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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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MANTIS SHRIMP * SPICY SALT * POMELO

PHILIPPONNAT, ROYALE RESERVE, BRUT, FRANCE NV

fERB - LLIZE - fT 1 - 5
FISH MAW * YAM * WOLFBERRY * FISH SOUP

R - R - BFH
DAILY CATCH - PICKLED GINGER * CHINESE ONION

DOMAINE DELAPORTE,
SANCERRE SILEX, LOIRE VALLEY, FRANCE 2021

RN - B2 - RE R - X85
PORK RIB * SEA CUCUMBER - SARCODON ASPRATUS * WATER BAMBOO

BODEGAS BILBAINAS VINA POMAL,
VINOS SINGULARES, RIOJA, SPAIN 2022

BN - B - ERR - %
CRABMEAT * CONPOY * YUNNAN HAM - GLASS NOODLE

A - L - B - i
ALMOND * HAWTHORN * PEARL BARLEY * SESAME

ffir 1,188 PER PERSON
FAr 298 PER PERSON

£7F TEA & CONDIMENT CHARGE — #11I 22 PER PERSON
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IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



