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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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APPETIZER  SURF CLAM * SAKURA SHRIMP - PICKLED MUSTARD GREEN

JACQUES PICARD, BRUT, CHAMPAGNE, FRANCE NV

Bhm PNCEE - B - 1T

sour DRY-AGED CHICKEN - GEODUCK - BAMBOO PITH

AgRE EREDRH - EHEL - E2R

SEAFOOD SPOTTED GAROUPA FILLET * PEPPERCORN - SHALLOT

DOMAINE DELAPORTE, LES MONTS DAMNES,
SANCERRE, FRANCE 2023
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DRIED-SEAFOOD  SEA CUCUMBER * BABY PIGEON - TURNIP

DOMAINE CHANGARNIER, POMMARD 1ER CRU,
GRANDS EPENOTS, BURGUNDY, FRANCE 2022
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STAPLE  CRABMEAT - CHEUNG FAN * SEAFOOD SAUCE
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DESSERT TARO = MILK - HAWTHORN

FEAECE WINE PAIRING — iz 298 PER PERSON
MRRIEE TASTING MENU — 45/ 1,188 PER PERSON

R THTURMEEHR  SEHNAERERS -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



