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About Azur by Mauro Colagreco

Come and be dazzled by the sheer splendour of Azur by Mauro Colagreco!

Mauro Colagreco's restaurant at the heart of the Shangri-La Beijing is a magnificent space where thousands of
sparkling crystal drops hang like a floating river, giving the place a real sense of magic and intimacy.

Named after the three-star chef's infinite landscape on the French Riviera, the restaurant offers a journey to one of
the most extraordinary places in the world: the stylish shores of the Mediterranean.

Azur by Mauro Colagreco's cuisine is extremely delicate, full of light and highly visual. Colagreco's culinary art
touches the heart and leaves an impression of incredible simplicity, as technique and complexity fade into the
background in favour of ultimate clarity. He often sublimates the most iconic dishes and elevates them to the
heights of gastronomy, playing with flavours, colours and textures with a rare meticulousness.

Mauro Colagreco is a chef without borders, a citizen of the earth! He draws inspiration from his many travels,
appropriating the tastes and techniques he discovers along the way to make them his own, delivering highly
personal expressions. As a UNESCO goodwill ambassador for biodiversity, he is dedicated to the preservation of
natural resources and is consistently focused on providing sustainable gastronomy that is mindful of environmental
impact.

"Azur is always evolving, and so is my cuisine and its understanding. To get back to basics and be as close as possible
to nature, you have to live it, listen to it and understand it. The exceptional is often to be found in the greatest
simplicity." Mauro Colagreco
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COLD STARTERS

B TR 6 7 OB 288
Crab
Turnip Veil, Hibiscus

T 0 A A Sy Al £ 1 228
Fish Roses
Citrus and Lemon Dashi

P HEAE T A A TR S B S Wi 198
Sea Urchins
Mandarin Espuma and Coriander Cream

W AT R B 218

Razor Clams
Seafood Flan and Borrage Flower

ISR LS S SRR TR L R AT IRSS e BrA TSR AR, RS 10% RSS2 I 6% HEfEBL.
If you are allergic to certain food ingredients, please advise our service colleagues before ordering.
All prices are in RMB and are inclusive of 10% service charge and 6% government taxes
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ZLFHSRIE LR #R 1N 8 4R 4108 218

Beetroot and Kaluga 8 Years Caviar

SRR I )y 318
Shellfish Fricassee
Basil Pesto

R LR MR LA 46 BOK B T 138
Grilled Oyster
Marigold and Rice Cream

SOUP
R AT IR R, ISE, BRI PP 198

Velouté of Pumpkin Soup
Chestnut Ravioli with Goat Cheese, Preserved Lemon, Watercress

ISR LS S SRR TR L R AT IRSS e BrA TSR AR, RS 10% RSS2 I 6% HEfEBL.
If you are allergic to certain food ingredients, please advise our service colleagues before ordering.
All prices are in RMB and are inclusive of 10% service charge and 6% government taxes
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.~ MAIN COURSES




[t From the Land

H R S I AT ARy 238
Poultry
Rubbed with Black Lemon Powder, Bay Leaf

B9 L N2 IR TR S 2 R 298
Pigeon
Spelt Risotto and Sesame Condiment

MAYURA = BL 45 U ZLRH =R 1288

MAYURA Beef Fillet and Beetroot

NG R BC 22 K A) AT T 688
Veal
Jerusalem Artichoke and Cocoa

FHEAE IO IR S A 368
Lamb
Pistachio and Kumquat

IR AR LS o B A R R TR AT RS B BT IVEE AN RT, IO 10% WS90 K 0% HERL.
If you are allergic to certain food ingredients, please advise our service colleagues before ordering.
All prices are in RMB and are inclusive of 10% service charge and 6% government taxes






Y57 From the Sea

RASKER YN SRR W e $iNi 398
Halibut
Rice and Sake Sauce, Red Shiso Leaf

B FUPr e o 55 BT s S AT 398

Fish of the Day
Cauliflower and Sudachi

2SR 1 PO A S 2L A T S K 288

Monkfish
Citrus Pil Pil Saffron Sauce and Squash

IR AR LS o B A R R TR AT RS B BT IVEE AN RT, IO 10% WS90 K 0% HERL.
If you are allergic to certain food ingredients, please advise our service colleagues before ordering.
All prices are in RMB and are inclusive of 10% service charge and 6% government taxes
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DESSERTS

45 BC B 2 2 v, % 68

Persimmon and Armagnac Sauce

HIERTG ) 88

Chocolate Rosemary

ST O T 5 S 88

Apple, Pistachio Croissant and Apple Gel
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IR AR LS o B A R R TR AT RS B BT IVEE AN RT, IO 10% WS90 K 0% HERL.
If you are allergic to certain food ingredients, please advise our service colleagues before ordering.
All prices are in RMB and are inclusive of 10% service charge and 6% government taxes














