TASTE OF

WALDORF ASTORIA
TORIEZRIER

Last year, five emerging James Beard Foundation chefs
headed to Waldorf Astoria properties in The Roosevelt New Orleans,
Orlando, Amsterdam, Jerusalem, Beijing, where they collaborated

with a Master Chef to create a signature recipe for the new laste of Waldorf Astoria.

The winning dish from Waldorf Astoria Beijing, “Jing Roll” is now
presented with original recipe to be tasted by gourmets at

Brasserie 1893 with specially designed menu featuring the signature dishes.
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RMB1560* / two person
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COLD APPETIZER

ASPARAGUS AND FETA CHEESE SALAD, Mache / Cucumber / Feta / Avocado /
Raspberries / Toasted Linseed/ Lemon Ginger Dressing
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WARM APPETIZER

JING ROLL, 2016 Taste of Waldorf Astoria Winning Dish by Executive Chef Benoit Chargy
Napa Cabbage Wagyu Beef Roll / Black Mushrooms / Hoisin Sauce / Salted Duck Egg / Purple Sweet Potato
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MAIN COURSE

CHILEAN SHORT RIB WAGYU BEEF MB8, Roasted Vegetable / Truffle Potato / Tomato Veal Jus
B 8 JANFHIHE, NOHER /MNELER/ FRIET
BOSTONLOBSTER FLAMBE, Brandy Potato Fondante / Bisque / Tomato Casserole
WA, Bht T/ RAREMNT

DESSERT

CHOCOLATE SOUFFE, Raspberry Panna Cotta / Vanilla Ice Cream
LR NEPER, WERRHNEERT / T2k

INCLUDING 2 GLASSES OF LOUIS ROEDERER CHAMPAGNE
BERMES ERER

All prices are in RMB and subject to 15% service charge. Please highlight any specific food allergies to our colleagues before ordering.

We endeavor to source for local and sustainable ingredients whenever possible.
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