
ROOM SERVICE MENU
Room service dishes are availabe between 11:00 and 23:00.     

          - items available for 24 hours    •    V - vegetarian

 Soups
French onion soup 15,000

Tom Kha Gai, Thaï coconut soup with spices, chicken & vegetables served with white rice 22,500

Borscht with Salo & Pampushka bread, traditional russian beetroot soup made
with beef ribs & served with sour cream 25,000

Ramen noodle soup, classic Japanese soup served with pork 21,000

Mongolian milk tea and mutton dumpling soup 12,500

Small bites
Salmon roll, sesame-topped roll for one, served with pickled ginger, wasabi & soy sauce 19,000

Shrimp Nigiri, two pieces served with pickled ginger, wasabi, & soy sauce 12,000

Squid Nigiri, two pieces served with pickled ginger, wasabi, & soy sauce 12,000

 To start... 

Thaï chicken spring rolls, sweet chilli sauce 12,000

Chicken Caesar salad, anchovies, bacon, croutons, & parmesan 26,000

Mediterranean salad, tomato, feta, black olives, red onion, croutons, cucumber, balsamic & olive oil 19,500

Chef’s salad, ham, emmental & cheddar cheese, egg, tomato, honey-mustard vinaigrette 26,000

Charcuterie plate, greens, tomato, pickle & bread selection 26,000

Smoked salmon plate, capers, horseradish cream, & bread selection 32,000

 Signature local dish
Tender beef khuushuur (four pieces)
Traditional Mongolian dish since the great empire 1206, ruled by 
Chinggis khan. Mongolians hold the fresh khuushuur between their 
palms and also with the tips of all fingers to stimulate the nerves and 
blood circulation in the hands. This is believed to be curative.

33,000

Main courses
Potato Gnocchi, spinach, cherry tomato, pear, parmesan, candied walnuts 26,000

Squid in tomato sauce, rice & broccoli 33,500

Salmon Teriyaki, rice, seasonal green vegetables 40,000

Classic “Fish & Chips”, tartar sauce 31,500

Beef tenderloin (200gr), red wine jus, French fries, green salad 42,500

Russian beef Stroganoff, sour cream, pickles, mashed potato 28,000

Mongolian “Buuz” lamb dumplings (Six pieces) 17,000

Viennese-style pork Schnitzel, french fries, salad, lemon anchovy caper sauce 32,500

Boozy Piña Colada grilled pork chop, chargrilled vegetables 32,500

Deboned chicken leg, chorizo, corn textures 26,500

Thaï chicken yellow curry with coconut milk, potatoes, & broccoli 22,000

Marinated lamb filet, tzatziki sauce, minty hummus 38,000

Prices quoted in MNT, inclusive of 10% VAT, 1% city tax and 5% service charge. 
Exclusive 2,000 MNT Room Service Fee

V



Kempinski Hotels were the pioneers of ‘Wine by the glass’... 
We at Kempinski Hotel Khan Palace wanted to take it a little further with ‘wine by volume’... Enjoy

White Wine 150ml 500ml Bottle

Cuvee Kiwi Sauvignon Blanc / Vin de pays d'Oc / France 15,500 51,500 77,000

Trivento Reserva Chardonnay / Mendoza / Argentina 19,500 64,000 96,000

Cormons Sauvignon DOC / Veneto / Italy 22,000 72,500 109,000

Red Wine 150ml 500ml Bottle

Cuvee Kiwi Malbec / Vin de pays d'Oc / France 15,500 51,500 77,000

Torres Coronas / Penedes / Spain 19,500 64,000 96,000

Chianti Classico DOCG / Tuscany / Italy 34,500 115,000 172,500

Beer
Kaltenberg 0.5l 11,000

Altan Gobi 0.33l 6,000

Heineken 0.33l 8,500

Softs
Coca Cola, Sprite, Ginger Ale, Tonic, Soda Water & Fanta 6,000

Mineral Water
Aqua Panna 0.5l 12,500

San Pellegrino 0.5l 12,500

For our full drinks list or cannot find what you are looking for, please call us on 94 000 157. 
We can probably make it! Just ask a member of our team

 Hot sandwich deluxe - served with fries & salad
The Kempinski "Club" 23,500

Double chicken burger, bacon, cheese, lettuce 26,000

Kempinski cheeseburger, lettuce, tomato, pickles 31,500

Double cheeseburger, lettuce, tomato, pickles 39,000

 Pasta
Spaghetti, Tagliatelle, Penne 28,000

Choice of: Carbonara, Bolognese, or seasonal vegetables & spinach cream

Something sweet
Pear “Belle-Hélène”, poached pear, chocolate sauce, almonds, vanilla ice cream 14,000

Berry & apple crumble 17,000

Molten chocolate "lava" cake 18,000

Baklava 12,000

Signature dessert

Oh my gosh! Tart
Chef’s signature salted caramel tart!  A beautiful balance of flavours 
& textures. If you have a sweet tooth... this is one for you!

15,000


