HONG KONG'S FIRST MODERN CHINESE
VEGETARIAN FINE DINING CONCEPT
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Welcome Drink

Amuse Bouche

Celtuce, Prickly Water Lily, Pine Nut
Chinese Bun, Olive Vegetable

Entrée

o Thyme, White Wood Ear Fungus, Water Bamboo Shoot, French Bean
e Fava Bean & Spinach Purée, Wild Mushroom, Pickled Mustard Tuber

SOU.p ( Upgrade Available )
Hairy Fig, Cauliflower, Gum Karaya, Soy Milk

Main

o White Asparagus, Celeriac, Motherwort Herb
) Deep-Fried Wonton, Chili Tomato Sauce, Curly Green Chili

Staple FOOd ( Upgrade Available)
e Shanghai Rice Cake, Assorted Mushroom

Dessert ( Upgrade Available )
Black Sesame Ice-Cream & Black Sesame Roll
Pear, Dried Tangerine Peel, Red Date, Goji, Fritillaria Cirrhosa

Sparkling Yuzu Genmaicha (0ne Giass)

8 Course Tasting Menu $898
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Seasonal Specials

Entrée
Pickled Ginger, Century Egg, Tofu
$88

Soup
Chrysanthemum Tofu, Matsutake
Upgrade +$88 | ALC $148

Main

Rattan Pepper,
Preserved Vegetables, Pastry Box
ALC $108

Staple food

© {5 Baked Vegan Pork Chop Rice
Organic Cherry Tomato, Egg, Cheese
Upgrade +$108 | ALC $168

Dessert
Caramel, Ginger, Tofu
Upgrade +$68 | ALC $98

Sparkling Tea
$78/1gls | $12812 gls

House White / House Red
$128/1gls | $228/2 gls

Subject to 10% service charge




