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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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APPETIZER GEODUCK = YOUNG GINGER = PICKLED LEEK * SCALLION OIL
JACQUES PICARD, BRUT, CHAMPAGNE, FRANCE NV
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SOUP CONCH = CHICKEN = WAMPI * BARLEY
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SEAFOOD GAROUPA = WINTER MELON * YUNNAN HAM = TONKIN JASMINE
CHASSAGNE-MONTRACHET 1ER CRU, CLOS SAINT-JEAN
HENRI DE VILLAMONT 2024 - JOCKEY CLUB PRIVATE LABEL
RE  HEsksS - BT
POULTRY BABY PIGEON = ZUCCHINI FLOWER
CHATEAU DOMPIERRE, PAUILLAC, BORDEAUX, FRANCE 2021
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STAPLE BABY LOBSTER * VERMICELLI = SEAFOOD SAUCE
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DESSERT PINEAPPLE = POMELO = KARAYA GUM

AEEAC % WINE PAIRING — 427 388 PER PERSON
ZZ ¥ TEA PAIRING — 457 138 PER PERSON
HRSZEE TASTING MENU — 4F{ir 1,188 PER PERSON
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IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



