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Appl:lizrrs TR 4

Heritage Tomato Salad - Organic Cherry Tomatoces - Tomatoes Consommé
FEEmLE - - FHRAEN - FHAES

Soup of the Day - Sweet Corn Veloute - Smoked Onion Cream - Yunnan Ham

RHRSE - S EXRES - MRWELHah - HAw AR

Seafood Blini - Seasonal Seafood - Pu Ning Soya Bean Vinaigreue
REEEN - RSN - BT EE8T
Shrimp Ravioli - Morel - Chicken Broth
WECERAE - FHE - - SHRS

Mains + ¥

Catch of The Day - Veggie Julienne - Beans - Mei Cai Bleurre Blance - Black Garlie

RORE  -ZXx5%-BH  BXOAHEHENT - B

Braised Pork Belly - Homemade XO Vinaigrete - Barley - Pistachio
o AN -AEENXOEBH - BX -BLR

Roasted Pigeon - Aromatic Sugarcane Glaze - Sweet Potato Greens - Beetroot - Pat Chun Sauce

Al - HEWMR - A9FR -ARWM - NEHNMEIT

Ping Yuen Yellow Chicken - Morel and Black Termite Mushrooms - Home-grown Rice
EPRER=HBEFHMEEL R ERRE - K pa kMW
( Supplement: +$350 / 2pax Z A H )

Turbot on The Bone - Yunnan Ham
Maitake Mixed Mushrooms - Preserved Kohlrabi Beurre Blanc

PHMA-EWAR - B  MEUSTEENEOD WS T
( Supplement: +$180 /2 pax ZAH )

Dessert &l

Fruit Tart - Seasonal Fruits - Rose Jelly
Mangosteen Pomegranate Sorbet - Hazelnm
KRR - -HFEAR -BHUENE - IVWHESE - BT

(Coffee & Tea - Local Tea Panna Cotta - Coffee Crumble
Evaporated Milk Gelato - Milk Foam

MeER % - AHAFEADR - WHELN - KBHSE - FHER

Chai Egg Wallle - Peanut Custard - Condensed Milk Gelato
HESHBEGF  TEEDW - - HHEARE

2 - Course $320 / per person
Appetizers B 8 | Main E 3

3 - Course $420 / per person
Appetizers LB | Main % | Dessert #lf &

Additional Coffee / Fresh Juice / Tea $30
Mos30 X R ok /3 8 i /%

Please Advise Our Staff If You Have Any Food Allergies and Intolerance That We Should Be Aware Of
All Prices are in Hong Kong Dollars and Subject to 10% Service Charge



