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$479 GRILL 79

SAVOR THE WORLD ON ONE PLATE
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Our culinary programme Rooted in Nature highlights locally and ethically sourced food offerings.

Nestled in the heart of Beijing, Grill 79 offers an exquisite
gastronomic journey that masterfully presents the sophis-
tication of global delicacies featuring a wide selection of
high-quality local Chinese ingredients.

The menu is a celebration of the Michelin award-winning
The Red Chamber Peking Duck, expertly prepared using
local ducks and served in innovative trendy style pairing

with KALUGA QUEEN Caviar.

Only the finest ingredients from around the globe are
selected, such as perfectly seared Chinese Longjiang
Wagyu, Australian Mayura and Robbins Island Wagyu
and locally sourced Chinese oysters, KALUGA QUEEN
Caviar and Yunnan truffles, alongside luxurious Yunnan
Nuodeng and Iberico Hams.

[t enables all Shangri La hotels and resorts to incorporate sustainable items from our unique markets into our menus.
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Pictures are for reference only.

Please advise our staff if you have any food allergies or special dietary requirements in advance.
All prices are in RMB and are inclusive of 10% service charge plus government tax and VAT.
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Upholding the honor of Bib Gourmand by Michelin Guide, indulge in a culinary masterpiece where the renowned
The Red Chamber Peking Duck meets the luxurious 8 years Kaluga Queen caviar from China. This exquisite
pairing offers a symphony of textures and flavors, creating an opulent feast for your senses.
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Hawthorn Brioche | Potato Mille Feuilluie | Beijing Fermented Red Beancurd

RMB 388
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Enjoy one glass of MANSONG Classic Yellow Wine
Shaoxing, China, NV (50ml)

RERMMOE 8 79
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9 YEARS KALUGA QUEEN CAVIAR

Champagne Gel | Potato Blinis | Egg | Sour Cream

30%g RMB 1,088
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ROACLIED BOSTON LOBS FEES

8 Years Kaluga Queen Caviar | Pickles
Smoked Paprika | Lobster Hollandaise

RMB 228
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SIGNATURE CAESAR SALAD

Anchovies | Parmigiano-Reggiano | Truffle Croutons | Iberico Ham

RMB 138
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FOIE GRAS TERRINE WITH

YUNNAN BLACK TRUFFLE
Raspberry Sorbet | Coke Jelly | Brioche

RMB 198
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Savor the exquisite world of gourmet hams with the unparalleled flavors of 5] Iberico and Yunnan Nuodeng.
The 5J Iberico ham, from acorn-fed pigs in Spain, offers a rich, nutty taste with melt-in-your-mouth tenderness,

while Yunnan Nuodeng ham brings a unique, savory depth from its traditional Chinese curing process.

SO EEAI AR K JhR 80%Lg RMB 528
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5] IBERICO HAM
Grilled Sour Dough Toast
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YUNNAN NUODENG HAM
Girilled Sour Dough Toast

80%g RMB 228

KB it S 1005%6g  RMB 398
SIPHLEANE K EE | Z= it XBA R | 5 H & i e

DEGUSTATION HAM PLATTER
5]) Iberico Ham | Yunnan Nuodeng Ham | Grilled Sour Dough Toast
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SCALLOP CAVIAR TARTAR

Scallop Carpaccio | 8 Years Kaluga Queen Caviar | Lemon Zest
Truffle | Yuzu | Finger Lime | Vanilla Oil

RMB 208
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OYSTER SELECTION
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Discover the freshest flavors with our locally sourced Chinese oysters.
The Culinary Team crafts these ocean gems into innovative dishes,
from classic raw bar delights to unique, creative preparations that highlight their natural briny goodness.

XA s 2L i
TP | 2R

ROASTED OYSTER
Yellow Chili Sauce | Red Chili Sauce

4 Kipcs RMB 128
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CREAM MUSHROOM SOUP

Maitake Mushroom | Matsutake | Croutons

RMB 128
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CRUSTACEAN

Patagonia Toothfish | Boston Lobster | Mussel

RMB 168
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DOUBLE-BOILED DRIED SCALLOP
WITH GOURD SOUP

RMB 128
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The precious ‘Gems of Ocean'’ are transformed into culinary masterpieces, featuring special selection of local Chinese fish.

