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seasonal house pickled vegetables

CHICKEN LIVER PARFAIT
served with scallion foccacia
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PORK AND MUSHROOM BROTH

minced pork and fennel dumplings
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DUCK LEG BEIGNET
lime leaf and shredded coconut
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APPETIZER 813§

VELVET MUSHROOM TART
porcini purée and coffee jelly
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DEEP FRIED FIGS
Yunnan ham and rushan cheese
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SOUP
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LILY BULB AND YAM SOUP
with crab meat
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WOK-FRIED CHINESE CHIVE DELUXE

Jizong mushroom, dried squid & baby silver fish
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DRY AGED ROASTED PIGEON
with Tamarillo purée & pigeon jus
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YUNNAN STYLE FRIED RICE

pork fat, Yunnan ham & ganba mushroom
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MAIN COURSE = &

STEAMED MURRAY COD
douchi paste with scallion pil pil sauce
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DAI SOU BEEF SOUP NOODLE

homemade noodles set with braised beef & condiments
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DESSERT # @
SUPPLEMENT &1l $98
UGLY APPLE BAVAROIS = OR GREEN TEA TIRAMISU o OR MIXED BERRIES &

WITH SNOW FUNGUS
apple sorbet, fingerlime & apple foam
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CREAM CHEESE MOUSSE
with raspberry crisp
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with Yunnan citrus marmalade
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PRICES ARE IN HONG KONG DOLLARS | 10% SERVICE CHARGE WILL APPLY
WATER SERVICE +$38 PER PERSON INCLUDES BELU STILL, SPARKLING & HOUSE YUNNAN TEA (HOT/ COLD)
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