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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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APPETIZER  TILEFISH - FIG

JACQUES PICARD, BRUT, CHAMPAGNE, FRANCE NV
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SOUP  CONCH * GREEN OLIVE * YAM - LONGLIYE
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SEAFOOD TIGER PRAWN - PEPPERCORN * SHALLOT

HENRI DE VILLAMONT, RULLY BLANC, BURGUNDY, FRANCE 2020
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DRIED-SEAFOOD  SEA CUCUMBER * PORK * CONPOY * HATRY GOURD

DOMAINE CHANGARNIER, POMMARD 1ER CRU,
GRANDS EPENOTS, BURGUNDY, FRANCE 2022
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STAPLE  PEARL OYSTER - DRIED RADISH - FISH SOUP - RICE

B BESR - PEOR - Ml - BEAE

DESSERT CASHEW - SAGO - POMELO PEEL - OSMANTHUS

3B MENU iz 1,188 PER PERSON
EWECYE 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.



