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SPIRIT OF THE SEASON TASTING MENU
A CANTONESE CULINARY CREATION BY CHEF PAUL
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APPETIZER TIGER PRAWN = PEAR = PLUM

JACQUES PICARD, BRUT, CHAMPAGNE, FRANCE NV

Bam MREE - LEE e Y - EC
SOUP  CONCH * CHICKEN * WAMPI * BARLEY

Bk B -2 -2
SEAFOOD  POMFRET * MUSHROOM * ASPARAGUS

CHASSAGNE MONTRACHET 1ER CRU CLOS ST JEAN
HERNRI DE VILLAMONT 2024 — jOCKEY CLUB PRIVATE LABEL
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DRIED-SEAFOOD  FISH MAW * SEA CUCUMBER * CONPOY * HAIRY GOURD

PENFOLDS, WINE OF THE WORLD, BIN 149
NAPA VALLEY AND SOUTH AUSTRALIA 2019

E&  OBER T 20 DR
STAPLE  CRAB MEAT * POMELO * SESAME * FRIED RICE

EHRE BB - REL - R - eI
DESSERT  GINGER * MILK * GINKGO * DOUGH TWIST

EBERCE WINE PAIRING — 457 388 PER PERSON
AL ¥ TEA PAIRING — £ 138 PER PERSON
MRRIEE TASTING MENU — 45/ 1,188 PER PERSON
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IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



