BMEBR -KEREE
GOLDEN CITRUS - OCEAN JEWELS
TR (6 B B 2 R0 [ & Bk B 205 5 )

AN EARLY AUTUMN CANTONESE REFINEMENT BY CHEF PAUL

P ERIRIEE | KR - oK% - B
APPETIZER POACHED GEODUCK | TURNIP * FISH SOUP * CITRUS PRAWN OIL

JACQUES PICARD, BRUT, CHAMPAGNE, FRANCE NV

R DLERNRDTE | R - R
SEAFOOD ROASTED TIGER PRAWN | SALTED LEMON * SICHUAN PEPPERCORN

CHASSAGNE-MONTRACHET 1%® CRU, CLOS ST JEAN,

HENRI DE VILLAMONT 2024 [ JOCKEY CLUB PRIVATE LABEL )

fE® O HEOERGS | B - e
POULTRY PIGEON CONFIT | MANDARIN * PLUM

THIBAULT LIGER-BELAIR, BOURGOGNE LES DEUX TERRES 2020

B EEEW | KA R - BT - BT
DRIED SEAFOOD SEA CUCUMBER | PORK * POMELO PEEL * TANGERINE ZEST * SHRIMP ROE

THIBAULT LIGER-BELAIR, NUITS SAINT-GEORGES,

LES BELLE CROIX, COTE DE NUITS 2021

J=R=] AENPET | HERR - MhT - BEOK
STAPLE SEAFOOD FRIED RICE | CRABMEAT * CITRUS * GINGER

BE  BKElakEE | e R
DESSERT DOUBLE-BOILED PEAR | CHRYSANTHEMUM
WINTER MELON PASTRY | CITRUS

(ERERC ¥ WINE PAIRING - 4{ir 488 PER PERSON
ZEHC % TEA PAIRING — 4L 138 PER PERSON
THRSZE TASTING MENU — 417 1,188 PER PERSON

NPT SR B A BURK - Al R AR B L -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



