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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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APPETIZER  CRAB CORAL * TIGER PRAWN - BURDOCK
JACQUES PICARD, BRUT, CHAMPAGNE, FRANCE NV
SR URPH - SERE - OB - E
SOUP  CONCH * PORK SHANK * YAM * ALMOND
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SEAFOOD  SPOTTED GAROUPA FILLET * PEPPERCORN * SHALLOT
CHATEAU DE RULLY, 15k CRU, LA PUCELLE 2022
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POULTRY  ABLAONE * CHICKEN * PLUM * HUA DIAO
THIBAULT LIGER-BELAIR, NUITS SAINT-GEORGES,
LES BELLE CROIX, COTE DE NUITS 2021
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STAPLE  MINCED WAGYU * KALE * GARLIC * CLAY POT RICE
wWE ER-PR-4E-EE
DESSERT  CASHEW NUT * SAGO * RED BEAN * BANANA
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CHC#¥f TEA PAIRING — 4E{ir 138 PER PERSON
ZEL TASTING MENU — 45fir 1,188 PER PERSON
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7 KK TEA, WATER & CONDIMENT CHARGE — £:17. 25 PER PERSON
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IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



