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TASTING MENU

198 41l PER PERSON
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All guests at the same table are kindly requested to dine from the same menu.
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Accompanied by three types of tea Accompanied by four types of wine
98 #fii Per Person 98 #fii Per Person

3L# APPETISER
25 BR B 8 R

Sliced Conch with Cauliflower Fungus
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Chilled Kinmedai with "Pu Ning" Bean Paste
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Chilled Yam Bean with Amaebi & Caviar
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Cantonese-Style Wagyu Beef Tongue with Sand Ginger Sauce
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Marinated Kale with Pickled Chilli
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Hokkaido Geoduck with Seaweed Served in Clear Seafood Broth
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Crispy Stuffed Flower Crab Shell with Crab Meat
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Angus Short Rib with Preserved Vegetable Wrapped in Straw Leaves

R RICE

g £1 3 ki i T @
Braised Rice with Abalone, Hokkaido Dried Scallop & Diced Chicken
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Chilled Water Chestnut Soup with Golden Fungus, Jasmine & Lime Zest
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