MANDARIN ORIENTAL

SHEMZIHEN

YI%5 | SNOW

BHI /MR | Amuse Bouche
4R Wagyu Cecina | #iiF Persimmon | Z I Cheese | B Nuts

Hi3¢ | Appetizer
RN Crab | f¥f¥ Caviar | JKilj Rice wine

& Y | Sashimi
&Hf Tuna | =30 Salmon | . Amberjack
H Uni | 77D Ark shell | 41 FHiF Botan shrimp

AEYE W | Hot Drip
B Pumpkin | 32+ Chestnuts | 2+ Beef

B HHMIE | Kimagure
RYsE HEMEH | Daily special

Pt A4 | Teppanyaki Wagyu Beef
A4 Australian Wagyu beef | I Vegetables | ##: Sea salt

JP4R | Fried Rice
414 Beef| H#i Mushroom | #4F Pine nuts

F | Zen
Ik Seasonal fruits | HI & Sweet

AR 1,888 4L
CNY 1,888 per person
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Price is subject to 10% service charge and 6% tax | Please highlight any specific food allergies or intolerances to our colleagues before ordering
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MANDARIN ORIENTAL

SHEMZIHEN

5 E|FROST

BHI /MR | Amuse Bouche
A #E Oyster | ZHF Scampi | #ifi# Abalone | 431 Gin

Hi3¢ | Appetizer
S HEE Tuna tartar | #/IH Uni | &F Shrimp | f&47% Caviar

3G Y | Sashimi
49 Geoduck | JBIF Lobster | fffifa Amberjack | #E&¥f Ikura
#i £ Sea bream | &M Tuna| =3 Salmon

AE¥E W | Hot Drip
4P Beef | ¥ 2 Onion| Z1: Cheese

B HHMIE | Kimagure
RYsE HEMEH | Daily special

PARAI4: | Teppanyaki Wagyu Beef
TYHFN4-2-M0 Australian Wagyu beef tenderloin | &% Vegetables | #& Garlic

VIR | Fried Rice

P Crab | XO % XO sauce | B3k Pickles

| Zen
JKH Seasonal fruits | Fit & Sweet

AR 2,388 ffr
CNY 2,388 per person
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Price is subject to 10% service charge and 6% tax | Please highlight any specific food allergies or intolerances to our colleagues before ordering
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