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1515 Cobb Salad (P) (S) (D) (G) 138

Feta Cheese, Cucumber, Egg, Cherry Tomato,
Olives, Avocado, Chicken, Bacon

¥ Nuts About Berries & Kale Salad (V) (N) 138
Mixed Berries, Kale, Feta Cheese,
Cinnamon Pecan & Seeds, Raspberry Vinaigrette
v Caesar Salad (P) (S) (D) (G) 158
Slow Cooked Chicken, Anchovy Sauce, Parma Ham,

Bread Chips, Parmesan Cheese

Duck Foie Gras Terrine,
Apple and Mango Chutney (A) 198

Duck Foie Gras, Apple, Mango, Ginger

1515 Shrimp Cocktail (S) 258
Chilled Shrimp, Signature Cocktail Sauce,
Tomato Jus, Celery, Fresh Wasabi
Hand Cut WAGYU Beef Tartare (D) 268
Wagyu Beef, Dijon Mustard, Capers, Shallots, Olive Oil,
Cured Egg Yolk, Baby Herbs, Toasted Brioche
Fresh Crab Meat and Daikon Cannelloni (D) (S) 228
Passion and Grapefruit Vinaigrette

Iberico Ham Platter (P) (A)

50gr/308 100gr/588 150gr/788
Iberico Ham, Mixed Pickles, Arugula

Artisanal Cheese (D)
3kinds/228 Skinds/308

1515 Seafood Platter
(Sharing for 2-3 persons) (S) (D) (A) 1,188

Served with chimichurri, lime sour cream, cocktail sauce,
red wine vinegar and shallots, lemon and tabasco

1 Steamed Whole Boston Lobster | 2 Giant Prawns |
100gr Sea Snail | 100gr Giant Clam |
Crab Legs | Mussel | Scallop

* X * * *x X
Oysters (S)

All oysters are served with vinegar,
shallots and lemon

Ostra Regal No.3
1 piece/68 3 pieces/188

6 pieces/348 12 pieces/698
Tarbouriech
1 piece/108 3 pieces/358

6 pieces/588 12 pieces/988

Platter including the
2 Oyster Selection

6 pieces/458 12 pieces/888
* *x *k *x * X

Exclusive Caviar (G) (D) (S)

All caviar are served with egg, blinis,
sour cream and shallots

No.2 Superior Oscietra Caviar

50gr/1,488
No.7 Beluga Caviar

50gr/1,988

Y Garden - Ketchup 128
Ketchup London Dry Gin, Seaweed Tincture,
Aperol, Almond Syrup, Verjuice



Dry-Aging is a traditional beef processing
method. Large cuts hang in controlled
environments (0-4°C, ~75% humidity)

for weeks/months. Natural enzymes break

down muscle for tenderness, moisture
evaporation intensifies flavor,
developing unique nutty,
cheesy notes. The outer
crust is trimmed.

DRY AGED

{615 STANBROKE BLAGK ANGUS
WAGYU | AUSTRALIA

T-BONE
800gr/1,398

PORTERHOUSE
800gr/1,398

TOMAHAWK
1.5kg/2,588

*x K* K K X X

Rangers Valley nfinite
kull Blood Wagyu M7+

350 - 400 Days | Grain Fed | Australia

T-BONE
800gr/2,188

PORTERHOUSE
800gr/2,188

TOMAHAWK
1.5kg/3,588

* Kk K K*x * %k

UYYU M8 /9 Wanyu

Grass Fed | Free Range | Uruguay

T-BONE
800gr/1,688

TENDERLOIN
200gr/688

STRIPLOIN
300gr/788

RIB-EYE
400gr/888

L Every steak ordered is inclusive of one side dish and one sauce.

{513 STANBROKE BLACK ANGUS
WAGD | AUSTRALI

Sourced only from the finest Japanese Wagyu
genetics, the young cattle are reared under clear
skies on the lush green pastures of pristine
Stanbroke Ranch in Queensland,
Australia exclusively for
The 1515 West Chophouse & Bar.

The cattle are grain-fed for a minimum
of 300 days and aged for
a minimum 25 days.

TENDERLOIN

200gr/598 300gr/788

RIB-EYE

400gr/868 500gr/998

* K Kk Kk K &k

Rangers Valley Infinite
kull Blood Wagyu M7+

500 Days | Grain Fed | Australia

TENDERLOIN

200gr/998 300gr/1,188

STRIPLOIN

300gr/1,188  400gr/1,388

RIB-EYE

400gr/1,388  500gr/1,688

* Kk Kk Kk Kk X

UYYU M4-T Wagyu

Gras Fed | Free Range | Uruguay

M4-5
TENDERLOIN
200gr/428

M6-7
CUBE ROLL
400gr/658

Every steak ordered 1s inclusive of one side dish and one sauce.

