All Prices are RMB and are subject to 15% Service Charge
Fra g8 AR FF AR 15%RR 55 2



Salad and Soups
;é\j:—\L;’l_eI lﬁ*

Mg R 75 Market vegetable & spinach salad . (V) 75
ARGV AT, S EH SR i Mandarin citrus-shallot vinaigrette,

roasted beet oil

LA 95
By, o, KR A SRR XTI Caesar salad 95
Y50 8 7L s B A Baby romaine heart, tomato and anchovy compote,

crisp pancetta, parmesan cheese
Herb brioche crouton

BERA 120
BeAr S, 2820, Al
Shellfish bisque 120

Lemon grass, red curry, cilantro

ENRRFRZ 80
By - 4 %
French onion soup 80
Gruyere cheese bagel chip
HFLUEYRELRZ 80
AL W5 BORS i PR e R0 S 07 v W
Wild mushroom velouteé (V) 80
Organic goat cheese gougere
Truffle mascarpone

All Prices are RMB and are subject to 15% Service Charge
BN ANRRHKE5%REE



Starters

§LJ%L
~ JIITL
Pan seared diver scallops 135
Warm salad of edamame and shitaake mushrooms
EFRLRME 135
s A g% N House-made maple bacon, sweet corn puree
3 SRR S AT, P P
FCHI AR ¥ 7T Colossal prawn cocktail. 130
sZERib R 130 Pineapple and avocado, spicy cocktail sauce
ﬁlﬂy’kljs""‘—*“/]\ \‘— (& NI . . -
RCES SRR T R A R Big eye Ahi tuna carpaccio 135
ERARREEE 135 Four pepper crust, baby potato salad
Lo, HREE AT Kewpie and toasted sesame dressing
F 4] 4k A Bk EE 130 Hand cut beef tartar 130
SROHIRS AP, 530, BB, HRIbH R Stockyard beef cut to order, quail egg,
chili and cucumber salad, kettle chips
ERIBHEAT 140 i
I e s Seared foie gras 140
] e = Rl P2 5
FBATRCF SRS, Tode R (AT A e T Vanilla sous vide Asian pear, toasted fig bread,
ERh S 160 wolfberry purée
- fi WE AR YD R W BT, W i 2 \
gﬁiﬁ& |3:] ’ ﬁ%&// j:iﬁaﬁjl’ld‘ H I’E?Xﬁ&@ﬂ E[ ZEE*H Study Of Crab 160

7 ki R e . .
i A AR T Thai infused crab cappuccino

Blue swimmer crab salad, citrus dressing
Togarashi spiced Soft-shell crab tempura, yuzu aioli

All Prices are RMB and are subject to 15% Service Charge
FrEM g A AR T FHFIER15%AR 528



Chef’s signature
From the land
* BT 5l HE 7 2 Bt AR I

1NN =538 175

52 RN i 1A ﬁﬂ%%ﬁ‘%lﬁt;ﬁ&@i T2 S R T 2k
Wy

HHEFREETE 260
RSP A L P RER NI b, S D

LIH/NERRR 310
%iﬂ%ﬂﬁ%%ﬂ?ﬁ%iﬁﬁ,@%ﬁﬁ¥W#,ME%W
i

B KR BK (V). 175
RO DU i, 5 o AR J B R %

All Prices are RMB

and are

Corn fed chicken 175
Slow roasted chicken breast, confit chicken, cashew croquette,

sautéed morning glory, caramelized onion jus

Cedar smoked US natural pork chop 260
Pommery roesti, honey-glazed baby carrots

Apple cider reduction

South Australian braised lamb shank 310
Sun-dried tomato and parmesan polenta

Mushroom and hazelnut salad, jus nature

Pumpkin & fine herb ravioli (V). 175
Seasonal farmed vegetables, rocket pesto

Toasted macadamia beurre noisette

subject to 15% Service Charge

TR NRMFUER15% R %5 2



Chef’s signature
From the sea
T BT Al R 2 BRI

B Bl &2 4 250 Fillet of Barramundi _ 250
KU, R AR, R B Prawn and fennel ravioli

Citrus beurre blanc

HURERFNEC M 260
FT AR ORI AR B T i Grilled colossal prawns & diver scallop 260
Lemon-basil risotto, lobster oil

mEEESRITAGRE 220

ERISIERE S, T MoK IS 5% Tasmanian Salmon 'Sous Vide' 220
Crisp skin, French lentils
HlEMPETINELESE 230 Tomato-caper salsa

FHIVUILE B AR A S0 hr, Bk Bk Ao Rt

Roasted Alaskan black Cod 230
Andovuille sausage, corn and cannellini bean salad

Lemon-Dijon dressing

All Prices are RMB and are subject to 15% Service Charge
BN ANRRHKE5%REE



Australian Gippsland Natural Beef
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Gippsland natural beef is produced in the

Southern Victoria region of Australia. The

Gippsland region is recognized as being one of the
most environmentally clean areas on Earth.
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beef.

