MANDARIN ORIENTAL, NEW YORK

ASIATE FACT SHEET

ADDRESS:


Asiate




Mandarin Oriental, New York





80 Columbus Circle at 60th Street





New York, New York 10023

RESERVATIONS:

Direct: +1 (212) 805 8881




Or Mandarin Oriental, New York at +1 (212) 805 8800





Reservations recommended.  All major credit cards accepted.

CHEF:


Noriyuki Sugie, Chef de Cuisine

Japanese-born Sugie has an eclectic culinary career that spans the globe. French and Japanese-trained, Sugie worked at the two Michelin-starred L’Aubergade in France, Charlie Trotter’s in Chicago as well as Tetsuya’s and his own venture, Restaurant VII in Sydney.
CUISINE:


Under the direction of Nori Sugie, Asiate captures the best elements of Japanese and French influences, intertwined with Mandarin Oriental’s distinctive Asian flair, ensuring that each dish delights the senses.





Sugie’s approach is artistic and modern, yet elegant and subtle.  His eclectic dishes and presentation style reflect the harmony inherent to every aspect of the hotel.     

AMBIANCE:


The “soul” of Mandarin Oriental, New York comes to life in the simplicity, elegance, balance and vitality of Asiate.  Designed by Tony Chi, one of the world’s design visionaries, the vibrant 90-seat Asiate is located on the 35th floor, with unparalleled views of Central Park and the Manhattan skyline from sixteen-foot, floor-to-ceiling windows.





Intimate booths, some with floor-to-ceiling windows, accommodate up to four people, and a private dining area for up to 10 guests provides a distinct setting, with breathtaking views as a backdrop to delectable cuisine.   
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A large, glittering sculpture with a “tree branch” design festooned with lights hangs from the ceiling of the restaurant, emulating the trees of Central Park.  Sugie offers seasonal menus that mirror the changing of the seasons viewed in the Park.  





A “wall of wine” greets diners at the entrance of Asiate with an impressive selection of vintages from around the globe displayed in floor-to-ceiling glass cabinets.  Varietals are carefully chosen and paired to Asian flavors by Wine Director Richard Hales.

TASTING MENU:

The six-course dinner tasting menu changes daily and costs USD 125 per person.  Additional menu options include a three-course prix fix dinner menu for USD 85 per person and a choice of a three-course “Chef’s Selection”, seafood or vegetarian bento box lunch priced between USD 28 - 38. 
Menu highlights may include: Caesar Salad Soup, Smoked Chilean Sea Bass in a Foie Gras Miso Sauce, Pressed Suckling Pig with Pigs Trotter Croquette and Pig Cheek Confit, Chocolate Fondant with Raspberry Compote, and Passion Mango Soufflé. 
HOURS:


Monday to Friday
Breakfast             7:00 a.m.  -  10:30 a.m.

Lunch                  12:00 p.m. -  2:00 p.m.

Pre-Theater
    5:30 pm & 6:30 pm seatings

Dinner                 5:30 p.m.  -  10:00 p.m.

Saturday & Sunday
                                     
Breakfast                7:00 a.m.  -  10:30 a.m.

                                     
Brunch (Saturday) 11:30 a.m.  -  2:30 p.m.

                                    
Dinner (Saturday)  5:30 p.m.  -  11:00 p.m.

                                     
Dinner (Sunday)    6:00 p.m.  -    9:00 p.m.
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