
 
 
 
 
 
 

 

 
 

 
 

 
 
 
 

 

 
 
 

 
 
 
 

 

 
 

 
 
 
 

 
 

 
 
 
 

 
 

 
 
 
 

 
 

 
 
 
 

 
 
 



 

 
 
 
 
 

M A N D A R I N  
G R I L L  +  B A R  

B R E A K F A S T  M E N U  
 

 

 

  

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 

B E V E R A G E S  
 
 

 
 
 

S E A S O N A L  F R U IT  J U IC E S      
  

 

orange, grapefruit, apple and mango, 
honeydew or watermelon 

 
 

S E A S O N A L  VE G E T A B L E  J U IC E S     
  

 

beetroot, carrot, cucumber or tomato 
 
  

R E C H A R G E  
 

almond milk, blueberry, banana, strawberry, f laxseed,  
medjool date, ginger, vanilla       

 
 

R E F R E S H  
 

cucumber, watercress, pear, coconut water, celery, avocado,  
ginger, parsley, lemon, aloe vera     

    
       

     R E C O VE R  
    coconut kef ir, pineapple, red apple, pear, passion fruit,  

turmeric powder 
 

         
 

 

 



 

 

 

E N G LIS H  
H K $ 5 0 8  

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 

T H E  G R ILL 
H K $ 5 4 8  

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

S IR L O IN  S TE A K  
6oz U.S. grass fed  

with 

organic egg 

scrambled, f ried, poached or egg white 

cherry tomato, mushroom 

 

 

 

 

 

 

 

 

inclusive:  f resh fruit platter 

homemade breads and pastries 

f reshly squeezed fruit juice of  your choice 

tea or cof fee 

still or sparkling water 
 

  

  

 
O R G A N IC  E G G S  

scrambled, f ried, poached or egg white 

with 

maple oak smoked bacon, Irish sausages, 

roast cherry tomato, portobello mushroom, potato cake, lancashire black pudding 

 

or 

 

E G G S  B E N E D IC T  
cured spanish ham, organic eggs and hollandaise, roast cherry tomato  

 

 

 

 

 

inclusive:  f resh fruit platter 

homemade breads and pastries 

f reshly squeezed fruit juice of  your choice 

tea or cof fee 

still or sparkling water 

 



 
 
 
 

C O N T IN E N T A L 
H K $ 4 8 8  

 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 

H E A LT H Y  
H K $ 5 0 8  

 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
E U R O P E A N  C O L D  C U TS  &  C H E E S E  

 

homemade bircher muesli or homemade granola 
 

f rench fruit yoghurt  

or 

greek yoghurt  
 

 

 

 

 

 

 

 

 

inclusive:  f resh fruit platter 

homemade breads and pastries 

f reshly squeezed fruit juice of  your choice 

tea or cof fee 

still or sparkling water 
 

 
E G G  W H IT E  O M E L E T TE  

with alaskan king crab and steamed baby spinach 

 

or 

 

A VO C A D O  A N D  C H IL L I O N  T O A S T E D  R YE  B R E A D  

 poached organic egg 

 

or 

 

H O M E M A D E  A C A I B O W L   

berries, kiwi and f laxseeds 

 

 

 

inclusive:  f resh fruit platter 

wholemeal breads 

freshly squeezed fruit juice or homemade healthy juice 

tea or decaffeinated coffee 

still or sparkling water 
 

 

 



 
 
 
 

C H IN E S E  
H K $ 5 0 8  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 

 

 

M A N D A R I N  
G R I L L  +  B A R  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
C O N G E E  

abalone, scallop or chicken 
 

 

handmade Man Wah dim sum 

shrimp, pork and vegetarian dumplings 

 

f ried noodles 

sautéed market vegetable 

 

 

 

 

 

 

 

 

inclusive:  f resh fruit platter 

tea or cof fee 

still or sparkling water 



 

 

 
 

M A N D A R I N  

G R I L L  +  B A R  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 

 
 
 
 

 

 
 
 

 
O Y S T E R  

 
 

 

 

  6   9   1 2   

        

