
Mr/Ms. Kirk Triplett

Wednesday, 23th July 2025

4 Guest · 18 : 00pm

Greetings from Mandarin Oriental Wangfujing Beijing
Thank you for considering Mandarin Grill for your upcoming dining plans. Your booking is confirmed.

Due to space availability, please kindly note that we will only be able to hold your table for 30 minutes.

Personalized Dining:

To customize your experience please let us know if there are any dietary requirements or any special
occasion we need to be aware of, our aim is to provide you with a lasting memory with us.
Dress Code:

Our dress code is smart casual. We respectfully request all gentleman guests refrain from wearing open
shoes, shorts and tank tops.
Smoking Policy: For your information smoking is permitted only at the hotel designated smoking areas.
Parking Information:

You can park in the underground parking lot of Wangfu Central. Take the elevator to the first floor of
the mall. The hotel entrance is next to Prada and Bottega Veneta shops. Take the hotel elevator to the
fifth floor. By taxi, please get off at the main entrance of Mandarin Oriental Wangfujing, Beijing.

Should you require assistance with any special arrangements or for more information, please call us on

+86 010 8509 8810or visit our webpage.

Mandarin Grill
A modern take on the New York steakhouse, with fusion elements introduced.

Gourmands will be delighted to sample the carte in the intimate surroundings of the stunning forbidden

city view restaurant, accompanied by legendary Mandarin Oriental service. Inspired by French culture

and cuisine, new executive Chef Christophe Riou from Brittany has selected the finest ingredients to

create inventive signature dishes and bring a personal touch to classic steakhouse favourites.

Mandarin Grill's updated menu is a modern take on the contemporary New York steakhouse, with

fusion elements introduced. In order to emphasize the essence of the steakhouse concept, and the high

standard of production, Chef Christophe not only selects 100% natural and additive-free charcoal, but

also pays great attention to the selection of the meat.

For the selection of wines to accompany the meal, Mandarin Grill's sommelier has picked more than a

hundred wines of special vintages from different origins and chateaux in the New World and the Old

World, so guests have a wide range to choose from.



Contact
269 Wangfujing, Dongcheng District

Beijing 100006, China

+86 010 8509 8888

website

Kirk Triplett 先生/女士

2025 年 7 月 23 日（星期三）

4 位客人 ·18 ：00

来自北京王府井文华东方酒店的问候
感谢您选择文华扒房。您的预订已确认。

由于餐厅座位有限，请您注意，您的预订将为您保留 30 分钟。

个性化用餐：

要定制您的体验，请告诉我们是否有任何饮食要求或任何特殊场合庆祝，我们将为您提供难忘的时光。
着装要求：

我们的着装要求是时尚休闲。我们恭敬地要求所有绅士客人请勿穿着拖鞋、短裤和背心。
吸烟政策：供客人参考，酒店仅允许在指定的吸烟区吸烟。

停车信息：

可停放于王府中环地下停车场。乘电梯到商场一楼。酒店入口位于 Prada 和 Bottega Veneta 商店旁边。乘坐酒店电

梯到 5 楼。乘坐出租车，请在北京王府井文华东方酒店正门下车。

如果您需要任何特殊安排方面的帮助或了解更多信息，请致电 +86 010 8509 8810 或访问我们的网页。

https://www.mandarinoriental.com/en/beijing/wangfujing


文华扒房
在纽约牛排馆经典风格的基础上，融合创新元素，为您带来别具一格的餐饮体验。美食拥趸们可以在迷人的紫禁城景观

餐厅中，伴随文华东方的传奇式服务，尽情品尝美味佳肴。来自布列塔尼的新任行政总厨 Christophe Riou 从法国文

化和美食中汲取灵感，精选优质的食材，创造出别出心裁的招牌菜式，并为经典牛排馆美食注入个人风格。

文华扒房全新菜单是对当代纽约牛排馆概念的一次创新演绎，加入了融合元素，为突出牛排馆的精髓和对高品质的追求，

主厨 Christophe 不仅精心挑选了 100% 天然无添加的木炭，而且倾注心血于肉类的选择。

为了搭配美食，文华扒房的侍酒师从世界各地的新旧世界酒庄中挑选了逾百款特色年份的葡萄酒，丰富宾客们的配餐选
择。

联系我们
北京王府井文华东方酒店

中国北京市东城区王府井大街 269 号，邮编：100006

+86 010 8509 8888

website

https://www.mandarinoriental.com/en/beijing/wangfujing

