MANDARIN ORIENTAL

SHEMZIHEN

1 DX |SHOKA

& Wi/ 5| Amuse Bouche
R¥E4 HEMEHR | Daily special

F:J§ 3 & | Chef's Kimagure
FEFEE Tamago tofu | P Crab | & Nori | %75 Shiso

f#3& Y | Sashimi
&M Tuna | #ifa Amberjack | HH# Flounder

{£¥% Wi | Cold Drip

M RFE T4 Pumpkin chestnut vichyssoise | #iF# Caviar | #&% Bird nest

PR i | Teppanyaki Seafood
A% 3 K 2F f4 Milk-poached toothfish | UF Prawn | B B& Thyme

R4 | Teppanyaki Wagyu Beef
YNFI 4= Australian wagyu beef | 3# Garlic | ¥4k Sea salt

%y | Fried Rice

2414 Beef | P& % Satay sauce | iK% Pickles | ¥ Soup

| Zen

7K Seasonal fruits | T Sweet

AR 1,888 &4
CNY 1,888 per person

Bk it 10%%H1E S5 B 6%BE | 0% 8 A R R WG AT ol Fr ek ALK Fr W AR At S ARAT) I HlE 55 B A

Price is subject to 10% service charge and 6% tax | Please highlight any specific food allergies or intolerances to our colleagues before ordering

>



MANDARIN ORIENTAL

SHEMZIHEN

%D E |NATSU

& Wi/ 5| Amuse Bouche
a4 HEMEHR | Daily special

F:J§ 3 & | Chef's Kimagure
#IH Uni | HTBETE Ponzu jelly

fH3E Y | Sashimi
AEME Oyster | UF Shrimp | =3Cf4 Salmon | & Tuna belly
IR Ark shell | F U Mussel | #F# Caviar | =3Cf¥f lkura tartare

{E¥% Wi |Hot Drip

MR R % Coconut miso | A< B8t Grouper | £#If Geoduck | #AE Matsutake

kMR 6 | Teppanyaki Seafood

FE¥# AU Coriander-flavored rock lobster | &% Mushroom | 44 Lily root

AR M4 | Teppanyaki Wagyu Beef
A 4EFE ST Australian wagyu beef fillet | Wi Vegetables | ## Garlic

%y | Fried Rice
HJH Uni | #{ENF Sakura shrimp | B % Mushroom | XO # XO sauce

| Zen

7K Seasonal fruits | T Sweet

AR 2,388 #fr
CNY 2,388 per person

Bk it 10%% 155 B 6% B | 3 8 A R TR AT fol £ 0 SR B AR R AR AT 9 B 55 LA

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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