
ODE TO CENTURY EGG
Century Egg M imosa with Cured Swordfish and Auberg ine 

ODE TO MUSHROOM
Sh i itake Mushroom tenderly bra ised 

with Mushroom Ragout and St icky Rice 

< Please Choose 1 Item >

ODE TO SCALLOP
Soufflé of Black Garl ic and Scallop with Scallop Velouté

ODE TO OLIVES
Dover Sole with P ickled Ol ive Leaf F ish Ballot in 

and Green Ol ive Extract ion Sauce

< Please Choose 1  Item >
 

ODE TO PIGEON

Steamed Breast of P igeon 

with Ch icken Mousse and Green S ichuan Pepper P igeon Jus

ODE TO BEEF (additional HKD 350)

Mayura Beef Rib Eye with Beef Tongue and Tr ipe Pepper Sauce 

ODE TO FIGS

Dried F ig Mousse with Golden Local F igs 

and Wing Wo Bee Farm Honey Ice Cream in Yogurt Mer ingue

Lotus Pond M ignard ises Temptat ions

HKD 1880 per person

The pr ice is subject to 10%  service change.

The menu is subject to seasonal change.

BAMBOO MENU  |  5 MOMENTS
A DAY IN SEPTEMBER 2024

Pet it Salés

|

5 GLASSES
HKD 1080

 

 

Jonathan-Didier Pabiot, Pouilly-Fumé "Eurythmie", Sauvignon Blanc,

Loire Valley, France, 2018

 

Château-Fu issé,  Pou i lly-Fu issé 1er Cru "Le Clos"  Monopole,  

Chardonnay,  Burgundy,  France,  2021

   < For Meagre> 

Yves Cu i lleron,  Condr ieu "Les Cha i llets" ,  Viogn ier,  

Rhône Valley,  France,  2020  (  Magnum )

< For Cuttlefish >
 Sake Kuheij i,  Domaine Kurodasho "Tako" ,  Hyogo,  Japan,  2019

 

< For Pigeon > 

 Domaine de la Butte,  Bourgeuil,  "Mi-Pente",  Cabernet Franc,  

Loire Valley,  France,  2018

Jean-M ichel Gér in,  "Champin Le Se igneur" ,  Syrah-Viogn ier,  

Côte-Rôt ie,  Rhône Valley,  France,  2020

  

 

 D o m a i n e  H u et ,  Vo u v ray  m o e lle u x ,  " C lo s  d u  B o u rg  P re m i è re  Tr i e " ,

C h e n i n  B la n c ,  Lo i re  Va lley ,  Fra n ce ,  2 0 0 6
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| < For Beef > 


