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Dear In-House Guests,

We are delighted to have you stay with us at The Peninsula Beijing, and we would like to extend a warm

invitation for you to indulge in an exquisite dining experience at our renowned French Michelin Star
Restaurant - Jing. We have specially curated a menu just for our valued in-house guests,

offering a selection of delectable dishes at exclusive prices.
3-Course Menu: Enjoy a sumptuous three-course meal for RMB 588 per person.
You may choose a starter, a seafood dish or a meat dish and one dessert.

4-Course Menu: Indulge in a four-course feast for RMB 788 per person.

You may choose one start, one seafood dish, one meat fish and one dessert

Each dish has been meticulously crafted to provide a harmonious blend of flavours,
reflecting the culinary expertise of our Michelin-starred Chef, William Mahi.

His innovative approach to gastronomy ensures that every bite is a celebration of taste and artistry.

Warm Regards,
Jing Team

Please kind ask our staff member for the regular menu and signature set menu
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Shanxian White Asparagus

Steamed, Basil-infused Mayonnaise, Floral Gg¢arden, Flat Parsley Oil
Three Days Simmered Blue Lobster Broth Mayonnaise

The Egg

Pan-seared Yunnan Shangri-la Ceps, Light Ceps & Potato Mousse
Flat-leaf Parsley, Shallots, 48 Hours Ceps-infused Ol

Raw Ceps Slice, Shijiazhuang Quail Egg

RESTAURANT & BAR

The Liu Caiyuan Village Tomatoes
Poached in Syrups, Vanilla, Thyme, Lime, Basil

Tomato Sorbet and Tomato Crunch, Rosé Tomato Consommé

The Famous Paté Crolite
Marinated Chicken Breast, Duck Liver
Homemade Truffle Vinaigrette, Butter Lettuce Heart

Sea and Forest

Changli Scallop Blanc de Noir
Pan-seared Scallop, Yunnan Shangri-la Ceps, Brown Butter

Fish Fumet with Ceps, 9 Years Baerii Caviar from Ya'an, Sichuan

Roasted Ceps Mushroom

Yunnan Shangri-La Ceps, Parmesan Sauce, Garlic Purée
Flat-Leaf Parsley Oil, Languedoc Merlot Wine Reduction
Nuodeng 24-Months Dry-Cured Ham Aged in Cave

Dongshang Island Squid
Stuffed with Farm Pig Trotter, Grilled ‘A La Plancha), Jura Yellow Wine
Chicken Jus, French Chorizo Purée, Grilled Xinyang Green Asparagus

Two Types of Grape Seeds Oils , Basque Sheep Cheese ‘Ardi Gasna’

Basque Country Dover Sole
Low-temperature, ‘Dieppoise’ Sauce, Mussel Juice

Lemon, Yunnan Dali Girolles, Chives, Basil Oil

Meat
Huaian Farm Pigeon Wet Aged MB5 Wagyu Beef Tenderloin
Jiangsu Huaian Farm, Slow-cooked Pigeon Breast, Duck Liver Rangers Valley, New South Wales, Australia
Pigeon Leg Confit, Stuffed with Pine Nuts and Sunflower Seeds Roasted Tenderloin, Tomato in Two Textures, Smoked Eggplant Purée
Savoy Cabbage in Two Textures, Pigeon Civet Sauce Onions and Miso, Parsley, Red Wine Sauce, Real Mashed Potato
*Supplement: MB9 Wagyu Beef Tenderloin (+488)
Dessert

The Brie Truffle Real Basque Cheesecake
Normandy Brie D'lsigny Cheese Original Basque Region Recipe, Creamy
Yunnan Black Truffle Paste, Wheat Bread Soft & Elegant, Cheese Ice Cream, Lemon
Exotic Vacherin
Coconut Ice Cream, Mango Sorbet
Passion Fruit Caramel Custard

3-Course: RMB 588

4-Course: RMB 788

Single Glass Wine Pairing:
Jing Signature Cocktail:

RMB 168 (Per Glass)
RMB 128 (Per Glass)

Each set of menu is tailored for one person only

Please inform a staff member should you be aware of any food allergies

All prices are in RMB and subject to a 16.6% surcharge



