
 

 

 

CHAMPAGNE BY THE GLASS 0.1l 

Moët et Chandon Brut                26 

Moët et Chandon Rosé                28 

Ruinart Brut                  31 

Ruinart Brut Rosé                 41 

Krug Grande Cuvée                 45 

Saicho Sparkling Tea Darjeeling / Jasmin              20 

BOTTLE SELECTION 

Ruinart Blanc de Blancs 0.375l        166.50 

Moët et Chandon Brut              140 

Louis Roederer Brut               184 

Bollinger Special Cuvée Brut              160 

Krug Grand Cuvée               490 

Ruinart Brut                205 

Ruinart Blanc de Blancs              275 

Saicho Sparkling Tea Darjeeling / Jasmin              95 

ROSÉ & VINTAGE 0.75l 

Ruinart Brut Rosé 0.375l         166.50 

Moët et Chandon Rosé              210 

Ruinart Brut Rosé               275 

Krug Rosè                 845 

2016 Louis Roederer Brut Rosé             282 

2015 Louis Roederer Cristal Brut             770 

2013 Cristal Brut Rosé            1400 

Bollinger Brut Rosé                246 

2013 Dom Pérignon Brut               490 

2008 Dom Pérignon Rosé               780 

 

OPENING HOURS daily from 11 am until 11 pm– kitchen daily from 11 am to 10.30pm



 

APERITIF 
 

Campari – Soda/ Campari – Orange             19.50 

Americano                        18 
Campari, Belsazar rot, orange peel 

Negroni                         21 
Campari, Gin, red Vermouth, soda 

Mandarin Hugo                      28 
Champagne, elderflower, mint leaves, lime 

Mandarin Spritz                      28 
Champagne, Aperol, orange peel, soda 

Raspberry Lemonade – non alcoholic                16 
Raspberry puree, fresh lime, elderflower, soda 

 

WHITES BY THE GLASS 0.2l 

2021 Riesling Schieferkristall Karthäuserhof, Mosel                17 
Kristallklar, Aromen von Aprikose und Grapefruit 
Cristall clear, hints of apricots and grapefruit 
 

2023 Sauvignon Blanc   Cloudy Bay, Neuseeland                        32 
Frisch, Stachelbeere und Passionsfrucht 
Fresh, gooseberry and passionfruit 
 

2021 Vermentino  Sella & Mosca, Sardinien                                     15 
Tropisches Timbre, reife mediterrane Früchte  

Tropical timbre, ripe Mediterranean fruits 

2022 Chablis Drouhin-Vaudon, Burgund                          24 
Grapefruit, Aprikose, Zitrusfrucht, würzige Noten 
Grapefruit, apricot, lemon, aromatic 

 

REDS BY THE GLASS 0.2l 

2020 Spätburgunder Korrell, Nahe                                                   16 
Schwarzkirsche, Brombeere und dezente Vanille 
Black cherry, blackberry and subtle vanilla 
 

2019 Chateau de Pez, Bordeaux                                                              26 
Saftige Süsskirsche, Himbeere, rote Pflaumen und sanfter Mokka 
Juicy sweet cherry, raspberry, red plums and gentle mocha 
 

2021 Black Print Schneider, Pfalz                                                                                   20 
Cassis, Paprika, krautige Würze,sehr vielseitig 
Cassis, pepper, herbal notes, versatile 

 
2022 Primitivo di Manduria, Sud Cantina San Marzano, Puglia                                15 
Pflaume, reife Brombeere, Tabak, Schokolade 
Plum, black berries, tobacco, chocolate  

 
2021 Tignanello Antinori                                                                      0.1l        53 
Dunkle Waldbeeren, vollmundig, Dörrfrüchte 
Dark wild berries, rich body, dried exotic fruits 



 
 

Longdrinks & Highballs 

Gin selection (4cl)  

Bombay Sapphire               12 

Monkey 47                14 

Hendricks Gin                15 

The Duke                10 

Roku                 10 

Fever Tree Indian Tonic Water 0.2l          7.50 

Munich Mule                19 

The Duke Gin, ginger beer, lime, cucumber, served in our Mandarin silver mug 

Dark and Stormy                19 

Gosslings Black Seal Rum, ginger beer, lime, served in our Mandarin silver mug 

 

