FIFTY 8° GRILL

APPETIZERS & SALADS

Ceviche Hamachi with Pickled & ©) () &)
Radish & Caviar
TRt A R KRS By, AT
148

Spicy Venison Tartare with Pickles & @

Crispy Potato
PRI R A A OB S A
198

Duck Foie Gras Terrine with Berry

Jello & Homemade Honeycomb Crumble

Slow Cooked Salmon Salad with @ EX4

Quinoa & Asian Dressing
SEAEPIRSE, IR T
128

Green Salad with Avocado, Seasonal Fruit, Shaved @ @
Baby Carrots, Chia Seeds & Green Herb Dressing

SRR ORI IR, KR, FHRIE b, AT & St
118
Burrata Salad with Compressed Honeydew &/ @

Melon, Fig, Kalamata Olive & Aged Balsamic

fhEZ - O pCE T, LR,

WIS FHF SR ST 2 SR - ¢
] 1 R e B 17 0 Fhr B S R AR A A
168 138

Slow Cooked Egg with Truffle & Potato Foam,

Wild Mushrooms, Truffle & Filo Crispy
SR, SRANER L REIK, RRTEEE, PAEEIRA M
158
Lobster & Ratatouille Bisque </
IR Bl B g s
188

Seared Scallop with Vegetable Salsa, Tomato @
Compote, Asparagus & Bread Crisp

A R VUBLBRSRVPYF, AR, o oA e
168

Artichoke Velouté with Truffle Cream,

Cracker & Hazelnut Butter
T e BEAA R W53, W 3 AR 2T
118

MAIN COURSE

Build Your Own Pasta Risotto:
HIVEL R B SRR R IR R
Risotto & K FIk1R:
Truffle & Mushroom, Spring Bamboo & @
Peas, Seared Foie Gras
AR #E, AT, FWRIEAT
168

Pasta = [

Classical Spaghetti, Busiate, Gnocchi,
Homemade Pappardelle
SRR, g, +EHT, FLIEmE
Sauce ¥ iT:
Bolognaise, Classical Carbonara, Seafood, Pesto
W, SRR E L, B, PEEE
168

Grilled Tiger Prawn with Garlic Butter, @@

Aioli & Grilled Vegetables
P PR HFEL R M, s DR 0 v R B i 3
228

Crispy-Scales Fish with Guizhou (@) ®)

Sour Sauce & Crispy Flower
T e T 5 R A0 R R RAE
298

Glazed Pork Shoulder with Seasonal Jam, &/ @
Charred Chilli Paste and Cress
PR R I 2R 9%, 1 DRIBARUE AN i 25
228

Caramelized Cauliflower with Mousse, @

Pickled Raisins, Almond, Shaving & Broccolini
MRS A AR, DR T T,
FEAAZ, AEMBSE A AR T
158
Wagyu Beef Burger with Cheddar Cheese, Pancetta,
Caramelized Onion, French Fries & Mesclun Leaves
AR s 2 1, ER,
FBRHER, BAmMOs
238

Pan-fried Duck Breast with
Cherry, Pickles & Gravy
A BN g B RG,  TAESRAT IR T
208

New Zealand Lamb Rack with Stuffed (@)&)(©®) @)

Nuts & Herbs, Lamb Jus
B L R HE R R A MR AT
338

Fifty 8° Grill Signature Beef Wellington with
Truffle, Seasonal Vegetables & Cress

58°9\ 5 8 R HERL AR EE . B ANZEL T 2

588
DESSELRTS

Fifty 8° Grill Signature Chocolate Soufflé &/ Coconut Créme Brulé, Fresh Berries @
58 *4)\ 53 45 10,35 5 S EF S AN A] Al 2 HRYsREaE, %R
128 88

Pine & Goji, Pine Tree Chocolate Cream, Selection of Two Scoop Ice Cream

Praline Pine Nuts, Goji Berry Confit (Vanilla, Chocolate, Pistachio, Caramel)

FAT&MIAC, ARETTS 5 )1 WHiH, KPR (B8, T30y, JROR, fEf)

IMERATHE, MR 68
108 Seasonal Sliced Fruit Plated @@@
Forest Sorbet Flower, Berries, Red berries Jus (O)(V)(8) A K R DO®®
T W1 R, BT AO®® 128 ¢

88

BEST ENJOYED SHARED

LARGE CUTS FROM THE CHARCOAL
SR

Steak au Beurre Black Angus T-Bone €7 ({)@®&) 1088
In Sizzling Butter M3+ 750g

B AR AT 2 HEM3+ 75050

Black Angus Tomahawk M3-M5 1500g @)@ @) 1788

SRS TR i 75 2FHEM3-M5 15005

*Ser ed Three Sides and Two Sauces of Choice
*PCA AT R = KSR B

OUR SIGNATURE STEAK

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.

BATHI A PSR B MR RST . BRATH A HEE 1o ¥ I 3 A DA GRAIE XUBR B £R B

Black Angus Beef Tenderloin M3+ 200g (&) &) 558

ez 4 B M3+ 200 50

Black Angus Beef Rib Eye 300g @) )
BT RHR A 300 BT

Black Angus Sirloin M5 250g &) (&)
LRSI AP M5 250 5

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

LA PGSR, AR KA

588

628

= Side Dishes =
15> 3
Mac & Cheese Potato Mousseline @
2Ry P AL
58 58

Sauteéd Baby Mushroom @

Smoked Paprika French Fries with Garlic & Parsley

JE S RO SR

FAERGEE B
58 58
Grilled Asparagus ©)Q)(v) Garden Peas a la Francaise (@) (B)&)
YU ®O® VLI EER NG
68 108

Slow Cooked Bamboo Shoot with Clam Sauce
i . 55 S A
108

Selection of Sauces

Bearnaise Sauce Fifty 8° Grill Steak Sauce Black Pepper Sabayon

A R 58° PUpFt AR R 2
Chimichurri Sauce@ Mustard Selection Red Wine Jus
BATHRAE FEIESF AR EARILH

Prices are in RMB and are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
IR LN TSI RE I 16% 55 2, s A 48 i JndRAT T B3 MR T Re Bk i i el 1

Mandarin Oriental Signature Dish 4#EH5iE QW

Healthy it (O Vegetarian % & (9 Peanut 18/ Crustaceans %% ()
Fat free RN (&) Eggs % @) Milk 1 Gluten-free 8RR ()
spicy  ¥H () Fish @3&@ Sesame 2 Celery FEX
Vegan  HEM (V) Pork #n®@) Soy-Bean K& Organic Al

E¥d & @ sustainable & Responsibly Sourced Items kil H o] RFAL R JE 7 5

Garlic K Nuts I A
Lactose free BRM®) | sulphites Wimth
Lupin ﬂﬂ)ﬁé Wheat INZE
Mustard  FFE Wolluses kiKY





