
PEONY MENU  |  5 MOMENTS
A DAY IN APRIL 2024

Pet it Salés
Amuse-Bouche

I. ODE TO WHITE ASPARAGUS

White Asparagus Blancmangé with Sweet Shr imp

and Shaoxing Wine Sauce  

II. ODE TO MUSHROOM

Sh i itake Mushroom tenderly bra ised

with Morel Ragout and P ickled Woodear Fungus

III. ODE TO MEAGRE

Charcoal Gr i lled Meagre 
with Green Ol ive Sauce and Lemongrass Foam

* ODE TO CUTTLEFISH (additional HKD 280)

Cuttlefish as noodle 

with F i refly Squ id,  Egg Confit and Dr ied Squ id Seaweed Sauce

IV. ODE TO PIGEON

Steamed Breast of P igeon

with Ch icken Mousse and Ch inese Sausage Salmis Sauce

V. ODE TO CITRUS AND GINGER  

Lemon Curd with G inger Sorbet,

Fresh C itrus and Fragrant F ingerroot G inger Sauce

Lotus Pond M ignard ises Temptat ions

HKD 1480 per person

The pr ice is subject to 10%  service change.
The menu is subject to seasonal change.

|

3 GLASSES | $780 | COURSE I, III, IV
5 GLASSES | $1080 | COURSE I TO V

 

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

 Loire Valley, France, 2018

 

II. Château-Fuissé, Pouilly-Fuissé 1er Cru "Le Clos" Monopole, 

 Chardonnay, Burgundy, France, 2021

III.  Yves Cuilleron, Condrieu "Les Chaillets", Viognier, 

 Rhône Valley, France, 2020 ( Magnum ) 

 

IV. Domaine de la Butte, Bourgueil, "Mi-Pente", Cabernet Franc, 
 Loire Valley, France, 2018

 

V. 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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