Each delight highlights the freshest ingredients, prepared in a variety of inspired ways to showcase the true essence of coastal cuisine.
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BOSTON LOBSTER

700g | Lobster Beurre Blanc Sauce

RMB 788
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SOY-BRAISED
BLACK ABALONE

RMB 888
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GRILLED DRY AGED TURBOT
Capper | Olive | Lemon | Mixed Herbs

RMB 588
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DEEP-FRIED BLACK TIGER PRAWNS
WITH LYCHEE AND HONEY GLAZE

RMB 188
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SLOW ROASTED
PATAGONIA TOOTHFISH
Pepper Qil Fish Stock | Luffa Stem
Green Onion Crumble
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MAYURA WAGYU

First established in 1845, Mayura Station is one of Australia’s oldest and most respected pastoral operations. It is located in
the heart of some of the best farming estate in Australia, known for producing award-winning Wagyu beef with unrivalled fine

texture, buttery flavor, envious juiciness and tenderness.

YRS RSy IS
S 2 B IT K 12 PSR 1 B0 T R U M B A4 PSS, AR AE TGS e R Bk 1 O, AR K SRR A KIE, T
5 T ELWA AT B W B KUV o SeBE R AR B, e L A 1 S A 1

ROBBINS ISLAND WAGYU

Experience the unparalleled luxury of Robbins Island Wagyu, renowned for its exceptional marbling and rich, buttery flavor.
Sourced from the pristine pastures of Tasmania, this premium beef is raised with meticulous care, ensuring the highest quality

and tenderness.

JEILANA
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LONG JIANG WAGYU

Discover the exquisite taste of Long Jiang Wagyu, a rare gem from China's finest cattle breed. Each cut is marbled with rich,

melt-in-your-mouth fat, offering unparalleled tenderness and a light milky flavor that sets it apart.
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TENDERLOIN SERIES
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Experience the epitome of tenderness and flavor with our perfectly marbled beef tenderloin,
a true masterpiece of succulence.

PLioth 208 £ E B AEM R B e %, DASA R IR LRI
TREARI IR, #5325 SUHYSR R IER = o DLT IRl iy 2 HE
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Named after the 19th century Romanticism composer Gioachino
Rossini, the Tenderloin Rossini provides rich flavours that are bound
to excite any food connoisseurs. Made with beef fillet pan-fried in
butter, served on a crouton, and topped with a slice of fresh foie gras

and black truffles from China.

2 et HE
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TENDERLOIN ROSSINI
Truffle | Foie Gras | Brioche | Truffle Sauce

7320075 w] F+48 R % v Je A=l
Extra RMB 200 to upgrade your steak
to TENDERLOIN ROSSINI
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A3 LONGJIANG WAGYU
BEEF TENDERLOIN

200 wg RMB 688

M7-84 BN T i By i LA
M7-8 AUSTRALIA

ROBBINS ISLAND WAGYU
BEEF TENDERLOIN

200 3g  RMB 798

MOZ S T i Ak LA
M9 MAYURA WAGYU
FULL-BLOOD TENDERLOIN

200 %¢g  RMB 1,288

FHE T
RGBT | MAEREE R | BORZ LT

STEAK SAUCE OPTIONS

Black Peppercorn | Truffle & Mushrooms | Port Wine Sauce

A 2HEE I 4 35

All Steaks are Served with Seasonal Garnitures
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M7-8 AUSTRALIA ROBBINS ISLAND
WAGYU BEEF WELLINGTON

Mushroom | Ham | Spinach | Truffle Mushroom Sauce

RMB 888
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Savor the bold, robust flavor of our striploin.

AS BTN P 1% ¥ 250 wog  RMB 688
A3 LONGJIANG WAGYU BEEF STRIPLOIN

M7-82 MM % T it B A A= P4 7% 250 5tg  RMB 798
M7-8 AUSTRALIA ROBBINS ISLAND WAGYU BEEF STRIPLOIN

MO Fhifn A vg% 250 56g  RMB 1,288
M9 MAYURA WAGYU FULL BLOOD STRIPLOIN
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STEAK SAUCE OPTIONS

Black Peppercorn | Truffle & Mushrooms
Port Wine Sauce

* Bt A O 4 i 3

All Steaks are Served with Seasonal Garnitures
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WAGYU TOMAHAWK &
T BONE STEAK SERIES

WRE B BS RS2 TF o ORI I B KOG TR S8, il &P o

Be impressed by our dramatic tomahawk steak, featuring a generous cut of succulent meat and
a striking presentation that commands attention.

