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FORTUNE ROOM TEA PAIRING DINNER

31°T JULY 2026
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MATSUTAKE * GEODUCK * SCALLION OIL

@S4AXHIL A ) 2023 | COLD WANGONG RAW PU’ERH 2023
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FISH MAW * MULLET ROE * PICKLE * CHICKEN BROTH

=B BOKAD [ &% ) 2025 | SANYANGFENG WILD OOLONG 2025
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STUFFED CRAB SHELL * YUZU * KUMQUAT

PEEAEE 2019 | XIN BAN ZHANG RAW PU’ERH 2019
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SPOTTED GAROUPA * TANGERINE PEEL * WINTER MELON * GARLIC FISH SAUCE

SLEW4EIELIH 2003 | JIUTAIPO RAW PU'ERH 2003
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BABY PIGEON * GANBA FUNGUS " LOTUS SEED

EBHOIAE [ 2% ] 2020 | HUIYUENHANG OOLONG 2020
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LYCHEE * WHITE TEA * MILK PUDDING | RED BEAN * BANANA * MOCHI

A7 2,288 PER PERSON
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IF YOU HAVE ANY FOOD ALLERGIES PLEASE INFORM OUR STAFF