and are subject to 15% Service Charge

TR NRMFUER15% R %5 2

Gippsland beef is grass-fed and certified free
range. The cattle are raised without the use of
any growth hormones and are tested to ensure
there are no chemicals or antibiotics. It is hailed
as being Australia’s first environmentally certified



Australian Gippsland Natural Beef

K

T B AL B

250 %% AHFHTEL 310

2205 KfE 370

280 KFE 430

28035 4HERA 480

All Prices are

250 gr. New York Strip Loin 310

220 gr. Filet Mignon 370

280 gr. Filet Mignon 430

280 gr. Rib Eye 480

RMB and are subject to 15% Service Charge
BN ANRRHKE5%REE



Australian Stockya

A

rd 250 Days Grain Fed Angus Beef
TEIRIFR250K

Stockyards’ long grain fed beef is derived from

HEAFTEHASWRESR, FFRAMSSEEE Angus cattle fed for a minimum of 200 days with
ﬁfﬂﬁiﬁ’fﬂz“%i')zoo&m%&ﬁﬁ% AT IRIEHE a specially formulated high energy grain ration.
OFRE, BRKF IR EREEERNLY MM To guarantee taste, flavour and safety, Stockyard
INE, REMEFHR, “@XLHZ=EKEHFEIE uses locally grown wholesome wheat, barley
=, and sorgum and definitely no hormone growth
promotants or antibiotics.

K F) K7 2508 5 hE 2 A B B0 02 HF N BT b i _ o
M2010FEEXREMEFRER—RE X, Stockyard Long Grain Fed Gold Angus Striploin
has been awarded the Gold Medal in Class 1 at the

A F TR 4 P& 40 2 th E 2 AS BT 4 4 th B AR 2010 Royal Queensland Food & Wine Show.
B SR b,

Stockyard Gold is the highest quality Angus beef

available in China.

rices are RMB and are subject to 15% Service Charge
FrEM g A AR T FHFIER15%AR 528



Australian Stockyard 250 Days Grain Fed Angus Beef

A

TE IR FE250K

2505 ANFNAEL 420

2205 KFE 480

2805 KfE 580

2805 HERA 450

250 gr. New York Strip Loin 420

220 gr. Filet Mignon 480

280 gr. Filet Mignon 580

280 gr. Rib Eye 450

All Prices are RMB and are subject to 15% Service Charge
BN ANRRHKE5%REE



Cabassi & Rea 350 Day Grain Fed Angus/Wagyu Kobe
Marble Score 5-6
Cabassi & ReaH A #H P350 R ARG HES Z6 R KIBATLLL

Cabassi & Rea cattle are raised in Queensland,

Cabassi & Rea #f A 4 Australia.
Cabassi & Reaf#l P 4R 57 TBLAF I B2+ = i .44 The Kobe brand is a cross breed between Angus
7 s R 2 T % BT S 0B 0 £ B 2% 38 n o, AL A A and Wagyu cattle. This is the most common form
R B iR T T I i X 5. of Wagyu sold in Asia.
506 IR TSZE6 R KRIEBAEL, REXRE The Kobe 506 has a marbling score between 5 and
PRAFN Tl & EEII2009F & MBI S 15 6 and was a Gold medal winner at Royal National
F Agricultural and Industrial Association Brisbane

Food Show 2009

All Prices are RMB and are subject to 15% Service Charge
BN ANRRHKE5%REE



Cabassi & Rea 350 Day Grain Fed Angus/Wagyu Kobe
Marble Score 5-6
Cabassi & ReaB A # 350 K &R 4 HES Z6 2 KIBATELL

250 % AAFHEL 600 250 gr. New York Strip Loin 600
220 K[FE 600 220 gr. Filet Mignon 600
280 = XKfE 690 280 gr. Filet Mignon 690

280 %= HHERA 670 280 gr. Rib Eye 670

All Prices are RMB and are subject to 15% Service Charge
TR NRMFUER15% R %5 2



Cabassi & Rea 700 Day Grain Fed Beef 100% Pure Bred Wagyu
"The Cut" Exclusive
700K MR F=H9100% 25 1E [ % 2 1R] - HE
TE TR &

Cabassi & Rea 2 i fil 8 i F0 4 AU B [ 7= M. 7E 2009
F010FEARERBZHNEERERBEFRATFHR
KB EMEREEIER T IX—5,

RREVET AIRREME T BIA700KBIZLHEFNE
WRLTRR A IR T 7R KRB A LB T HZARIAS
EERRA B G RRE TIORKEBA L HESY

F BZARAMTE EIL AR M F R E XA &
RMENER EILBEEZEFREOFIREEKL
HIIRES, =t 57 & eI AR BB 4 A,

Cabassi & Rea are the premier producers of full
blood Wagyu in Australia. This is proven by their
back-to-back award of Grand Champion and gold
medal for 2009 and 2010 at the Sydney Royal’s
prestigious branded beef competition.

