
F E S T I V E  S E A S O N 16M A N D A R I N  O R I E N T A L  M A Y F A I R

NEW YEAR’S E  VE MENU

스낵
Welcome Snack

간장게장

Ganjang Lobster, Sea urchin

그슬린 참다랑어

Tuna tataki, Oscietra Caviar

 찰광어, 송로버섯

Wild turbot, winter truffle 

랑구스틴

Xl Langoustine, Girolles

전복 김밥

Abalone Gimbap  

갈비

Wagyu Galbi 

쵸코렛 무스

Chocolate mousse

£395
per person

A discretionary 15% service charge will be added to your final bill.



F E S T I V E  S E A S O N 17M A N D A R I N  O R I E N T A L  M A Y F A I R

A discretionary 15% service charge will be added to your final bill.

SPARKLING PAIRING

The Bolney Estate, Blanc de Blancs Brut Vintage 2018
West Sussex, England

Rare, Brut Vintage 2013
Champagne, France

Masumi, “Origarami” Sparkling Sake
Japan

Moët & Chandon, “Dom Pérignon Plénitude 2” Brut Vintage 2004
Champagne, France

Krug, Brut Vintage 2011
Champagne, France

Inniskillin Sparkling Vidal Icewine 2022
Ontario, Canada

per person

£179