 
F R A N CE  

 
    

 
 

G IL L A R D E A U ,  $ 4 1 8   $ 6 1 8   $ 8 2 8   

C H A R E N TE   M A R ITIM E         

        

F IN E S  D E  C L A IR E ,         

M A R E N N E S   O L E R O N    $ 3 6 8   $ 5 4 8   $ 7 1 8    

       
        
E N G L A N D  
W H ITS TA B L E  B A Y 

  
$ 2 5 8   

 
$ 3 7 8    

$ 4 9 8  
  

  
    

 
 

 
IR E L A N D      

 
 

M A J E S TIC ,          

C L E W  B A Y C O U N TY M A YO    $ 3 6 8  
 

$ 5 4 8   $ 7 1 8   

  
    

 
 

        

S CO TL A N D  
C U M B R A E  

 
$ 3 6 8   $ 5 4 8   

 
 

$ 7 1 8  

 

        

   
 

   
  

U .S .              

S H IG O K U ,              

W A S H IN G TO N  S TA TE    $ 2 7 8  

 

$ 4 0 8   $ 5 4 8   

  
    

 
  

K U M A M O TO ,  
    

 
 

H U M B O L D T B A Y  $ 3 2 8  

 

$ 4 8 8   $ 6 4 8   

 
    

 
 

       

CA N A D A        

F A N N Y B A Y, $ 2 1 8   $ 3 1 8   $ 4 1 8   

B R ITIS H  C O L U M B IA         

       

       

J A P A N        

E B IS U , $ 4 3 8   $ 6 4 8   $ 8 6 8   

F U K U O K A         

       

 
 
 



 
 
 
 
 
 
 

M A N D A R I N  
G R I L L  +  B A R  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 

2  C O U R S E    $ 1 ,1 8 8  

3  C O U R S E    $ 1 ,3 8 8  

 
 
 
 
 
 
 
 

 
 
 
 

S T A R T E R  
 

 

 

 

B E E TR O O T  

organic, heirloom, salt baked, pickled, goat cheese  

 

 

 

S A L M O N  &  C A VIA R  

organic, scottish, home smoked, cedar wood, king crab, bagel, egg  

+  $ 1 8 8  

 

 

 

K IN G  C R A B  

alaskan, nasturtium, herbs, lemon, butter 

 

 

 

F O IE  G R A S  

marinated castaing foie gras, quince purée and toasted brioche 

 

 

 

 

consommé, custard, truf f le and sourdough 

 

 

 

T R U F F L E  

new season, puf f  pastry, wild mushroom, hazelnut and px jelly 

 

 
  
 

 



 
 
 
 

C LA S S IC  
 

 

 

 

T A R TA R E  

wagyu beef  tartare with tradit ional condiments 

 

 

 

B IS Q U E  

creamed lobster bisque with cognac 

 

 

 

S A L M O N  

home smoked scottish salmon, condiments and toast  

 

 

 

D O VE R  S O L E  

grilled or meunière style, new potato and buttered spinach  

 

 

 

R O A S T  B E E F  

u.s., prime, op rib of  beef , roast potato, yorkshire pudding and jus 

 

 

 

 B E E F  C H O IC E  

u.s., brandt, grass fed beef , 

tenderloin, striploin or rib eye, 

bearnaise sauce, grilled vegetables, 

hand cut f ries or mashed potato 

 
 

 
 

 
 
 
 

      M A IN  
 

 

 

      

      D U C K  

f rench, barbary, roasted and conf it leg with px sauce and quince  

 
    

 
  VE N IS O N  

 organic, rhug estate, roe deer, parsnip, chocolate and spiced pear  

   
    

 

    VE A L  

          f rench, rack, homemade pasta, truf f le 

 

     

 

B L U E  L O B S TE R  

      f rench, blue lobster, sorrel purée, girolle ragout, nasturtium and pea juice  

 

      

 

     S E A  B A S S  

 line caught wild sea bass, norwegian langoustine, saucisson morteau and red wine sauce  

 

      

 

     A M A D A I 

                                 japanese amadai f ish with bone marrow and bordelaise sauce  

 

