2
S

TWENTY NINE grill
" h B



Sl

B =&

ARTERS

OUR GARDEN SALAD 118

With sustainable tomatoes, green asparagus, half-sundried tomatoes,
parmesan in white balsamic vinaigrette

HIUE R L
FEECHEEED, G, FXTEN, REIDRZTRERT

FENNEL AND ORANGE QUINOA SALAD 128
With tahini dressing, arugula, feta cheese

EIERERE DI

FEECPRZMET, FEARZmME, KRAZT

CAESAR SALAD 118

With organic chicken cooked sous vide & roasted, aged parmesan,
herbs & garlic croutons & locally sourced romaine lettuce

TEE IR AL
REERRSH, FEMEREL, BREEERESRRDBESR

BEETROOT & PUMPKIN SALAD 128
With baby spinach, walnuts, fresh berries, chickpeas, yoghurt, fresh mint & organic goat’s cheese

Eprir A= S NEa) Al

BEHRIREI=/NEEE, &bk, MifeF, BIES, BN, Ealt, MEilFESt

HOMEMADE CURED & SMOKED SALMON 168
With oyster emulsion, fried wakame, small cress & pickled fennel

BHilEaR=X&

BBECEMEER, BIEETS, KIrEmAEREak

CRAB CHOWDER 138
With sweet corn puree, langoustine, local chili oil

AR

BRI EKE, HEHA=821r, BHERR

PIGEON ROSSINI 228
Roasted pigeon breast, seared foie gras, crushed celeriac, truffle sauce

HRIAEHG

TAECRUBAT, FAEEARME, MEET

FRESH HALF DOZEN OF FRENCH OYSTERS 398
3pc Ostre Regale and 3pc fine de Claire oysters with traditional condiments

FTeFA AR

SREMEEN 3RS BB /REE R/

For guests with food allergies or specific dietary requirements, @g@ Conrad Signature Dish FE¢@I5EE S

please notify one of our team members. All prices are in CNY and subject to 15% service charge.

MESELRYLIE, SFIREERAER, BRI, FTEMHEan15% ARMIRS 2



FROM THE GRILL

IEAES

SEAFOOD i&t¥

Wild Salmon steak (180 gm) MscC Certified

=&k

Patagonian Toothfish (180 gm) Msc Certified
EEGEEHE

Garlic and Chili Prawns

BRI e i = B AT

Australian scallops
BN

Snow crab
LIVE SEAFOOD &t

Boston lobster (Thermidor, grilled or steamed])

REEURER (YNRZ TN, RUEEEs)

For guests with food allergies or specific dietary requirements,
please notify one of our team members.
MESELRYLIS, SFIREERAER, BRI,

188

328

328

248

388

Seasonal Price
BN

& . R
&’ Conrad Signature Dish EE3/@iS5EE S
All prices are in CNY and subject to 15% service charge.
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US BEEF it <E 4R

US prime strip loin (250 gm) 428
EERERFSFHE

US prime strip loin (350 gm) 628
EERERFSFHE

AUSTRALIAN BEEF %M 4~

Angus T-Bone (600 g) 598
LZIEH T B 4-HF

Black Angus Porterhouse (800 g) 1158
CAEERLT YA HE

Angus tenderloin M3 (250 g) 428
LI&ETF-EHMI3%K

Angus tenderloin M3 (350 g} 588
LI&ETF-EHM3%K

Angus tenderloin M1 (250 g} 258
LIEETFEEM14%K

Angus tenderloin M1 (350 g) 358
LIEETFEEM14%K

Angus rib eye (250 g) 288
ZIRET AR AFHF

Angus rib eye (350 g) 358
ZIRET AR AFHF

Angus strip loin M3 (250 g] 328

LIRHIPO R HEMBER

Angus strip loin M3 (350 g] 428
LHEHPE S HEM3EK

%
For guests with food allergies or specific dietary requirements, & Conrad Signature Dish BEEFEES
please notify one of our team members. All prices are in CNY and subject to 15% service charge.
WENSELE B8, SR BERIAESR, BRIRIEHAT. EREMIEINBI5% A RMIRS 2



TOMAHAWK STEAK

Australian Wagyu Beef Rib Eye Hatchet Shape (Serves Two) (1,200 g)
M AFsE AR, 1.2KG, AL

OTHER MEATS Eftpa3¢

Australian Lamb Rack

BN

Milk fed Veal Chop
BN

Organic free-range baby chicken marinated Provencal style

B Z IEHTURIGHT

Iberico Pork chops

RECRILSEHE

GHEFS SPEGIALS
FEHEE

TRIPLE SEARED BEEF

On sake, soy sauce & grilled with pistachio puree, soft polenta & vegetables
=R IERA

