Chef’s Tasting menu
A $1,188 /8 Course Menu | $988 / 6 Course Menu
Wine Paring + $ 630

Amuse Bouche

Jinga Shrimp Mille-Feuille - Eggplant, Hai Mei Aioli
[ Perrier Jouet Grand Brut }

Rice POI‘I‘idge - Seared Scallop, Toasted Tea Emulsion
{ Les Jamelles, Pays D°OC, Sauvignon Blanc /

A ° Pat Chun Pork Knuckle "Zampone’ - Egg Confit, Stem Ginger
{ Grace Vineyard, 1asya's Reserve, Chardonnay }

Mushroom Consommé
Black Truffle

Braised Local Mussels - Cuttlefish, Tomato Confit
{ Cantina Beato Bartolomeo, Pinot Grigio }
or
Butter Poached Spiny Lobster
(Supplement +$240 for 2)
{ Perrier Jouer Blason Rose }

Sorbet

Oxen Wellington - Black Pepper Sauce
{ Varuere Demon, Carmenere}
or
Hung Wan Farm Ping Yuen Chicken - Morel & Black Termite Mushroom, Yi O Rice
(Supplement +$450 for 2)
{ Beaujolais, Domaine Des Nugues, Morgan }

Desserts
A Fig-infused - Kumquarts, Hibiscus, Bergamot

Coconut and Pineapple Mochi with Red Dates
{ Viberad Moscato D 'Astt DOCG }

¢ Featuring Mee Chun Products 'ii_\

Please Advise Our Staff If You Have Any Food Allergies or Intolerance That We Should Be Aware Of
the Same Menu To Be Enjoyed Through The Entire Table
All Prices Are In Hong Kong Dollars And Subject To 10% Service Charge
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{ Perrier Jouet Grand Brut }

{ Les Jamelles, Pays D OC, Sauvignon Blanc }

A \ERNE
{ Grace Vineyard, 1asyas Reserve, Chardonnay }
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{ Cantina Beato Bartolomeo, Pinot Grigio }
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{ Viberia Moscato D’ Astt DOCG }




