~ NEW YE\AR S VE DINNER
5 COUR&E CELEBRATION

1st course 4th course
Canapé plate B/ Black cod
Chef's selection of bite sized canapés With white wine, tomato olives
on arrival x3 kinds marinated pepper and potatoes
EHFE 3% F B /IR A NS £ AT R
AND #
2nd course Beef Fillet
Mixed seafood and On truffied mash, charred bell peppers,
] Spinach Wild mushroom
A B\, HRRSES
5th course
3rd course .
Seared scallop Chocolate Fondant with
With bell pepper Romesco paste Vanilla gequo s .
ERLRIMNEE N B A E DRNBREEHEEEKER

Sparkling wine offer 25th to 31th Dec
M25AZ12A31 RIRAREE

5 Course for only 330/pers comes with welcome drink

and one wine glass pouring to select from our wine list.

SEFE RAF330THILEHE IFRD IR
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Or avail 380/pers free flow for 2 hours. Bi#&— A 3807T AT K15 2/I\it R 875X
7.00 and 9.30pm for reservation. iTHzkd 8 T47:00%19:30.

155 Jian Guo Zhong Lu, House 39 Email:

Taikang Plaza, Shanghai 200025 restaurant@originsh.com
EEBE55%395, ZHEIIF Reservations: 6467 0100
£ 200025 www.originsh.com

Sponsors:

aum IH‘:‘, Jathletics




24 & 25 DEC 2010

CHRISTMAS DINNER
5 COURSE CELEBRATIQA

. Canapé plate F8 /&
. Tuna Carpaccio roll, )
with avocado salsa
EREEHEHERFRRE
. Cream of butternut squash soup,
chives, nutmeg créme fraiche
WM INZ
. Baked black Cod fish in tomato,
olives, green bean salad
Gk EaR IS B
AND
Roasted Veal chop
on truffle mashed potato,
wild mushroom, hazelnut gravy
BN HIRE R R SR E L,
BFEmit
5. Christmas ginger cake
with Vanilla gelato
ERERERE B AFITEKE
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Family Serving Style (plates to share) SR (2E=hR)

5 Course for only 330/pers comes with welcome glass

and one wine glass pouring to choose from our wine selection.
53 R H 30T HIGE B FHH | MDA}
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Or avail 380/pers free flow. for 2 hours.

REF A3B0TTIRB 21NN HIHHIR.

7.00 and 9.30pm Dinner time. 1Tz T4 7:00%19:30.

Email:
f | restaurant@originsh.com
Reservations: 6467 0100
e /J?%:E%

seasonal fresh cuisin www.originsh.com

Sponsors:
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