TR MS -6 MM AT - I H 1,000 5tg  RMB 1,888
DRY AGED M5-6 AUSTRALIA WAGYU BEEF BONE-IN SHORT LOIN

A3Z T Atk 7= 2 HE 1,500 56 RMB 2,588
3 LONGJIANG WAGYU TOMAHAWK

-y

Al M O ZR B BRI A : 1,500 76g  RMB 3,888
M9 MAYURA WAGYU FULL BLOOD TOMAHAWK

FHEE T
IRGT | B A

STEAK SAUCE OPTIONS
Black Peppercorn | Truffle & Mushrqoms‘
Port Wine Sauce T

* Frf AR RO 2 i 2

All Steaks are Served with Seasonal Garnitures




e Bz T L 3
CRISPY-SKINNED
BLACK MOUNTAIN PORK

15056g RMB 188
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SMOKED IBERIAN PORK RIBS

RMB 358
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MIXED GRAIN RICE WITH
BLACK PORK AND MUSHROOMS

RMB 298
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STEAK SOUL MATE

1% T2 Lo EmR Y RMB 58
CAVIAR POTATO MILLE FEUILLE WITH SOUR CREAM

B KBRS = RMB 58
NUODENG HAM WITH SAUTEED CHINESE BROCCOLI

Z5 P A RMB 58
SAUTEED GARLIC YUNNAN MUSHROOM

NE B S RMB 58
FRENCH FRIES WITH TRUFFLE

KN = AR =0 RMB 68
GRILLED ASPARAGUS WITH HOLLANDAISE SAUCE

g hE | AR | IR R RMB 78
BONE MARROW | MUSTARD | GHERKIN
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CLOUD MARSHMALLOW CAKE
Coconut Milk Mousse | Lime Curd Filling

RMB 108
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LAVA CAKE
Melted-Cream Chocolate |

Vanilla Ice Cream | Berries

RMB 108
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BEVERAGE LIST

WEFE RIS SAICHO SPARKLING TEA

A #4e JASMINE 200ML/ RMB 188 750ML/ RMB 580
Kz HOJICHA 200ML/ RMB 188 750ML/ RMB 580

JoiliRs i, AR
NON-ALCOHOLIC SPARKLING WINE, SOUTH AFRICA

B Pl 9 6 A T 750ML/ RMB 368
LION'S LAND WHITE GRAPE JUICE, NV

W BEER

78 TSING TAO 330ML/ RMB 66
71 HEINEKEN 330ML/ RMB 78
2 CORONA 300ML/ RMB 78

ik SOFT DRINK

a5 COCA-COLA RMB 48
s a5k COCA-COLA LIGHT RMB 48
%48 SPRITE RMB 48
#7117k TONIC WATER RMB 48
+27K GINGER ALE RMB 48
747K SODA WATER RMB 48

Ry FRESH JUICE

gt ORANGE JUICE RMB 80
43 7507+ WATERMELON JUICE RMB 80
BEE PR GRAPEFRUIT JUICE RMB 80
HEENE © g8
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KEHRTT CHILLED JUICE

R APPLE JUICE

ZH%ET CRANBERRY JUICE
&t ORANGE JUICE

Patl GRAPEFRUIT JUICE

wiHE COFFEE

oiEymeE BREWED COFFEE
FeikmmsE ESPRESSO

WA keik DOUBLE ESPRESSO
SrikiimE CAFE LATTE
RAi#ris CAPPUCCINO
#ryw ) HOT CHOCOLATE

4 TEA

#3L F% 2 ENGLISH BREAKFAST TEA
faE % EARL GREY TEA

HAHE JASMINE TEA

W3H PU'ER

M5 TIE GUAN YIN

i fe % LONGJING TEA

iRk MINERAL WATER

oAWK STILL WATER

k= EVIAN
T4 ACQUA PANNA
227k VOSS

w3 =K SPARKLING WATER

K=<tk EVIAN SPARKLING
X35#% SAN PELLEGRINO
22507k VOSS SPARKLING

RMB 64
RMB 64
RMB 64
RMB 64

RMB 74
RMB 74
RMB 92
RMB 92
RMB 92
RMB 92

RMB 98
RMB 98
RMB 114
RMB 114
RMB 114
RMB 136

750ML/ RMB 102
750ML/ RMB 118
800ML/ RMB 148

750ML/ RMB 102
750ML/ RMB 118
800ML/ RMB 148
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WeChat Official Account Red Book

Shangri-La Circle

@©:

] BRI | AL @ B T KA 15 #BG: 100004
China World Summit Wing, Beijing | No.1 Jianguomenwai Avenue, Beijing 100004, China

H3E Tel: (86 10) 8571 6459
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