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

Appelizers
* Honey Peas | Chinese Yam | Crispy Cone
e Preserved Olive Vegetable | Chinese Bun

Cold Dishes

o Himematsutake Mushroom | Tofu
e Smoked | Baby Carrots

SOUp ( Upgrade Available )
Ficus Hirta | Cauliflower | Snow Swallow

Main Courses
e Sour Soup | Wild Vegetables | Morel Mushroom
e Sichuan Pepper | Preserved Vegetables | Melon

blaplc Food ¢ (Upgrade Available)
L Sichuan Braised | Sliced Noodles

Dessert ( Upgrade Available )
e Soy Sauce | Rice

* Pear | Snow Fungus | Honey Lotus Seed

Sparkling Yuzu Genmaicha (0ne Glass)

8-Course Tasting Menu $898
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The Classics
Entrée
@ Pickled Ginger | Century Egg | Tofu
ALC $88
Soup

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

“2025 Vegetarian Competition
Award-Winning Dish”

Main
Five-Flavor | Ginseng
ALC $268

Palate Cleanser
Pickle | Seasonal Fruit | Pickled Radish
ALC $88

Staple food

@ &y Baked Vegan Pork Chop Rice
Organic Cherry Tomato | Egg | Cheese
Upgrade +$88 | ALC $168

Dessert

@ & Caramel Toast
Ginger Tofu Ice Cream
Upgrade +$68 | ALC $98

Sparkling Tea
$78/1-gls | $128/2-gls

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

Subject to 10% service charge