Spirits & Digestives                           4cl 

Grappa Nonino Picolit                18 

Macallan 12y. Single Malt Speyside Whisky, Schottland            20 

Macallan 15y. Single Malt Speyside Whisky, Schottland            24 

Macallan 18y. Single Malt Speyside Whisky, Schottland            32 

Glenmorangie Signet, Single Malt Speyside Whisky, Schottland           36 

Chivas Regal, Royal Salute Blended Schotch Whisky            32 

Johnnie Walker Blue Label Blended Schotch Whisky            34 

Crown Royal XR Canadian Blended Whisky              38 

Cognac Delamain X.O.                32 

Cognac Hennessy X.O.                38 

Cognac Hennessy Paradis                 79 

Cognac Remy Martin Louis XIII             285 

Cognac Hennessy Richard              285 

Ziegler Williamsbirnenbrand                22 

Ziegler Himbeergeist                 22 

Ziegler Wildkirschbrand                24 



COFFEE SPECIALITIES & DRINKS 

Espresso         6.50 

Cappuccino              8.50 

Flat White                                                                                                                   10 

Americano                                                                                                                    9 

Hot Chocolate                 13 

 

MINERAL WATERS & SODAS 

Adelholzener still / Adelholzener 0.25l             5.50 

Adelholzener still / Adelholzener 0.75l               11 

Unser lokales Mineralwasser aus den bayerischen Alpen. 
Our local mineral water from the bavarian alps. 

Hallstein Artesisches Mineralwasser 0.75l                25 

Geboren in den Bergen, kristallklarer Genuss 
Born in the mountains, cristall clear taste 

San Pellegrino 0.25l               7.50 

San Pellegrino 0.75l             12.50 

Coca Cola, Coca Cola Light, Coca Cola Zero 0.2l                 8 

Freshly squeezed fruit juices 0.3l                 13 
Orange / Grapefruit / Apple / Blood orange 

 

LOCAL BEERS         

Hofbräu Hell 0.3l                      9 

Paulaner Weissbier 0.3l                     9 

Paulaner Hell alkoholfrei / non-alcoholic                   8



TEA SELECTION         

 
Black Tea           12.50 
 
Assam Breakfast 
Start your day with the ultimate breakfast tea - strong and bursting with flavour. 

 

Darjeeling 2nd Flush 
Refreshing summer leaves picked in autumn. An uplifting afternoon treat. 

Earl Grey 
A perfectly focused classic - rich Ceylon tea scented with zesty bergamot and cornflower. 

Red Dragon               15 
A unique and enticing black tea that was innovatively crafted using a Taiwanese oolong cultivar. 
Flavours of lychee, raspberry and malt, with hints of milk chocolate in the finish. 

 

Ceylon 
Delicious low-grown black tea from Kenilworth Estate in Kandy, Sri Lanka. 

Vanilla Black 
A successful combination of tart and sweet flavors. 

Decaffeinated Ceylon 
Malty, rich and full bodied with notes of dried fruit. 

Green Tea             12.50 

Organic Genmaicha 
A beautiful balance of spring picked tea, combined with high quality, roasted and 
puffed organic rice, for a delectable toasted, warming flavour. 

 

Sencha               15 
A sweet, thick and grassy Japanese spring green tea. 
 

Organic Jade sword 
A bright and fresh green tea. Perfect for every day drinking. 
 

Dragon well supreme 
Its unmistakable roasted chestnut flavour and decadent, 

creamy texture give you a taste of authentic dragon well at its best. 

 

Jasmin Pearls 
Sweet green tea pearls scented with only fresh jasmine flowers. 
 

 

 

 

 

 

 

 

 

 

 

 

Extra pot of tea water              4.50 

Cover charge for additional cup               2



RARE & VINTAGE TEA FOR BODY AND SOUL 

Oriental Heritage Tea               16 
Freshly cut ginger, fresh mint leaves, served with honey and lemon. 

 
Raw Pu erh Mini Cakes                16 

Pu-erh Tea has long been valued in Chinese herbalism for its vast benefits.  Pu-erh tea  

contains high levels of polyphenols, which are known for their antioxidant activity. 

 

Wuyi Oolong                14 

Growing in the Wuyi mountains on very minerally soil this Oolong is also called “stone tea”. 

