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SOUP

Seafood Bisque (S) 138
Abalone | Mussel | Shrimp | Squid

Mushroom Velouté (D) (G) o8
Porcini Mushrooms | Egg Custard | Crouton | Parsley

SEAFOOD ON ICE

Oysters

All oysters served with vinegar, shallots and lemon.

Ostra Regal No.3 (6 / 12 pieces) 338/ 648
Mona Oyster (6 / 12 pieces) 268 /508

Exclusive Caviar
All caviar served with egg, blinis, sour cream and shallots. (D) (G)

No.2 Superior Oscietra Caviar (50gr / 125gr) 1,288 /2,688
No.7 Beluga Caviar (50gr / 125gr) 1,688/ 3,888
Shrimp Cocktail (6 Pieces) (A) (D) (S) 138

Steamed Shrimps | Cocktail Sauce | Spicy Citrus Dip

SEAFOOD PLATTERS

Served with mayonnaise, sour cream,
cocktail sauce, red wine vinegar and shallots, lemon and tabasco.

1515 Seafood Platter (For 2 persons) (A) (D) (S) 888
1 Steamed Whole Boston Lobster | 2 Ostra Regal No.3 Oysters |
2 Giant Prawns | 100gr Sea Snails | 100gr Clams

Royal Seafood Platter (For 4 persons) (A) (D) (G) (S) 1,488
2 Steamed Whole Boston Lobsters | 1 Tin Oscietra Caviar 10gr |

4 Ostra Regal No.3 Oysters | 4 Giant Prawns |

140gr Sea Snails | 150gr Clams | Blinis

CHARCUTERIE AND
ARTISANAL CHEESE

Please ask your server for the daily
homemade and artisanal charcuteries and cheese available.

Cold Cut Platter (3 Kinds or 5 Kinds) (P) 208 /268
Artisanal Cheese (3 Kinds or 5 Kinds) (D) 198 /258
3 Cheeses & 3 Cold Cuts (D) (G) (P) 368
Iberico Ham Platter (60gr or 100gr) (P) 308 /458

“The

5 WlEST

-—
AR
USE & B
. OPHO
- ¥

Wagyu Beef Tartare (D) (G)
Aged M5 Wagyu Beef | Soy Cured Egg Yolk | Mushroom Puree |
Pickled Shallot | Horseradish | Worcestershire Sauce

Pan Seared Scallop (D) (G) (S)
Pumpkin | Kale | Apple | Herb Crumb

Foie Gras Terrine (A) (D)
Duck Liver | Spiced Plum | Shitake Powder | Toasted Brioche

1515 Crab Cake (D) (G) (S)
Crab | Fennel | Dill Butter Sauce | Salmon Roe

Escargots in Green Butter (6 Pieces) (D) (G)
Escargots | Pastis | Garlic | Parsley | Coriander | Dill | Butter | Brioche Bun

COLD & HOT STARTERS

168

168

158

188

128

1515 STANBROKE BLACK ANGUS WAGYU M5 | AUSTRALIA

Spiced Octopus (S) 178
Squid Ink Aioli | Red Pepper | Yuzu Jam

Beef Tongue 'n’ Cheek Flat Bread (A) (D) (G) 138
Pickled Vegetables | Sriracha Mayo | Salsa Verde

Caesar Salad (D) (G) (P) (S) 138
Slow Cooked Chicken | Anchovy Sauce | Parma Ham |
Bread Chips | Parmesan Cheese

¥ Beetroot Kale and Feta Salad (D) (N) 138

Beetroot | Kale | Feta Cheese | Citrus Dressing | Pecan

v¥ 1515 Cobb Salad (D) (G) (P) 138

Baked Bread | Cherry Tomato | Goat Cheese | Cucumber |
Bacon | Egg | Vinaigrette

Produced exclusively for The 1515 West Chophouse & Bar from Stanbroke Ranch in Queensland, Australia.
Grain fed for a minimum of 300 days and aged for a minimum 25 days.

Wet Aged
Tenderloin Striploin Rib-eye
180gr 528 280gr 558 380gr 768
250gr 688 350gr 638 450gr 858

540gr 1,288

1 Giant Prawn

Dry Aged
T-bone Porterhouse Bone-in Rib-eye Tomahawk
800gr 1,198 800gr 1,198 1.3kg 2,088 1.3kg 1,788
Add to your Steak Cuts
198 Pan Fried Duck Liver 08

STEAK STARS

Mayura Station Signature Series Wagyu Beef has been specifically developed for greater complexity and integration of extremely high marbling,
rich with buttery and nutty flavors a silky-smooth texture and unrivalled juiciness. This is full-blood Wagyu beef with the ultimate flavor.

