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Icons of Flavour (for 2 Persons)

Hii3i Appetiser
B N J5E o SERMEHE AR A
BBQ pork loin glazed with New Zealand Manuka honey
Chilled abalone with fresh chili peppers and shiso leaves
THE CHUAN WHISKY SOUR

Eﬁ%ﬁ‘ Steamed dim sum
EAFRIRERE « B TEL « (CHEE AL
Black truffle har gau
Scallop dumplings with mixed mushroom
Steamed black cod dumplings with Sichuan pepper
HELAN MOUNTAIN XIAOFENG CHARDONNAY 2021

% Soup
25 SERR R AERBEERS S

Double-boiled duck soup with fish maw and 25-year aged tangerine peel
FE Main
HEREE
Roasted pigeon with homemade sauce
HELAN MOUNTAIN XIAOFENG CABERNET SAUVIGNON 2019

EFRERERER
Steamed cod with Chinese chives and Sichuan pepper
THE CHUAN PURE MALT WHISKY

TURFERR AR
Fried wagyu beef ribs with vinegar and chilli
HELAN MOUNTAIN XIAOFENG LINGDING CABERNET SAUVIGNON 2019

AR E LB RIDER
Crab meat egg white fried rice with black truffle

EH % Dessert
B RTERIE o ARk

Pistachio library ‘cappuccino’ ¢ Winter melon puff

2 Persons HK$1,988 | Wine pairing HK$788 per person

Price subject to 10% service charge. Set menus are available for entire table only.
Menus items are subject to change due to seasonality and product availability.
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Icons of Flavour (for 4 Persons or 6 Persons)

HISE Appetiser
ST 5 o [R5 S5 o AT
Razor clams with charred Sichuan pepper
BBQ pork loin glazed with New Zealand Manuka honey

Crispy aubergine with Sakura shrimps and green string beans

FKBL Steamed dim sum
BT EL « TEHMUIB RS « TERFHIGE
Scallop dumplings with mixed mushroom
Steamed black cod dumplings with Sichuan pepper

Mustard beef spring rolls

% Soup
25 B TEB NS

Double-boiled duck soup with fish maw and 25-year aged tangerine peel

F 3 Main
JE5 R BANS (REf2Al 2/ DR THET) B¢ BE ERI2 TR
Roasted 45-day imperial Peking duck (pre-order at least 1-day in advance)
or
Braised sea cucumber, celtuce and Nepal wild rock rice infused with chicken

[ PR A FRAL A S 1E e B BB
Steamed yellow croaker with 10-year aged Chinese yellow wine
or
Deep-fried cod fillet with baby ginger and prized vinegar

DI R 7

Crispy chicken with spring onion oil

AR E BT AR

Foie gras and wagyu stone pot fried rice

B, CEEE I T G
Chinese kale with salted fish cooked in a traditional clay pot

EH & Dessert
B/ C BRI o LR
Pistachio library ‘cappuccino’
Winter melon puff

4 Persons HK$3,988/ 6 Persons HKS$5,888
Custom-tailored pairings can be curated upon request at HK$788 per person

Price subject to 10% service charge. Set menus are available for entire table only.
Menus items are subject to change due to seasonality and product availability.
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