 
Yellow Gold Oolong               14 

This tea is composed of hand-rolled leaf which open on infusion to give a characteristic  

yellow-gold infusion with lime-green hues, a sourced from the sub-tropical mountains of Fujian. 

 

Flowering Jasmine Arch              14 

To create this delicious flowering tea we selected a smooth green tea from Fujian as a base for the  

beautiful jasmine aroma provided by an arch of jasmine flowers. 

 

Whole Rosebuds           12.50 

Our ever-popular herbal tea is made from fresh, whole rosebuds carefully dried to preserve natural  

flavour and scent. 

 

Lemon Verbena           12.50 

Produced only from dried Verveine leaves, our Lemon Verbena herbal tea has a light buttery taste, 

complemented by a subtle lemon scenting. 

 

Lemongrass & Ginger                     12.50 

With real lengths of refreshing lemongrass and whole pieces of ginger we have harnessed the  

invigorating essence of this infusion to give you a revistalising citrus lift, along with a spicy glow. 

 

Fennel, Ginger & Peppermint          12.50 

Deep green, whole dried peppermint leaves offer an intensely refreshing infusion 

that exudes an engaging and cleansing menthol aroma, with an invigorating, cooling finish. 

 

Blackcurrant & Hibiscus           12.50 

A refreshing, vivacious blend of juicy blackcurrants and dried roselle hibiscus, eliciting a  

balanced infusion which is naturally bursting with bold flavour and a gentle tartness. 

 

Organic Yunnan White Peony          12.50 

An uplifting and fruity white tea with a light rose freshness with 

a smooth texture and a refreshing floral character. 

 

White Silver Needle           12.50 

Silver Needle white tea is the most famous white tea in the world, 

composed of only whole buds from Zunya Tea Garden, Guangxi Province in southern China 



 

 

SALAD & SOUP 

 

Burrata di Bufala         26 

Weinberg Pfirsich, Heirloom Tomaten, Pesto 

Vineyard peach, Heirloom tomatos, pesto 

 

Classic Caesar Salad         28 

Romana Salat, pochiertes Ei, Speck, Parmesan, Sardellen 

Poached egg, bacon, parmesan, anchovies 

 

mit gegrillter Hühnerbrust/ with grilled chicken     30 

mit gegrillten Black Tiger King Prawns/ with grilled prawns    34 
 

Cobb Salat          29 

Hühnchen, Speck, Salatherzen, Avocado, Paprika, Gurke, Mais, 

Tomate, Feta, Ei, Avocado, Quinoa 

Chicken, bacon, lettuce, avocado, paprika, cucumber, corn, tomato, feta, egg 

 

Kalbstafelspitzbrühe        17 

Grießnockerl, Wurzelgemüse, Schnittlauch 

Beef consommé, root vegetables, chives 

 

Tomatencremesuppe        15 

Basilikum, Croutons 

Tomato cream soup, fresh basil, croutons 

 

 

STARTERS 

 

Orientalisches Grillgemüse        26 

Rote Beete Creme, Feta, Wildkräutersalat, Sauerteigcroutons, Limettendressing 

Oriental grilled vegetables, beet root creme, Feta, lime dressing 

 

Rindercarpcaccio         32 

Rucola, Kirschtomaten, Trüffelcreme, Zitrone 

Beef Carpaccio, cherry tomatos, truffle creme 

 

MO Beef Tartar         32 

Tartar vom Simmentaler Rind, gegrilltes Sauerteigbrot 

Steak tartare, grilled sourdough bread 

 

mit 30g Asetra Kaviar/ with 30g Asetra Caviar      75 

 

Gemischte Antipasti        16 

Marinierte Oliven, Grana Padano, gegrilltes Gemüse    

Marinated olives, Grana Padano, grilled vegetables, mediterranean herbs 

 

 

 

 

 

 



MAINS & PASTA 

 

Dorade Royal         42 

Grenaille Kartoffeln, sautierter Spinat, Kaviar Beure Blanc 
Grenaille potatos, sauted spinach, caviar beure blanc 

 

Gegrilltes Entrecôte vom Simmentaler Rind     45 

 Bramata Polenta, gegrillter grüner Spargel,Sauce Bernaise 

 Bramata polenta, grilled asparagus, sauce Bernaise 
 

Gerne auch als « Surf& Turf » mit 3 gegrillten Black Tiger King Prawns  57 
 

Zarte Lammkoteletts vom Grill       42 

Kartoffelgratin, Speckbohnen,Rosmarinjus 

Grilled lamb chops, potato gratin, green beans, bacon, rosmary jus 

 

