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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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APPETIZER  SEA CUCUMBER * BITTER SQUASH * PLUM

PHILIPPONNAT, ROYALE RESERVE, BRUT, FRANCE NV
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SOUP FISH MAW - CONCH - WAMPI
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SEAFOOD LOBSTER - PICKLED GINGER - CHINESE GOOSEBERRY & ONION

DOMAINE DELAPORTE,
SANCERRE SILEX, LOIRE VALLEY, FRANCE 2021
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POULTRY FREE RANGE CHICKEN - ABALONE - MUSHROOM

DOMAINE CHANGARNIER, MONTHELIE 1ER CRU,
LES CLOUS, BURGUNDY, FRANCE 2022

B LR &8 05
RICE  YELLOW CROAKER * DRIED SHRIMP * FISH SOUP

Bfam  ZpRC - fOHEZE - AL
DESSERT  LYCHEE - AMERICAN GINSENG - PINEAPPLE

B MENU iz 1,188 PER PERSON
EWECE WINE PAIRING &Ffir 298 PER PERSON

Z7F TEA & CONDIMENT CHARGE — 111 22 PER PERSON
NETHEIOEBMEESK  BEHNAEERS -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



