BPPETIZERS & SALADS

RMB
Truffle layered goose liver terrine with black truffle salad 180
BB ERERFER DR
Beef carpaccio on mixed leaves, balsamic dressing, parmesan 118
BNt AEREEIETRIDWEL
Open lasagna with Alaskan king crab leg ragout, 98
Chinese mini cabbage, basil
FHET 2 AT EEE /B X R T
Grilled scallop, sea urchin champagne sauce 138
P\ FECEAEERT
Caesar salad with Alaskan king crab leg, Cajun calamari, 128
roasted chicken, bacon, parmesan
PP R BRI ETINEER) . FESE, BB, FRRIISHEL
Tomato slices and buffalo mozzarella cheese, basil leaves, 88
pesto, pine nuts
BLAMAKGFZLDHRET M, FFERLFFC
Essence of black truffle and pigeon 138
ETEEMEFLS
Prime lobster bisque 98
P\B5 Z4Fi%
Cream of wild mushroom with black truffle 88
ENBHERERS

All prices are subject to a 15% surcharge
FAMESZTHMINE



BHE PRIME CUT

RMB
Australian Wagyu beef sirloin steak MBS 6 80z/220g/428
yae /I ETE oyifpy 120z/340g/588
160z/450g/668
Australian Wagyu beef rib eye steak MBS 6 80z/220g/398
7N BN A0 4 Py R 120z/340g/538
160z/450g/618
Australian Angus beef 80z/220g/388
tenderloin steak 300 days grain fed 120z/340g/508
WM =& HT A “&43008” 160z/450g/588
Australian Angus beef 80z/220g/308
sirloin steak 300 days grain fed 120z/340g/428
BN = E e “&1E300R” 160z/450g/508
Australian Angus beef 80z/220g/298
rib eye steak 300 days grain fed 120z/340g/408
ENRIEHTAR “A{R3008” 160z/450g/478
Whole Australian rock lobster (500g) 628 ©
PURE ZEH & B (50058)
Whole Canadian lobster (500g) 398 ©

PR R IE KX AR (5005E)

All prices are subject to a 15% surcharge
RMEHZ+HMH %



ll CUT ABOVE

RMB

Premium Australian Wagyu beef 80z/220g/688
sirloin steak MBS 9 120z/340g/888
AR % 160z/450g/1088
Premium Australian Wagyu beef 80z/220g/588
tenderloin steak MBS 7 120z/340g/738
£ %8 A0 A 410 160z/450g/858
Beef tenderloin steak 80z/220g/268
FEIE A1 120z/340g/368
160z/450g/448

Beef sirloin steak 80z/220g/268
HIRF R 120z/340g/368
160z/450g/448

Rib eye steak 80z/220g/268
1&iE AR 120z/340g/368
160z/450g/448

New Zealand lamb chop 120z/340g/268
FEIRF A =FHE 160z/450g/368

All prices are subject to a 15% surcharge
FAMESZ+EHM N



BHE BIG CUT

person/{i RMB
Beef sirloin steak 3-4 360z/1020g/988
HBIRAER 7-8 720z/2040g/1888 e
Australian Angus beef 3-4 360z/1020g/1088
sirloin steak 300 days grain fed 7-8 720z/2040g/2088 ¢
RN = E e “&1E300R1”
Premium Australian Wagyu beef 3-4 360z/1020g/2188
sirloin steak MBS 9 7-8 720z/2040g/3988 L

AR MFN AR

INdd a rub 4:&iFBRE}

Ground black pepper & cumin, garlic sea salt, Texas BBQ, the Prime special
EHAR . A, mEIBH. EFEMMNEE. I EEE

INdd a sauce #iEfLH

Black pepper, wild mushroom, red wine, béarnaise
EMit. Bt 4Bt BBt

[Mhoose a side dish EEFAE

Potatoes + = 18

Baked, gratin, mashed, sautéed, French fries
te, TEE, t5R. WER, X

Vegetables #3t 18
Creamy spinach, char grilled asparagus, poached broccoli,

sautéed mixed mushrooms, grilled tomatoes

imiEse. AEE. WA=E., WHERE. AL

Chef's favorite [EfUfiiS 38
Grilled and herb crusted portabella mushroom on creamed spinach

HURFE R BB KR

All prices are subject to a 15% surcharge
AMEHZ+HH %



MEAT & POULTRY

Veal shank braised with tomato and herbs,

mashed potatoes, asparagus
[EEAR i 0n @ e VANV YTV ey =

US pork chop filled with morel mushrooms,

black truffle sauce, grilled potatoes, red cabbage
EERAHERFME. EAEET. I\FE., £8%

Young quails oven roasted with goose liver,

red wine sauce, thyme linguini, broccoli
IEATERES IR AT REXRFE

Spring chicken and portabella mushroom
[FRREBE R IEELR

BROM THE OC

Grilled Southern China king prawns, lemon butter sauce,

asparagus and sautéed mushrooms
I\ra BB ERNECAT IR T . A ERIED

Baked Alaskan black cod filet, saffron sauce,

mashed potatoes, broccoli
ERHHTINE &WEEmLLET. EERA=ZR

Grilled Norwegian salmon filet steak, herb butter sauce,

grilled potatoes, vegetable
P =XaiE®EFmit. INFREX

All prices are subject to a 15% surcharge

AMBSZ+EM N

RMB
260

188

218

198

328

260

260



EJ/ASTA

RMB
Spaghetti with fresh abalone in tomato basil sauce 258
fnit s = H
Linguine with king prawn and scallops in lobster sauce 208
AR T RENEFEE
Fettuccine carbonara with bacon, 188
mushrooms and ham in cream sauce
R PR N BB B B D B
[@hef's recommended steak & pasta [Eflfifts
Home-made pappardelle pasta with wild mushrooms, 288

thyme, grilled portabella mushroom,

served with a sliced 50z sirloin steak
B EEEREAMELE R LI

All prices are subject to a 15% surcharge
AMEHZ+HH %



BIESSERTS

RMB
Black truffle panna cotta with cherry and 80
black truffle compote
BARMEMBERTER
Creme brulee with vanilla ice cream 80
ERERTAREESE
Mango pudding with mango sherbet 80
TRATERERESH
Tiramisu with fresh fruit 80
B IR R KT
Chocolate souffle with vanilla ice cream 100
RETH 52 I BC & B vk i
Baked Alaska 100
MEE W
Haagen-Dazs ice cream (two scoops) 128

IR HT KR (BUK)

Choose two scoops:

HIEFEM:

vanilla B5&E macadamia brittle EEER{C
strawberry E#& cookies & cream HEFEY
chocolate 5% summer berries MEFE

All prices are subject to a 15% surcharge
FAMESZTHMINE



#\
PRIME L

Hotel 4th Floor / it )5 Pq#%

Lunch/ & 11:30am - 2:00pm
Dinner / BE%: 6:00pm — 11:00pm

For reservations, please call / & & iTRE, iSEH:
86(20) 8666 6888 ext 3468

FRE MRS 1225/No.122, Liu Hua Lu, Guangzhou, P. R. China i m k‘fﬁ)t
HINA HOTEL

R4 HB/Post Code: 510015 EBiE/Tel: 86 (20) 8666 6888
Fax: 86 (20) 8667 7288 / 8667 7014
fes/Fax: 86 (20) / A MARRIOTT HOTEL

31/ Website: www.MarriottChinahotel.com
B FBRFE/E—mail: prime.gz@marriotthotels.com
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