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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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SOUP

SEAFOOD

ABALONE

E&

STAPLE

DESSERT

EWECY WINE PAIRING —
ELIESEEE TASTING MENU — 457 1,188 PER PERSON
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ESEYINTS

SNACK

BEA - MG -

CRABMEAT - CITRUS PEEL - ONION

JACQUES PICARD, BRUT, CHAMPAGNE, FRANCE NV

TERB - R - AEIE] - HERfIEE
FISH MAW * CONCH * LONGAN * LONGLIYE

etk - EHH - 5218
TIGER PRAWN * PEPPERCORN * SCALLION

HENRI DE VILLAMONT, RULLY BLANC, BURGUNDY, FRANCE 2020

fimfa - BRI - OKE
ABALONE * PORK * SEA MOSS

HENRI DE VILLAMONT, NUITS-SAINT-GEORGES 1ER CRU
LES DAMODES, BURGUNDY, FRANCE 2019

SREDE - FE - 3L - iR
SPOTTED GAROUPA - CONPOY * OLIVE VEGETABLE * FRIED RICE

i - A - BEAREE - 2
WATER CHESTNUT * OSMANTHUS * EGG * SESAME

4F{ir 328 PER PERSON
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IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



