5 GLASSES
HKD 1080
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Jonathan-Didier Pabiot, Pouilly-Fumé "Eurythmie”, Sauvignon Blanc,
Loire Valley, France, 2018

Chateau-Fuissé, Pouilly-Fuissé ler Cru "Le Clos" Monopole,
Chardonnay, Burgundy, France, 2021
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Yves Cuilleron, Condrieu "Les Chaillets”, Viognier,
Rhoéne Valley, France, 2020 ( Magnum )
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Sake Kuheiji, Domaine Kurodasho "Tako"”, Hyogo, Japan, 2019
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Domaine de la Butte, Bourgeuil, "Mi-Pente", Cabernet Franc,
Loire Valley, France, 2018
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Jean-Michel Gérin, "Champin Le Seigneur"”, Syrah-Viognier,
Cote-Rotie, Rhone Valley, France, 2020

Domaine Huet, Vouvray moelleux, "ClosduBourgPremiére Trie",
CheninBlanc, Loire Valley, France, 2006

BAMBOO MENU | 5 MOMENTS
A DAY IN SEPTEMBER 2024

Petit Salés

ODE TO CENTURY EGG
Century Egg Mimosa with Cured Swordfish and Aubergine

ODE TO MUSHROOM
Shiitake Mushroom tenderly braised
with Mushroom Ragout and Sticky Rice
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ODE TO SCALLOP
Soufflé of Black Garlic and Scallop with Scallop Velouté

ODE TO OLIVES
Dover Sole with Pickled Olive Leaf Fish Ballotin
and Green Olive Extraction Sauce
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ODE TO PIGEON
Steamed Breast of Pigeon
with Chicken Mousse and Green Sichuan Pepper Pigeon Jus
ODE TO BEEF (additional HKD 350)
Mayura Beef Rib Eye with Beef Tongue and Tripe Pepper Sauce

ODE TO FIGS
Dried Fig Mousse with Golden Local Figs

and Wing Wo Bee Farm Honey Ice Cream in Yogurt Meringue

Lotus Pond Mignardises Temptations

HKD 1880 per person

The price is subject to 10% service change.
The menu is subject to seasonal change.



