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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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APPETIZER  CRABMEAT - CITRUS PEEL - ONION

ANDRE CLOUET, BRUT, BLANC DE NOIRS, CHAMPAGNE, FRANCE NV
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SOUP  CONCH * SOFT SHELL TURTLE * YAM * WOLFBERRY
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SEAFOOD  LOBSTER - EGG WHITE - CHICKEN OIL

HENRI DE VILLAMONT, RULLY BLANC, BURGUNDY, FRANCE 2022
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DRIED-SEAFOOD  CRISPY SEA CUCUMBER - BEEF - TANGERINE PEEL - SEAFOOD SAUCE

DOMAINE DE LA VOUGERAIE, GEVREY-CHAMBERTIN,
LES EVOCELLES, BURGUNDY, FRANCE 2022
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STAPLE SPOTTED GAROUPA FILLET - WHITEBAIT * STEWED RICE

G AN eI KRN -
DESSERT  EIGHT TREASURE DESSERT SOUP * RICE DUMPLING * HAWTHORN

ZEWECE WINE PAIRING — 457 328 PER PERSON
ELBRIZEE TASTING MENU — 4f 1,188 PER PERSON

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