"The Cut" at the Fairmont Beijing is proud to
present the Red and Black labels. Both are
grain fed for 700 days. The Red Label has a
marble score of 7, equivalent to the Japanese A3
standard. The Black label is even better with a
marble score of 9, equivalent to Japanese A4. The
full blood Wagyu is the best quality beef available
in Beijing. A true melt-in-the-mouth experience
for diners. It is the tastiest and most tender beef
in the world.

All Prices are RMB and are subject to 15% Service Charge
BN ANRRHKE5%REE



Cabassi & Rea 700 Day Grain Fed Beef 100% Pure Bred Wagyu
"The Cut" Exclusive
700K IRFE Y 100%2E 1E [ 278 A 1R S HE

TIE T I SRR
AR 7Y Red Label MS 7
200 AAHRTES 675 200 gr. New York Strip Loin 675
200 = KfE 780 200 gr. Filet Mignon 780
250 % 4HBRE 720 250 gr. Rib Eye 720
22 e Pas] Black Label MS 9

2005 AHHRHTS 850 200 gr. New York Strip Loin 850

2005 KFE 980
2505 HARA 900

200 gr. Filet Mignon 980
250 gr. Rib Eye 900

All Prices are RMB and are subject to 15% Service Charge
TR NRMFUER15% R %5 2



Signature Cuts at "The Cut”

NETHeSHE
250 ™= Rangers Valley M34-ffi#E 280 250 gr. Rangers Valley M3 Flank Steak 280
300 R EHUASE 300 days grain fed
21K O BRBY R Aged in-house for 21 days
Cut on the Bone
BB |
300 gr. Rangers Valley Fillet 500

300 3EAH 500 300 days Grain fed
450 = 4HBERA 475 450 gr. Rangers Valley Rib-eye 475

300 days Grain fed

4508 THE 5503 A 44
450 gr. Rangers Valley T-Bone 550

250 Days Grain fed
TEIEERMAR

15005 EAFTEWRFTFERA 1288

Cuts for Two

Australian Rangers Valley Tomahawk 1288

S, AL 1500 gr. on the bone
(5 22457 BhEAT HEAY) : :
Serves two; choice of two sides.
(Allow min 45 minutes for preparation)

All Prices are RMB and are subject to 15% Service Charge
BN ANRRHKE5%REE



Chef’s Signature Sides 60

EEHFEESE 60

BMERFLIENR
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FEEREIER
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7052 #1905e /M ERIAEHE AT

rices are

ErEfiEEHN AR FAKE 1590085

Celeriac black truffle mash
Salt baked potato
"Cut" signature fries
Thick cut steak fries
Skinny fries
Cajun spice yam fries
Garlic fried spinach
Sauteed forest mushrooms
Fine herb buttered asparagus
Fresh seasonal steamed vegetables

Sesame bok choy

RMB and are subject to 15% Service Charge 709 portion Sea red fOis g ras 90



Chef’s Signature Tasting Menu 600
TRIFBEEZE 600

s b by Market vegetable & spinach salad (V)
R %'P S R R Mandarin citrus-shallot vinaigrette, roasted beet oil
*% %k
ETIJ.Ii"!Z)}iHﬂJﬁ 757 Wild mushroom velouté (V)
AL W BORS i PR A e AT 1S 307 -R v JE W i Organic goat cheese gougere
*% Truffle mascarpone
20052 SEA S HHER BT LU B R 75 5T i
5] - -
R *E‘Ei e 200 gr. Filet Mignon
By Wild mushroom duxelle, celeriac black truffle mash
RREGRIASRE or
AR, i KoK REI S5
X% Tasmanian Salmon 'Sous Vide'
Crisp skin, French lentils
TNETEESEERIE Tomato-caper salsa
% %

"The Cut" Signature Apple Tart

All Prices are RMB and are subject to 15% Service Charge
BN ANRRHKE5%REE



Cabassi #1 Rea Gold VIP 2 & &4 HEmhg a2
&, EHEEETENARAREREBATELHRA
R, ZRERRGEZI700 KSR, E8MmBKR
A S HARASEFMARIBAREL, MERBRFHE
B, SYHIKEEFARE, FiEBEESEER

/Y,

NEFTZFUTH, SREAECRETERE
=ERENGR,

2005 3EF1KFE
R FREE
HOHT

L2y /N

2,188

A I 5 W BRI A e B ABRAT 7048 7t o
PR AN o

All Prices are RMB

and are

Cabassi & Rea Gold VIP is an elite brand with

a marbling score above 9. The cattle are grain
fed for 700 days and graded to show equivalence
to the famous Japanese A5 standard of marbling
and bright pink colour. When it comes to besef, it

simply does not get better than this.

"The Cut" is proud to exclusively offer the
absolute highest quality beef available in China.

200 gr. Filet Mignon
Atlantic lobster brandade
Foie gras
Shaved black truffle

2,188

Due to the limited supply of this rare quality of beef the Ultimate cut will
only be sold on a limited basis.

subject to 15% Service Charge

ErEfiEEHN AR FAKE 1590085



All Prices are RMB and are subject to 15% Service Charge
BN ANRRHKE5%REE



All Prices are RMB and are subject to 15% Service Charge
BN ANRRHKE5%REE



