Each menu is a quiet exploration of
nature’s plant-based bounty—ingredients treated
with restraint, elevated through creative synthesis

and refinement,

and expressed with contemporary elegance. % ?% %— FEﬁ %ﬁ_ :}R IF 1{
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THE TRUE ESSENCE OF NATURE
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HONG KONG'S FIRST MODERN CHINESE
VEGETARIAN FINE DINING CONCEPT
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Welcome Drink

Amuse Bouche

Celtuce, Prickly Water Lily, Pine Nut

Water Bamboo Shoot (Not An Actual Bamboo)
Chinese Bun, Olive Vegetable

SOUp ( Upgrade Available )
Winter Melon, Aged Preserved Radish, Nostoc

Main (Choose One)

o White Asparagus, Celeriac, Motherwort Herb

) Deep-Fried Wonton, Chili Tomato Sauce, Curly Green Chili

« [y Portobello, Jicama, Cheese, King Oyster Mushroom, Fermented Tofu

Staple Food ( Upgrade Available )
Multigrain Rice, Lotus Seed, Lotus Root & Lotus Leaf

Add-On Dessert +$9s)
Add-On Coffee (+s38)

3 Course Lunch Menu $388
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Welcome Drink
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B i s am) Amuse Bouche

L Celtuce, Prickly Water Lily, Pine Nut

Water Bamboo Shoot (Not An Actual Bamboo)
ig 1]'] mjﬂ II;IE (+$38) Chinese Bun, Olive Vegetable

Entrée (Choose One | Upgrade Available )

o Summer Squashes, Kombu, Gum Karaya

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

SOUp ( Upgrade Available )
Winter Melon, Aged Preserved, Radish, Nostoc

Main (Choose One)

o White Asparagus, Celeriac, Motherwort Herb

S Deep-Fried Wonton, Chili Tomato Sauce, Curly Green Chili

o @Eﬁ Portobello, Jicama, Cheese, King Oyster Mushroom, Fermented Tofu

Staple Food ( Upgrade Available )
Multigrain Rice, Lotus Seed, Lotus Root & Lotus Leaf

Dessert ( Upgrade Available )
Black Sesame Ice-Cream & Black Sesame Roll

Add-On Coffee +s$38)

5 Course Lunch Menu $588
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Upgrade or Add-on

Entrée
Pickled Ginger, Century Egg, Tofu
Upgrade +$48 | ALC $88

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

Main

Rattan Pepper,
Preserved Vegetables, Pastry Box
ALC $108

Staple food

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

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

Coffee

Espresso | Long black
Latte /| Cappuccino (optional oat milk)
Add on +$38

Subject to 10% service charge




