
Chin� Bar Par� Hyat� Beĳin� Men�
2 Jianguomenwai StreetBeijing 100022, Chaoyang District, China

(+86)1085671838,(+86)1086000000 -
http://beijing.park.hyatt.com/en/hotel/dining/ChinaGrill.html

A comprehensive menu of China Bar Park Hyatt Beijing from Chaoyang District covering all 88 courses and
drinks can be found here on the menu. For changing offers, please get in touch via phone or use the contact

details provided on the website. What User likes about China Bar Park Hyatt Beijing:
exceptional food and great for special occasions. definitiw is worth the journey to china. it is difficult to find late
night restaurants in peking, this is a sound. the journey from peking to ny worth! read more. In the kitchen of

China Bar Park Hyatt Beijing in Chaoyang District, original Asian spices tasty traditional meals are prepared, The
guests of the establishment also consider the large selection of various coffee and tea specialities that the

establishment offers. Viewing various sports games and matches is also one of the main attractions when visiting
this sports bar, Furthermore, the customers love the successful combination of different menus with new and

partially experimental ingredients - a good example of successful Asian Fusion.
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Salad�
CAESAR SALAD

Appet�er�
SEAFOOD HOT AND SOUR SOUP

Soup�
LOBSTER BISQUE*

Second�
BRAISED LAMB SHANK

�s�
SMOKED SALMON

Mai� Cours�
WAGYU BEEF FRIED RICE

Poultr�
OVEN ROASTED COM FED HALF
CHICKEN

Por� dishe�*
BABY BACK RIBS

Chop�
VEAL CHOP

Ic� crea�*
VANILLA

dippin� sauce�
MAPLE SYRUP

Mai�
CHOCOLATE FONDANT*

Häage� D�� Ei�
BELGIAN CHOCOLATE

Vegetable�
WOK-FRIED BROCCOLI WITH GARLIC

Frie� Ric�
FRIED RICE

Mai� Cours�: Seafoo�
STEAMED POMFRET

Sala� Bar
BOSTON LETTUCE

Freshl� Sque�e� Juice�
CALAMANSI LIME

Specialitie�
BARBEQUE BEEF SHORT RIBS

Smal� Plate�
CRAB CAKES*

Popular Item�
PREMIUM MEAT PLATTER

Soup� & Sid� Salad�
HOUSE SALAD*
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Grille� Meat�
GRILLED CHOP

Smaller
PRAWN SPRING ROLLS*

Alpin� Breakfas� Buffe�
PREMIUM CHEESE PLATTER

Homemad� Ic� Crea�
CARAMEL MILK ICE CREAM

Variou� T�e� of Frie� Ric�
VEGETABLES AND EGG FRIED RICE

Happ� Hour / Hor� Fel�
CRISPY JUMBO PRAWNS

Mongolia� Lamb
TWICE-COOKED LEG*

�es� t�e� of dishe� ar�
bein� serve�
RACK OF LAMB

Mayur� Ful� - Bloo� Wagy�
Beef*
SIGNATURE RIB EYE, 250 GRAMS

SIGNATURE SIRLOIN, 250 GRAMS

Australia� Wagy� Beef,
Grad� 8
RIB EYE, 250 GRAMS

SIRLOIN, 250 GRAMS

Haina� Premiu� Wagy�
Beef*
PREMIUM RIB EYE, 300 GRAMS*

PREMIUM SIRLOIN, 300 GRAMS

Dishe� ar� prepare� wit�
STRAWBERRY

PASSION FRUIT

Starter�
GRILLED JUMBO PRAWNS

KALUGA CAVIAR

PECAN CRUSTED PORK TENDERLOIN

Soup
PORCINI MUSHROOM SOUP

STEAMED PINE MUSHROOM CHICKEN
SOUP*

STEAMED ALASKAN KING CRAB*

Australia� 300 Da� Grai�-
Fe� Beef
TOMAHAWK STEAK, 1600 GRAMS*

PORTERHOUSE STEAK, 900 GRAMS

TENDERLOIN, 180 GRAMS
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Seafoo�
PREMIUM SEAFOOD PLATTER*

BOSTON LOBSTER*

BAKED CANADIAN SCALLOPS

GRILLED BLACK COD FILET

CEDAR PLANK ROASTED SALMON

Appet�er
PREMIUM SEAFOOD ON ICE*

1/2 DOZEN OR A DOZEN FRESHLY
SHUCKED IMPORTED OYSTERS

36-MONTHS IBERICO HAM

AUSTRALIAN BEEF CARPACCIO

ROASTED BEEF BONE MARROWS*

DUCK FOIE GRAS PATE*

BAKED SNAILS

CRISPY CRAB CLAWS

Desser�
NEW YORK CHEESE CAKE*

SEASONAL FRESH FRUITS

BLACK SESAME RICE
DUMPLINGS

TIRAMISU*

EARL GREY MILK TEA CREME BRULEE

PANNA COTTA

WARM APPLE TART

CHINA GRILL DESSERT PLATTER*

Chines� Specialit�
CRISPY SOON HOCK FISH*

MASTER CHEF JACK AW YONG'S CHILI
JUMBO CRAB*

WOK-FRIED BOSTON LOBSTER, BLACK
PEPPER SAUCE*

BRAISED LIAONING SEA CUCUMBER

STEAMED TIGER GAROUPA

BRAISED POMFRET*

BRAISED SOUTHERN FLOUNDER*

SIZZLING COD FILLET*

WOK-FRIED CANADIAN SCALLOPS

Sid� dishe�
BRAISED PORK RIBS

ROASTED NEW POTATOES, FOIE GRAS,
ONIONS, BELL PEPPERS, ROSEMARY*

SICHUAN-STYLE MUSHROOMS,
CASHEW NUTS VINEGAR SAUCE

MUSHROOMS WITH SMOKED BACON

SPICY CAULIFLOWER, GARLIC, LEEKS*

ASPARAGUS, HAZELNUTS, LEMON
OLIVE OIL

STRING BEANS, PORK, DRIED SHRIMPS,
CHILI*

WOK-FRIED KALE, GINGER, GARLIC
CLOVES

HUNAN-STYLE SPICY TOFU,
MUSHROOMS, ONIONS

WOK-FRIED OKRA, BLACK BEAN SAUCE

MASHED POTATOES, GARLIC CHIPS*
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