FIFTY 8° GRILL

Slow Cooked Salmon Salad with © =
Quinoa & Asian Dressing
=acfatah AR, KR
128

Ceviche Hamachi with Pickled Radish & Caviar ©
B R i AK S N, T ©
148

Burrata Salad with Heirloom Tomato €@ (9§
Crushed Avocado, Shaved Fennel and Basil O o

g2 LR, AR, A A A )
128

Carrots, Chia Seeds, Cashew & Green Herbs Dressing

EREBEREA,
118

Foie Gras & Pigeon Nougat with Port Wine
Jam & Grilled Sour Dough
FERFAFLAS G RO, IR
178
Charcuterie Board

Seared Scallop with Vegetable Salsa, o»
Tomato Compote, Asparagus & Bread Crisp ) 0
AR DIC BRI, #ie, oA e
168

5J Iberico Ham, Salami, Chorizo & Manchego, Q 0

Beef Carpaccio & Tuné Foam 000 Orange Cheeder, Brie with Chutney & Pickles
A PRI A A AUINZ P
198 SJPRLEANE KR, B Rk, s R A A2 A% 21,

2L, A2 LR A A
288

Gazpacho, Various Tomato, Basil Oil & Flowers &

PYEF %, 2R, B EIMATEE
98

Lobster & Ratatouille Bisque @ @

P WURENAGZIC 2 T 5
188

Green Salad with Avocado, Seasonal Fruit, Shaved Baby (9

KRS FHRAE b, AR AR A H T

BEST ENJOYED SHARED

988

Seafood Tower (2-3 person sharing) ©
1088

with Siberian Caviar (10g)
AR (2-3 90 5)
T InPEAAF Y £ 7% (107%)

LARGE CUTS FROM THE CHARCOAL

IFresh Seafood

New Zealand Moana Oyster with Mignonette & Lemon
TV 22 B A SR IC ZL I AR - 58 () / 328 (*F4T)

*Minimum order 2 pieces /> 2 Hit 25

58 (1 piece) / 328 (6 pieces)

FERIER
Steak au Beurre Ranger Valley Black Angus T-Bone L g

In Sizzling Butter M3+ 750g
5 XU Ranger Valley 2 2T 2 HEM3+ 75070

1088

Ranger Valley Black Angus Tomahawk M3-M5 1500g 1788

MAIN COURSE

Build Your Own Pasta Risotto:
HIER B H R E R
Risotto B KA :
Truffle & Mushroom, Asparagus,
Pomodoro & Burrata

LS, AR 2
168

Pastailfi: O

Classical Spaghetti, Busiate, Gnocchi, Homemade Pappardelle
MR, WREE, LORT, T RME
saucei®it: QO Q@
Bolognaise, Classical Carbonara, Spicy Seafood, Pesto
W, ZUEAERZ L%, Bkige, DHEs
168

s e

KBRS, 75,

Grilled Tiger Prawn with Garlic Butter, 0 @
Aioli & Grilled Vegetables

PUEIRINACFRE B0, FAVR B BB
228

Razor & Wasabi Foam 0 @
FrRIE H AR FoRYe,  PTIERITT A
298

Iberico Pork Chop &)
with Porcini & Sweet Pea Stew

AR P LA S HERC K I R A
228

Brine & Brick Half Chicken with Sautéed Kale, @
Mushroom , Broccolini & Gravy
FHNHIZEASEORIAH W, BRSPS
228

Wagyu Beef Burger with Cheddar Cheese, Pancetta, o Q

0@@

Pan-Fried Halibut with Corn Puree, @ =¥ i

Vegan Burger, Portobello Mushroom, Caramelized Onion,

Ranger Valley £ 4 4% lF14E % 75 2FHEM3-M5 1500 5¢

*Served Three Sides and Two Sauces of Choice

LA AR = S E S P s T

OUR SIGNATURE RANGER VALLEY WAGYU

Our beef is hand selected from the best Australian farms producing the
finest grass & cereal fed beef.
Our premium steaks are cooked to obtain the perfect temperature,

caramelization flavour.

BATHIAF IR H PR RS . BATTIK A= HEE I BT e DARAE JRUBR A R B

Black Angus Beef Tenderloin M3+ 200g 558
S A T 2R B M3+ 200 5T
Ranger Valley Black Angus Beef Rib Eye M3+ 300g 588
Ranger Valley S2Z4& B4R Al M3+ 300 70

628

Ranger Valley Black Angus Sirloin M5 250g
Ranger Valley & Z- g iR 2 P4 M5 250

*Served with Grilled Vegetables, One Side and One Sauce of Choice
AN, TR BT

Caramelized Onion, French Fries & Mesclun Leaves Crispy Sweet Potato, French Fries & Mesclun Leaves side Dish -
AR PR RL 4B 2, WEZ S ATE N = e 000 = djlaepvisnes =
R, SRR, WA RN, TN BAMGS [LGE2 :
238 158 Mac & Cheese 0 Potato Mousseline 0
2ok s B G
Fifty 58° Grill Signature Beef Wellington with Q (o) 58 58

New Zealand Lamb Rack with Stuffed Nuts & Herbs,
Truffle, Seasonal Vegetables & Cress

Sauteéd Baby Mushroom

Lamb Jus 000 . .
° = . Smoked Paprika French Fries N Y
S 2 2 i Sl Az 1 PAL 58° P\ 5 H RATA-HEFL EAA B, I R A2y 1 4F - | with Garlic & Parsley
BTG 2 R SRR w P Tt Gorlc & parse
338 58 e
|| D B rRY Grilled Asparagus o (o) Garden Peas a la FraT;aise @ o
| ss s INSLS R RER BT
68 108

Mango Parfait with Coconut & Baileys Panna Cotta, 0 (0 )
Fresh Mango, Sponge Cake & Sorbet

TEREIERIE T A AR, TR, SRR S 128
98
Citrus Swiss Roll with Vanilla Ganache & Orange  (©) O Baked Alaska () @
M L BB ME R, 6 KIGUKIAE
128

108

Prices are in RMB and are subject to 15% service charge.

1u$ﬁi’1u1\%m[ﬁaﬁﬁm&ua%ﬂ&%% ST
Mandarin Oriental Signature Dish )tﬂ“*ﬁli-

s

Healthy i ¢ o Spicy | Bk o
Gluten—free | JGELKJA 9 Eggs | M 0
Nuts R O Fish | a2 O

Fifty 8° Grill Signature Chocolate Soufflé &l
58° PUFAIT R TR AT S . ) ©

Selection of Sauces

Fifty 8° Grill Steak Sauce

Bearnaise Sauce @ Black Pepper Sabayon (o)

FaE i 58° P\ERFEAHET AR g
Chimichurri Sauce o Mustard Selection Red Wine Jus
FTRRIE A Bl FEIETTR AR

Please highlight any specific food allergies or intolerances to our colleagues before ordering.

FIFRATTY B3 T AT AT R R T i o s

Sustainable | WigkE ENG

Pork | A O Vegetarian | HE @
Peanut | 14 @ witk | 4w @)
Crustaceans Wﬁﬁ@ Soy-Bean | K& @



