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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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APPETIZER GEODUCK - BAMBOO SHOOT * PLUM - HUA DIAO

JACQUES PICARD, BRUT, CHAMPAGNE, FRANCE NV

B ACHE - L - R - A
SOUP  FISH MAW - CHICKEN * YAM - ALMOND
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SEAFOOD MACAO SOLE - ASPARAGUS - KUMQUAT - BEAN PASTE

HENRI DE VILLAMONT, RULLY BLANC, BURGUNDY, FRANCE 2020
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MEAT  AUSTRALIAN M9 WAGYU -
LILY ROOT * LILY BULB * TANGERINE PEEL

PENFOLDS, WINE OF THE WORLD, BIN 149
NAPA VALLEY AND SOUTH AUSTRALIA 2019

E& R BREAT - S - ek
STAPLE  CURED MEAT - CAULIFLOWER - PRESERVED RADISH * CRISPY RICE

B B - M - 2
DESSERT  MANGO * POMELO * SESAME

EEECE WINE PAIRING — {7 388 PER PERSON
SRIESEEE TASTING MENU — 47 1,188 PER PERSON

TR THEURVMEERR  FEHNAERERS -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



