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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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APPETIZER SPRING ROLL - HAIRY CRAB - GINGER

JACQUES PICARD, BRUT, CHAMPAGNE, FRANCE NV
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SOUP FISH MAW - SILKY FOWL * YAM + WOLFBERRY
Py e FEl - &5 - SR - IREE
SEAFOOD LOBSTER * DRIED SHRIMP - WHITEBAIT - SHRIMP PASTE

CHATEAU DE RULLY, RULLY 1ER CRU,
LA PUCELLE, BURGUNDY, FRANCE 2022

DRIED-SEAFOOD

SEA CUCUMBER * DEER TENDON - TURNIP

HENRI DE VILLAMONT, CHAMBOLLE-MUSIGNY 1ER CRU,
LES FEUSSELOTTES, BURGUNDY, FRANCE 2018
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STAPLE  PRESERVED MEAT - SOY SAUCE - FLAT NOODLE
EHRE PR - ERL- 5 E -
DESSERT  TANGERINE PEEL - PEAR - LILY BULB - KUMQUAT

EWECE WINE PAIRING —

H{ir 298 PER PERSON

SLESEE TASTING MENU — 4 1,188 PER PERSON

ME MU RYEENR > FEHAEERE -

IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



