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WELCOME DRINK
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AMUSE BOUCHE
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CHOOSE ONE
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SOUP

% — &

CHOOSE ONE

B
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CHOOSE ONE

&

STAPLE FOOD
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DESSERT
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5 - COURSE LUNCH MENU

$688
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CUCUMBER, CELERY, KALE
GREEN BELL PEPPER, GREEN APPLE, GINGER
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CELTUCE, PRICKLY WATER LILY, PINE NUT

st B
mHE - XAk
WATER BAMBOO SHOOT
(NOT AN ACTUAL BAMBOO)

Bx - B&%%

CHINESE BUN, OLIVE VEGETABLE
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SUMMER SQUASHES, KOMBU, GUM KARAYA

2 BN
THYME, WHITE WOOD EAR FUNGUS
WATER BAMBOO SHOOT, FRENCH BEAN

E 3 . O R’
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FAVA BEAN & SPINACH PUREE

WILD MUSHROOM, PICKLED MUSTARD TUBER

Ok -xH 4N
WINTER MELON
AGED PRESERVED, RADISH, NOSTOC

TN H g Hr
OnE - HitiFH
CHRYSANTHEMUM TOFU, MATSUTAKE
(% 1 SUPPLEMENTARY +$68)

OiBE Ay - 17 H
WHITE ASPARAGUS
CELERIAC, MOTHERWORT HERB

O M- ZF
DEEP-FRIED WONTON
CHILI TOMATO SAUCE, CURLY GREEN CHILI

O m i
PORTOBELLO, ]ICAMA, CHEESE
KING OYSTER MUSHROOM, FERMENTED TOFU

R - WER
MULTIGRAIN RICE
LOTUS SEED, LOTUS ROOT & LOTUS LEAF

B Z

BLACK SESAME ICE-CREAM
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PEAR, DRIED TANGERINE PEEL

RED DATE, GOJI, FRITILLARIA CIRRHOSA
(% M SUPPLEMENTARY +$78)

$48 FOR A CUP OF COFFEE:
ESPRESSO / LONG BLACK / LATTE / CAPPUCCINO (OPTIONAL OAT MILK)

$78 FOR A POT OF CHINESE TEA OR AFTER MEAL TEA

SUBJECT TO 10% SERVICE CHARGE



