A FORTUNATE FOUR-HANDS COGNAC PAIRING FEAST
BY CHEF PAUL & MICHELIN-STARRED CHEF FEI
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SATURDAY, 24 JANUARY 2026
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DRUNKEN CLAM | BIG HEAD CROAKER * BLACK & OLIVE PASTE
SEA URCHIN * EGGPLANT * VINEGAR | CRAB MEAT * LILY ROOT
[ 14T + S5£7i{# | CHEF PAUL + CHEF FEI |
PERRIER.JOUET,. BLANC DE BLANC N.V.
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SIMMERED GEODUCK * BASIL
| ZEifif# | CHEF FEI |
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DRY-AGED THREADFIN * PICKLED MUSTARD GREEN * THICK CHICKEN BROTH
[ 4RETif + %ETf | CHEF PAUL + CHEF FEI |
MARTELL CORDON BLEU
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BRAISED AUSTRALIAN ABALONE * BLACK TRUFFLE * ABALONE SAUCE
[ %Efif# | CHEF FEI |
MARTELL X.O.

PG 55 78 S  FE i
BAKED LOBSTER * CHINESE GOOSEBERRY & ONION
[ #2Fifif# | CHEF PAUL |
MARTELL CHANTELOUP XXO

Bk B Gk 66 HF H 55
STUFFED PIGEON * PRESERVED SAUSAGE * CHICKEN LIVER * SEMI-DRIED OYSTER
[ £RHETf# | CHEF PAUL ]
LOR DE JEAN MARTELL YEAR OF HORSE
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BIRD’S NEST * CITRUS | MOCHI DUMPLING * GINGER

[ TREM{#H + Zfff# | CHEF PAUL + CHEF FEI |

A% $2,288 PER PERSON
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IF YOU HAVE ANY FOOD ALLERGIES PLEASE INFORM OUR STAFF



