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Chef Edmond’s Signature Tasting Menu

FEETREG « DiFELU20FMmIFORMEA  SEEEM

Superior Barbecued Pork with Honey,
Marinated 6-head South African Fresh Abalone in Aged Chinese Yellow Rice Wine
Marinated Cherry Tomato with Preserved Plum Sauce

» KAITHEH A% Aged Mandarin Zest White Peony Tea

? Deinhard Green Label Bellenos Coteaux Bourguignons Cuvee Blanc 2018, Burgundy, France

KAFEIAETHIER
Double-boiled Fish Maw Soup with
Matsutake Mushroom and Dendrobium Orchid

MelEiEiEiE =
Baked Crab Shell Stuffed with Crabmeat and Onion

? Santa Duc (Famille Gras) Cotes du Rhone Blanc "Les Grands Calcaires” 2018,
Rhone Valley, France

RFRKREAF EiE

Stir-fried Spare Ribs with Aged Tangerine Peel and Balsamic Vinegar

? Chateau Haut Barrail - Medoc 2018 Bordeaux, France

[3f BR 2 S RUM {28

Braised Kanto Sea Cucumber with Noodles in Spring Onion Oll

O» JKUIEFALI% Precious Chrysanthemums
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Chef's S|gna’cure Desserts

i1 HK$1,288 per person

Y REBERBMETHKSI08 Y EEESmEiHK$250
With additional tea pairing HK$108 per person With additional wine pairing HK$250 per person

—3% 74 Louis Brochet Brut Heritage NV &1 HK$680
A bottle of Louis Brochet Brut Heritage NV, Champagne, France at HK$680

FUWETT R II—ARTFEE Subject to tea and condiments charges plus 10% service charge
HWEHAAR2023%6H 1 HitE Promotion Period From 1 June, 2023
HE i B E o T [ERFEEA This offer cannot be used in conjunction with other promotional offers or discount
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