 
 
 
 

 



 
 
 
 

    D E S S E R T  
 

 

 

T A R T E  T A T IN  

caramel apple, puf f , vanilla ice cream 

 

 

 

R U M  B A B A  

orange, brioche, vanilla 

 

 

 

W A R M  W H IS K Y C H O C O L A T E  F O N D A N T  

72% chocolate, sea salt ice cream 

 

 

 

C H E R R Y 

sugar, kirsch, pistachio 

 

 

 

C H E E S E  C A K E  

original, baked, blueberries 

 

 

 

S O U F F L É  

lemon /  chocolate-orange /  salted caramel /  cof fee 

please allow us 20  minutes for preparation 

 

 

 

C H E E S E  

artisan, walnut bread, chutney 

+  $ 1 0 8  

 
 
 

 



 

  
 

A P P E T IS E R  
 
 
 
 

P R A W N  
raviolo, cod, peas, fennel 

 
 

W A L D O R F  
scottish, salmon, salad, celeriac, apple, walnut  

 
 

D U C K  
f rench, pressed, conf it , foie gras, rhubarb 

 
 

A S P A R A G U S  
f rench, egg, salsa verde 

 
 

M A IN  C O U R S E  
 
 
 

YO U N G  C H IC K E N  
f rench, roast, gem lettuce 

 
 

H A L IB U T  
north sea, grilled, peas, mint, lemon 

 
B E E F  

usda, short rib, romesco, charred onion 
 

S A L S IF Y  
organic, lime, wild mushroom, bread 

 
 

D E S S E R T  
 
 

M A N D A R IN  O R A N G E  
crispy sugar, espuma, grand marnier ice cream 

 
 

H A Z E L N U T  
chocolate, whisky, cof fee 

 
 

S T R A W B E R R Y 
japanese, chocolate, vanilla 

 
 

C H E E S E  S E L E C T IO N  
artisan, bernard antony 

 

 
2  C O U R S E S  H K $ 5 3 8 + 1 0 %  

2  C O U R S E S  +  2  G L A S S E S  O F  W IN E  O R  C H A M P A G N E  H K $ 7 1 8 + 1 0 %  
 

3  C O U R S E S  H K $ 6 3 8 + 1 0 %  
3  C O U R S E S  +  2  G L A S S E S  O F  W IN E  O R  C H A M P A G N E  H K $ 8 1 8 + 1 0 %  

 
 

S O M M E L IE R  W IN E  S U G G E S T IO N  
 

NV  Champagne, France HK$98+ 10% 

2015  Soave Classico, Vigneto Colombara, Sergio Zenato, Veneto, Italy HK$ 88+ 10% 

2014  Chiant i Classico, Villa la Pagliaia DOCG, Tuscany, Italy HK$ 88+ 10% 



 

 

 
 

M A N D A R I N  

G R I L L  +  B A R  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 

 
 
 
 

 

 
 
 

 
O Y S T E R  

 
 

 

 

  6   9   1 2   

        

 
F R A N CE  

 
    

 
 

G IL L A R D E A U ,  $ 4 1 8   $ 6 1 8   $ 8 2 8   

C H A R E N TE   M A R ITIM E         

        

F IN E S  D E  C L A IR E ,         

M A R E N N E S   O L E R O N    $ 3 6 8   $ 5 4 8   $ 7 1 8    

       
        
E N G L A N D  
W H ITS TA B L E  B A Y 

  
$ 2 5 8   

 
$ 3 7 8    

$ 4 9 8  
  

  
    

 
 

 
IR E L A N D      

 
 

M A J E S TIC ,          

C L E W  B A Y C O U N TY M A YO    $ 3 6 8  
 

$ 5 4 8   $ 7 1 8   

  
    

 
 

        

S CO TL A N D  
C U M B R A E  

 
$ 3 6 8   $ 5 4 8   

 
 

$ 7 1 8  

 

        

   
 

   
  

U .S .              

