FE L EENEH

FORTUNE ROOM TEA X WINE PAIRING DINNER

16™ OCTOBER 2025

R - % - BE
GEODUCK - CONPOY - ASPARAGUS

JR4-3E433H (4] 2013 | COLD XI NIU TANG RAW PU-ERH 2013

FEMR - ¥y - SR - IR T - IRE
LOBSTER * DRIED SHRIMP - WHITEBAIT * PINENUT * SHRIMP PASTE

EWEEREE 2024 | MA TOU YAN ROU GUI 2024

CHASSAGNE-MONTRACHET, DOMAINE BENOIT GIRARDIN,

BURGUNDY, FRANCE 2021

EEEEE DS - B i
SMOKED PIGEON * MUSHROOM

JLEWAEILEHE 2003 | JIU TAI PO RAW PU-ERH 2003

NUITS-SAINT-GEORGES 1F® CRU LES VIGNES RONDES,

DOMAINE CONFURON-COTETIDOT, BURGUNDY, FRANCE 2011

WeEZ - KA - BT - AFE
SEA CUCUMBER * PORK * LIVER * GARLIC FISH SAUCE

EHROKEHEA AR 2022 | TRADITIONAL ROASTING MA TOU YAN ROU GUI 2022

fag - B - HE
ABALONE * KOMBU * TURNIP

AfBT/KAL 2024 | NIU LAN KENG SHUI XIAN 2024

B - B - RE - AT
PEAR - TANGERINE PEEL - SNOW FUNGUS - PEONY PASTRY

RIESLING QBA, SCHARZHOF, EGON MULLER, MOSEL, GERMANY 2022

£Ffr 1,988 PER PERSON

WETHEM&YIBE > FERNAEERA -

IF YOU HAVE ANY FOOD ALLERGIES PLEASE INFORM OUR STAFF