Wiener Schnitzel         42 

Petersilienkartoffeln, Rahmgurkensalat, Wildpreiselbeeren, Zitrone 

Viennese Schnitzel, parsley potatoes, cucumber salad, cranberries, lemon 

 

Tagliatelle           36 

Trüffelrahm, Grana Padano, Kerbel,  
Truffle cream, Grana Padano, chervil 

 

 

BURGERS & SANDWICHES 

 

Mandarin Oriental Beef Burger       32 
180g. Black Angus Beef im Brioche Bun, Salat, Tomate, Cornichons 

hausgemachte Burger Sauce 

Black Angus beef burger, salad, homemade burger sauce 

 

Mandarin Oriental Cheese Burger      36 
180g. Black Angus Beef im Brioche Bun, Cheddar, Salat, Tomate, Cornichons 

hausgemachte Burger Sauce 

Black Angus cheeseburger, cheddar, salad, homemade burger sauce 

 

Rossini Burger         48 

180g Black Angus Beef im Brioche Bun, marinierter Gänsestopfleber 
Baby Spinat, Tomate, Cornichons, Trüffel Crème 

Black Angus beefburger, brioche bun, marinated fois gras, baby spinach, tomato, truffle cream 

 

Mandarin Club Sandwich        36 

Gegrillte Bio Hühnerbrust, Landei, knuspriger Speck, Salat, Gurke und Tomate 

Grilled corn fed chicken breast, farm egg, Tyrolean bacon 
 
Alle Sandwiches und Burger werden mit Rustic Fries oder Salat serviert. 

All sandwiches and burgers are served with rustic fries or salad 
 

Auf Wunsch servieren wir zu Ihrem Burger gerne auch Truffle fries    16 

 
 



 

DESSERT      

 
Kuchenauswahl aus unserem Mandarin Oriental Cake Shop        13 
Daily selection of French pastry and Tartes from our Mandarin Cake Shop 

 

Hausgemachter Apfelstrudel, Vanillesauce, Tahiti- Vanilleeis        22 
Bavarian apple strudel, vanilla sauce, Tahitian vanilla ice cream 

 

Banoffee  
Blätterteig, Vanille Crème Diplomat, Dulce de Leche,                                          20 
Nussbutter- Bananeneis 
Puff pastry, Vanilla Crème Diplomat, Dulce de Leche,  
Nut Butter - Banana Ice Cream 

 

Crème Brûlée mit saisonalen Beeren           20 
Crème Brûlée, seasonal berries 

 
Exotische Früchte Bowl             20 
Exotic fruit bowl           
   

 
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 Vegetarian            Vegan             Dairy-Free 
 

Please note that we offer a selection of gluten-free dishes.  
However, we cannot guarantee a complete gluten-free kitchen.  

If you have any questions, please do not hesitate to ask our colleagues.  

 
Sehr geehrte Gäste, 

Informationen über Zutaten in unseren Speisen, die Allergien oder  
Unverträglichkeiten auslösen können, 

erhalten Sie auf Nachfrage bei Ihrem Servicepersonal. 
Alle Preisangaben verstehen sich in Euro inklusive gesetzlicher Mehrwertsteuer  

und Bediengeld. 
 

Dear Guest, 
If you require any information about ingredients in our dishes which may cause allergies  

or intolerances, 
please do not hesitate to contact our service team. 
All prices are in Euro including taxes and service. 

 
Wir engagieren uns für die verantwortungsvolle Beschaffung von Meeresfrüchten und das Angebot 

nachhaltiger Meeresfrüchte, Kaffee, Tee und Vanille in unseren Menüs. Durch eine verantwortungsvolle 

Beschaffung hoffen wir, unseren Teil zur Verringerung negativen Auswirkungen auf die Umwelt 

beizutragen und das öffentliche Bewusstsein für den nachhaltigen Konsum von Meeresfrüchten zu stärken. 

We are committed to responsible seafood sourcing and offering sustainable seafood in our menus. Through 

responsible sourcing, we hope to do our part to reduce negative impacts on the environment and increase 

public awareness of sustainable seafood consumption. 

 


