
558 Black Angus Beef Tenderloin M3+ 200g
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U��¹�l�ß(‹Gü7: M3+ 200 	X

Ranger Valley Black Angus Beef Rib Eye M3+ 300g
Ranger Valley �‘�½�ì
®�d���½ M3+ 300 	X
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628Ranger Valley Black Angus Sirloin M5 250g
Ranger Valley�‘�½�ì
®�„�d��	ÏM5 250 	X

*Served with Grilled Vegetables, One Side and One Sauce of Choice
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OUR SIGNATURE RANGER VALLEY WAGYU

 

Our  beef is hand selected from the best Australian farms producing the

Our premium steaks are cooked to obtain the perfect temperature, 
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Baked Alaska
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DESSERTS

 

Potato Mousseline
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Smoked Paprika French Fries
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Bearnaise Sauce
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Black Pepper Sabayon
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Red Wine Jus
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Sele ct i on  of Sa u ces 
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New Zealand Lamb Rack with S�š�µ�+�������E�µ�š�•���˜���,���Œ���•�U
 Lamb Jus
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MAIN  COURSE
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  APPETIZERS & SALADS & SOUPS
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Seared Scallop with Vegetable Salsa,
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   58 (1 piece) /  328 (6 pieces)
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Fresh Seafood
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Ranger Valley Black Angus Tomahawk M3-M5 1500g
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*Served  Three Sides and Two Sauces of Choice
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BEST ENJOYED SHARED
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Pr i ces ar e i n RMB and ar e subj ect  t o 15% ser vi ce char ge.  Pl ease hi ghl i ght  any speci f i c f ood al l er gi es or  i nt ol er ances t o our  col l eagues bef or e or der i ng.
15%

    

Mandarin Oriental Signature Dish   Sust ai nabl e |  

Health y |   Spicy |    Pork |  Veget ar i an |  
 1

Glut en-free |    Eggs |    Peanut |      Mi l k |  
1

Nuts |  1  Fish |   Crustaceans |     Soy- Bean |  
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