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STAPLE FOOD
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CUCUMBER, CELERY, KALE
GREEN BELL PEPPER, GREEN APPLE, GINGER
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CELTUCE, PRICKLY WATER LILY, PINE NUT
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CHINESE BUN, OLIVE VEGETABLE
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THYME, WHITE WOOD EAR FUNGUS
WATER BAMBOO SHOOT, FRENCH BEAN
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FAVA BEAN & SPINACH PUREE

WILD MUSHROOM, PICKLED MUSTARD TUBER
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HAIRY FIG, CAULIFLOWER, GUM KARAYA, SOY MILK
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WHITE ASPARAGUS, CELERIAC, MOTHERWORT HERB
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DEEP-FRIED WONTON
CHILI TOMATO SAUCE, CURLY GREEN CHILI
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SHANGHAI RICE CAKE, ASSORTED MUSHROOM
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BAKED VEGAN PORK CHOP RICE
ORGANIC CHERRY TOMATO, EGG, CHEESE
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BLACK SESAME ICE-CREAM & BLACK SESAME ROLL
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PEAR, DRIED TANGERINE PEEL

RED DATE, GOJI, FRITILLARIA CIRRHOSA
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SPARKLING YUZU GENMAICHA (ONE GLASS)

EXTRA SPARKLING TEA BY THE GLASS:
$78 FOR A GLASS, $128 FOR 2 GLASSES

WINE BY THE GLASS:

HOUSE WHITE / HOUSE RED $128 FOR A GLASS, $248 FOR 2 GLASSES

SUBJECT TO 10% SERVICE CHARGE



