Winter Tasting Menu

November - December2026

B EAD
Winter melon with Fresh Lime Juice
25
Chilled Yellow Croaker with Fermented Bean Paste
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Salted-Grilled Australian Wagyu Beef Tongue
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Double-boiled Sea Conch Soup with Orchid Flower
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Stir-Fried Grouper with Green Asparagus & Velvet Mushroom
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Smoked Red-Braised Pork Belly
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Fuzzy Melon Noodle Poached with Fish Maw & Shrimp Roe
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Tiger Prawn Fried Rice with Pomelo & Orange Blossom

S R A T
Dragon Fruit. Rose. Bamboo Bird’s Nest
(E12/)\BE5E1783T) (Reserve 12 Hours in Advance)

Additional $45 per Glass (Non-Alcoholic)
Sparkling Tea, Fruit Juices or Soft Drinks
Additional $98 per Glass or $480 per Bottle (Alcoholic)
House Sparkling Wine, White Wine or Red Wine

% +$800 per person

Prices are in Hong Kong dollars and subject to 10% service charge an elite conceptﬁ’{x ot 4-i]
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