S H IG O K U ,              

W A S H IN G TO N  S TA TE    $ 2 7 8  

 

$ 4 0 8   $ 5 4 8   

  
    

 
  

K U M A M O TO ,  
    

 
 

H U M B O L D T B A Y  $ 3 2 8  

 

$ 4 8 8   $ 6 4 8   

 
    

 
 

       

CA N A D A        

F A N N Y B A Y, $ 2 1 8   $ 3 1 8   $ 4 1 8   

B R ITIS H  C O L U M B IA         

       

       

J A P A N        

E B IS U , $ 4 3 8   $ 6 4 8   $ 8 6 8   

F U K U O K A         

       

 
 
 



 
 
 
 
 
 
 

M A N D A R I N  
G R I L L  +  B A R  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 

2  C O U R S E    $ 1 ,1 8 8  

3  C O U R S E    $ 1 ,3 8 8  

 
 
 
 
 
 
 
 

 
 
 
 

S T A R T E R  
 

 

 

 

B E E TR O O T  

organic, heirloom, salt baked, pickled, goat cheese  

 

 

 

S A L M O N  &  C A VIA R  

organic, scottish, home smoked, cedar wood, king crab, bagel, egg  

+  $ 1 8 8  

 

 

 

K IN G  C R A B  

alaskan, nasturtium, herbs, lemon, butter 

 

 

 

F O IE  G R A S  

marinated castaing foie gras, quince purée and toasted brioche 

 

 

 

 

consommé, custard, truf f le and sourdough 

 

 

 

T R U F F L E  

new season, puf f  pastry, wild mushroom, hazelnut and px jelly 

 

 
  
 

 



 
 
 
 

C LA S S IC  
 

 

 

 

T A R TA R E  

wagyu beef  tartare with tradit ional condiments 

 

 

 

B IS Q U E  

creamed lobster bisque with cognac 

 

 

 

S A L M O N  

home smoked scottish salmon, condiments and toast  

 

 

 

D O VE R  S O L E  

grilled or meunière style, new potato and buttered spinach  

 

 

 

R O A S T  B E E F  

u.s., prime, op rib of  beef , roast potato, yorkshire pudding and jus 

 

 

 

 B E E F  C H O IC E  

u.s., brandt, grass fed beef , 

tenderloin, striploin or rib eye, 

bearnaise sauce, grilled vegetables, 

hand cut f ries or mashed potato 

 
 

 
 

 
 
 
 

      M A IN  
 

 

 

      

      D U C K  

f rench, barbary, roasted and conf it leg with px sauce and quince  

 
    

 
  VE N IS O N  

 organic, rhug estate, roe deer, parsnip, chocolate and spiced pear  

   
    

 

    VE A L  

          f rench, rack, homemade pasta, truf f le 

 

     

 

B L U E  L O B S TE R  

      f rench, blue lobster, sorrel purée, girolle ragout, nasturtium and pea juice  

 

      

 

     S E A  B A S S  

 line caught wild sea bass, norwegian langoustine, saucisson morteau and red wine sauce  

 

      

 

     A M A D A I 

                                 japanese amadai f ish with bone marrow and bordelaise sauce  

 

 
 
 
 

 



 
 
 
 

    D E S S E R T  
 

 

 

T A R T E  T A T IN  

caramel apple, puf f , vanilla ice cream 

 

 

 

R U M  B A B A  

orange, brioche, vanilla 

 

 

 

W A R M  W H IS K Y C H O C O L A T E  F O N D A N T  

72% chocolate, sea salt ice cream 

 

 

 

C H E R R Y 

sugar, kirsch, pistachio 

 

 

 

C H E E S E  C A K E  

original, baked, blueberries 

 

 

 

S O U F F L É  

lemon /  chocolate-orange /  salted caramel /  cof fee 

please allow us 20  minutes for preparation 

 

 

 

C H E E S E  

artisan, walnut bread, chutney 

+  $ 1 0 8  

 
 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

    

              

          

         

     

         

            

     

        

        

  

        

        

  

        

        

            

  

 

         

        

 

         

     

 

        

    

    

   

                

        

        

    

    

   



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 























 

 













 


