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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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JACQUES PICARD, BRUT, CHAMPAGNE, FRANCE NV
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FISH MAW * CHICKEN * YAM * ALMOND

JEAE - EHML - 52
POMFRET * PEPPERCORN * SCALLION

RULLY 1ER CRU LA PUCELLE, CHATEAU DE RULLY 2022

BN MO F04- - £F - BHE - Y
AUSTRALIAN M9 WAGYU -
LILY ROOT * LILY BULB * TANGERINE PEEL

PENFOLDS, WINE OF THE WORLD, BIN 149
NAPA VALLEY AND SOUTH AUSTRALIA 2019

P T8 - MEACIR - SEAH - B
SWIMMING CRAB * SAKURA SHRIMP -
PRESERVED RADISH * FRIED RICE

JNEZ - B -
EIGHT TREASURE HERBAL TEA * CHRYSANTHEMUM - LYCHEE

EWECE WINE PAIRING — £:{i7 388 PER PERSON
SRIESEEE TASTING MENU — £ 1,188 PER PERSON

MR THEAURMELERR  FENLEERS -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