The 1515 Wagyu
Burger (D) (G) (Sesame) 288

Wagyu Pattie, Cheddar Mozzarella Cheese, Lettuce, Tomato,
Pickles, Mayonnaise, Sesame Bun, Bacon, Over Easy

¥ Red Wine Braised
Beef Short Ribs (A) 388

Fresh Herbs Crust, Shallots,
Glazed Baby Carrots, Mash Potato

Codfish, Avocado and Chorizo (S) (P) 328
Tomato Salsa, Herbes Coulis

v Fried Rice with Beef Fat (N) (D) 328

Sea Urchin, Seaweed, Bacon, Mushroom,
Pine Nuts, Bonito Flake

Seared Scallop (S) 258

Crispy Potato, Vierge Tomato and
Green Asparagus Sauce, Black Olives, Capers

Lobster Bisque (S) (D) (G) 188
Lobster Meat, Croutons, Crispy Leek

Seasonal Vegetables
Minestrone (N) (G) 148

White Beans, Carrots, Celery, Green Peas,
Kale, Tomato, Potato, Basil Pesto, Parmesan

1 Giant Prawn 198
Pan Fried Duck Liver 118
1 Langoustine 268

3 Scallops 118

33 / Per Portion

Black Pepper, Truffle, Port Wine,
Creamy Mushroom Sauce, Béarnaise, Chimichurri

(D) (G) (N) 68/ Per Portion
Truffle Mac and Cheese
Garlic Spinach
Mashed Potato with Mozzarella
French Fries
Truffle Parmesan Fries
Cajon Sweet Pepper Fries
¥ Sautéed Mushrooms with Sour Spicy Sauce
Charcoal-grilled Broccolini
¥ Asparagus with Lemon Sauce
¥ Grilled Corn

All prices are in CNY and inclusive of a 10% service
charge and prevailing government taxes.

+# 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 | (Sesame)-Sesame

Y Smoky-BBQ Sauce 128
Bourbon Whiskey, BBQ Sauce Distillate, Orange Bitters,
Rosemary Vermouth Bianco, Aperol, Cinnamon Tinture

Y Savory-Mixed Mushroom Sauce 128

Fried Mix Mushrooms Fat Washed Moonshine, Fino Sherry,
Curry Leaf Vermouth Bianco, Suze, Mix Nuts Distillate




Chef’s Seafood Pot
(Sharing for 3-4 persons) (S) (D) (A) 1,398

1 Whole Boston Lobster, 2 Giant Prawns, 100g Sea Snail,
100g Giant Clam, Crab Legs, Mussels, Scallop, Baby Potatoes

Grilled Blue Lobster (S) (D)
400g - 500g / 988
1kg-1.2kg / 1,888

YRoasted & Truffle - stuffed Whole Chicken (D) 388
Black Truffle

Slow Cooked Lamb Shoulder
(Sharing for 2-3 persons) (D) (A) (N) 258

Green Harissa Sauce

Surf & Turf (Sharing for 2-3 persons) (S)
Chimichurri, Garlic Butter
Grilled Blue Lobster (1kg-1.2kg)
Pairs One of the Following Steak

Dry Aged UYYU M8/9 WAGYU T-Bone
800gr / 2,888

Dry Aged 1515 T-Bone
800gr / 2,988

Rangers Valley Infinite
M7+ Full Blood WAGYU T-Bone

800gr / 3,588

New York Style Cheesecake a
La Strawberries Romanoff (D) (G) 118

Classic Cheesecake, Fresh Strawberry,
Créme Fraiche Chantilly, Muscovado Sugar

Classic Warm Chocolate Molten Cake (D) (G) 118

Chocolate Sauce, Praline Crisp, Vanilla Ice Cream

Red Berry Pavlova (D) (G) 118
Crispy Meringue, Yogurt Parfait, Hibiscus-scented Red Berries

Peach Melba (D) (G) 118
Citrus-poached Fresh Peach, Milky Lemon Granite, Raspberry Jus

Ice Cream Bucket (D) (G) 168

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

Chef’s Signature Baba au Rhum
(Sharing for 2-3 persons) (D) (G) (A) 158

Seasonal Fresh Fruit Salad, Créme Chantilly, Rum Flambé

Chef’s Signature Opera T-bone Steak
(Sharing for 3-4 persons) (D) (G) 228

Red Berries and Porto Wine Sauce

Y Dessert — Berries 128
Aged Rum, Cherry Liqueur, Chocolate Sauce,
Mix-Berries Puree, Lime Juice, Milk Washed



