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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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BHINE
SNACK

AU fEf - JORE - BT
APPETIZER  ABALONE - HUA DIAO - DRIED PLUM

PHILIPPONNAT, ROYALE RESERVE, BRUT, FRANCE NV

S MREH - FERE - AR -
SOUP  CONCH - FISH MAW * DENDROBIUM * YAM

AgRE OB - B - HE - EE
SEAFOOD  LOBSTER - LYCHEE * LILY BULB * EGG WHITE

HENRI DE VILLAMONT, RULLY BLANC, BURGUNDY, FRANCE 2020

& WG -ES - BREEHE
POULTRY  BABY PIGEON - SEA CUCUMBER - SARCODON ASPRATUS

CHATEAU DE FERRAND, SAINT-EMILION,
BORDEAUX, FRANCE - JOCKEY CLUB PRIVATE LABEL 2019
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NOODLE CRABMEAT * EGG - CRISPY NOODLE

iHm BN EHE A BY
DESSERT  MELON - KARAYA GUM * ALMOND - SPLIT PEA

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.