BEFORE, TARMRGRE

ROASTED RACK OF LAMB
With cauliflower cous-cous, eggplant caviar & edamame velvet
S B = HE

BOSRALRRL, TiFERZBERR

CONFIT OF COD FISH

In extra virgin olive oil with sautéed kale, kalamata olives & sun dried tomato crust,
served on truffle potato mousseline

RIS E
BRI, FUDEHMRNTENEES, WELZH

For guests with food allergies or specific dietary requirements,

1268

288

298

168

228

268

288

298
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& Conrad Signature Dish R @BIFEESR

please notify one of our team members. All prices are in CNY and subject to 15% service charge.

MESELRYLIS, SFIREERHER, BRI,

FRBMEIINNKI5% AR ARSS 28



SUGGESTED MEAT SAUCGES
HEEFERRET

Any order from the grill includes 1 sauce of your choice
U —NRENEE —E T HEEE

Béarnaise Creamy mushroom
e Hrit 93 B 5

Red wine Green peppercorn

ARl bay AT

Bordelaise red wine Argentinian Chimichurri
EEEELEFAT PR & IR &
Pommery mustard

BREFTRE

SUGGESTED FISH SAUGES

HEEBEET

Hollandaise Lemon & garlic butter
y TR E e b e o 3
=7 R AT AR BT
White Wine & cream Champagne & ginger
~ N ~ .
=RIIB AN ban ZREET
%
For guests with food allergies or specific dietary requirements, & Conrad Signature Dish BEEFEES
please notify one of our team members. All prices are in CNY and subject to 15% service charge.

WNENSELE B8, SR BERIAESR, BRIRIEHAT. FRBEMHEIIIB15% ARS8



SIDE DISHES
BFEMERBIER

French fries

RTUFE SR

Traditional or truffled mashed potatoes

JRIRSAEE L e

Roasted pumpkin with maple syrup

& NBCINIHESR

Creamy polenta with caramelized onions

AR EC R R 2

Brown rice, stir fried with vegetables
KORER IR BCHR AL

Parmesan Gnocchi

RIHFRZ TS EE

For guests with food allergies or specific dietary requirements,
please notify one of our team members.

MESELRYLIE, SFIREERHER, BRI,

48

48

48

58

58

58

& : S
& Conrad Signature Dish RE@BIFEESR
All prices are in CNY and subject to 15% service charge.
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VEGETABLE SIDES
i =% 15 B

Creamed Spinach with Garlic

FRURI RS

Honey & cinnamon braised baby carrots

BB ATIERIKIREAE

Sauteed mushrooms with glazed baby onions

M EEERIRPERF 2

Broccoli & cauliflower gratin with homemade pancetta

—10&&1t, BRIEANIERE

Roasted asparagus & tomatoes with toasted almonds

ERAEMEN, BESChH

Garden salad
/l:bl:l/ b fl:_L

For guests with food allergies or specific dietary requirements,
please notify one of our team members.

MEELEYLIR, SREERHER, BRIAIST)

58

58

48

48

58

48

& . R
& Conrad Signature Dish B @BIFEESR
All prices are in CNY and subject to 15% service charge.
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DESSERT
i mm

CLASSIC TIRAMISU 138
With mascarpone cream, amaretto & chocolate dust

ZBIRRKTS

BEc BB TIH, EAMEEB&IFTRIMAK

VALHRONA WARM CHOCOLATE PUDDING 138
With lavender & blackberry sorbet, caramel & chocolate mousse and blackcurrant sauce
EEPRRIS M T

BEEREQEFIKE, SRIRHRET, Bileit

MANGO AND PASSION FRUIT CHEESE CAKE 128
With honey & oats crumble, mango curd and passion fruit & mango sorbet

TREANBRE TERE

TEBCHREEIANL, TR T KABR, =RIKE

HOMEMADE ICE CREAM TO CHOOSE 88
Please select two scoops of either dark chocolate and sea salt, coconut chia seed or honey lavender

B HiKE

MAMELRERIGNMEE, Braiy, BEERE

FRUIT PLATTER 68
With passion fruit gel & raspberry sorbet

TR E

TEBCVBRRIARNEIKTE

@
For guests with food allergies or specific dietary requirements, & Conrad Signature Dish BEEFEES
please notify one of our team members. All prices are in CNY and subject to 15% service charge.
WNENSELE B8, SR BEIIAESR, BRIRIEHAT. EREMIEINBI5% A RMRS 2



