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SPIRIT OF THE SEASON TASTING MENU

A CANTONESE CULINARY CREATION BY CHEF PAUL

22}

fig A

I3

APPETIZER

i
SOUP

SEAFOOD

R

DRIED-SEAFOOD

E&

STAPLE

DESSERT

EERCE WINE PAIRING -
HERSEEE TASTING MENU — 447 1,188 PER PERSON
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SNACK

JLEFH - B - HEESE

SURF CLAM - SAKURA SHRIMP - PICKLED MUSTARD GREEN
JACQUES PICARD, BRUT, CHAMPAGNE, FRANCE NV

fERE - 13 - A - kL

FISH MAW * CHICKEN - ALMOND * YAM

s - SR - 521

TIGER PRAWN * PEPPERCORN - SHALLOT

CHATEAU DE RULLY, RULLY 1ER CRU,
LA PUCELLE, BURGUNDY, FRANCE 2022
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SEA CUCUMBER * BABY PIGEON - TURNIP

HENRI DE VILLAMONT, CHAMBOLLE-MUSIGNY 1ER CRU,
LES FEUSSELOTTES, BURGUNDY, FRANCE 2018
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FRIED RICE * CONPOY - ABALONE

BRHE - M - AEAT - S
PEACH GUM * LOTUS SEED * OSMANTHUS * BEAN PASTE

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



