

Greek Salad (VG)(GF)           32 
Local farmed tomatoes, vegetables from
our Chef’s Garden, oregano, feta cheese 
 

Organic Kale & Quinoa Salad 
(GF)(VG)                       30 
Mixed salad, green apple, chickpeas,
pumpkin seeds, citrus dressing 
 

   Available from 11am until 11pm 
     

Your D – Dairy | G – Gluten | N – Nuts | F – Fish |
SF – Shellfish V – Vegetarian | VG – Vegan 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.
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Spicy Salmon Bowl (GF)         40 
Brown rice, avocado, steamed broccoli, 
edamame, spinach, pumpkin seeds, 
chilli lemon dressing 

 
Pinsa Romana Parmese           38 
Flatbread, Prosciutto di Parma, parmesan, 
rocket 

Add-on: Truffle                30  

DBL Smashed Butter Beef Burger 38  
Prime beef, aged graviera cheese, 
lollo lettuce, tomato, MO sauce 
 

Vegan Burger (VG)              29  
Plant based patty, lollo lettuce, tomato,
vegan cheese, BBQ sauce 
 

Truffle Mushroom Risotto       48 
Greek reggiano cheese, fresh truffle 
 

Lobster Rigatoni               58  
Florinis pepers, americaine sauce 
 

    Available from    until 11pm 
     

Your D – Dairy | G – Gluten | N – Nuts | F – Fish |
SF – Shellfish V – Vegetarian | VG – Vegan 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.
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Fruit Salad (V)                22 
Seasonal fruits, homemade granola, nuts,
honey 

Golden Tiramisu (V)            23 
Mascarpone cream, espresso sponge, cocoa, 
24k gold leaf 

Chocolate Cookie Fondant 
(V)(N)                         20 
Tahini caramel, smoked milk ice cream, 
cocoa tuile create 
 

Classic Banana Split Sundae
(V)(N)                         20  
Vanilla, chocolate, strawberry ice cream,
whipped cream, hazelnuts, chocolate sauce
 

     Available from   until 11pm
 

            Your D – Dairy | G – Gluten | N – Nuts | F – Fish |
SF – Shellfish V – Vegetarian | VG – Vegan 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.
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Spicy salmon bowl (GF)         40 
Brown rice, avocado, steamed broccoli, 
edamame, spinach, pumpkin seeds, 
chilli lemon dressing 

Australian Wagyu beef          85 
Ribeye A4, hand cut potato fries 

Wagyu Tomahawk 1.2kg          160 
Truffle fries, garlic parmesan mashed
potatoes, herbal butter 

Seafood Tower                 170  
King crab, Koilada shrimps, 
grilled octopus, marinated Gavros, 
tuna Lakerda, oysters like a Greek 
Mignonette, dragon sauce, 
lemon-olive oil 

Add-on: Lobster                30 
        Caviar Beluga 30gr     50

 

      Available from    until 11pm 
     

Your D – Dairy | G – Gluten | N – Nuts | F – Fish |
SF – Shellfish V – Vegetarian | VG – Vegan 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.
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