Dry Aged
Rangers Valley WX Wagyu M7+
350 days - 400 days Grain Fed | Australia

T-bone Porterhouse Tomahawk
800gr 1,888 800gr 1,888 minimum 1.3kg 2,888
Wet Aged

Mayura Signature Series Wagyu M9
500 Days Grain Fed | Australia

Tenderloin Striploin Rib-eye
180gr 1,188 280gr 1,388 380gr 1,588
250gr 1,488
540gr 3,088

Wet Aged
—— Rangers Valley Infinite Full Blood Wagyu M7+ ——
500 Days Grain Fed | Australia

Tenderloin Striploin Rib-eye
180gr 888 280gr 1,088 380gr 1,388
250gr 1,088 350g9r 1,288 450gr 1,588
540gr 1,088

Wet Aged

USDA PRIME

Grain Fed
Tenderloin Striploin Rib-eye
180gr 428 280gr 438 380gr 588
250gr 488 350gr 508 450gr 688
540gr 988

Every dish in this section ordered is inclusive of one side dish and one sauce

Choose Your Sauce (RMB 28 for additional order)

Choose Your Side Dish (RMB 58 for additional order) (D) (G) (N)

Black Pepper | Truffle | Port Wine | Mushroom | Barbecue | Béarnaise | Chimichurri

Truffle Mac and Cheese | Honey Roast Carrots with Caraway Salt | Mashed Potato | French Fries |
Truffle and Parmesan Fries | Roasted Hasselback Potatoes with Chimichurri | Hand Cut Chips |
Sautéed Mushrooms with Garlic and Herb Crumb | Grilled Broccolini with Sesame, Chili, and Garlic |
Grilled Asparagus with Lemon and Parmesan Cheese

’ All prices are in RMB and subject to 10% service charge and prevailing government taxes.
N7 Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.
If you are allergic to any food or have special requests, please do not hesitate to inform us.

(A)-Alcohol | (D)-Dairy | (G)-Gluten | (N)-Nuts | (P)-Pork | (S)-Seafood | (V)-Vegetarian

MAIN DISHES

The 1515 Burger (D) (G) (N)
Wagyu Pattie | American Cheese | Lettuce | Tomato |
Pickles | Burger Sauce | Sesame Bun

Maple Glazed Iberico Pork Chop (A) (D)
Grilled Cabbage | Burnt Apple Puree | Beer Pickled Onions

Cod Fish (A) (D) (S)

Seared Cod | Potato Terrine | Grilled Leeks | Bisque Sauce

Grilled Blue Lobster (400gr ~ 500gr or 1kg) (S)

Mushroom Penne (D) (V)
Wild Mushroom | Truffle | Parmesan | Rocket

¥ Whole Roasted Corn Fed Chicken (A) (D)
Chicken | Truffle Butter | Wild Mushrooms |
Hasselback Potatoes | Chicken Jus

Baked Turbot (A) (D) (G) (S)

Turbot | Brown Butter | Lemon | Caper | Clams | Fennel

Grilled Lamb Chops (A) (D)
Grass Fed Lamb | Artichoke | Black Garlic | Kale | Goats Curd

228

258

288

788/1,288

158

288

398

398

SWEET TOOTH

Chestnut Mont Blanc (D) (G) (E)

Vanilla Mousse | Chestnut Cremeux | Crispy Meringue

Red Wine Cherry - Vanilla Cheesecake (A) (D) (G) (E)
Tradition Cheesecake | Red Wine Cherries |

Chocolate Cherry Tuile | Strachiatella Ice Cream

Dark Chocolate Orange Baked Alaska (A) (D) (G) (E)
Dark Chocolate Ice cream with Candied Orange Peel |
Chocolate Sponge Cake | Grand Marnier

Raspberry Lemon Tart (D) (G) (N) (E)
Lemon Cream | Raspberry Jam | Toasted Meringue |
Lemon Zest | Raspberry Sorbet

White Rabbit Mousse (D) (G) (N) (E)
White Rabbit Mousse | Peanut Nougatine |
Milk Peanut Jelly | White Rabbit Milk “Snow”

Warm Sizzling Brownie (D) (N) (G) (E)

Warm Chocolate Brownie | Sizzling Salted Caramel | Vanilla Ice Cream

Ice Cream Bucket (D) (G)

Ice Cream: Vanilla, Chocolate, Strawberry, Caramel, Stracciatella
Topping: Chocolate Sauce, Oreo Cookie, Chocolate Shards,
Caramel Popcorn, Chocolate Brownie

108

108

108

108

108

108

158



