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® A DAY IN JANUARY 2026
OUR CURATED BEVERAGE JOURNEY FEATURES

ODE TO TEA
Petits Salés

Ancient Tree White Tea
I.ODE TO CHESTNUT

Liu Xiang Jian Shui Xian 2020 Chestnut Veloute with Chinese Sausage and Foie Gras

Niu Tang Raw Pu-erh 2013 Il. ODE TO SCALLOP
Pan-seared Normandy Scallop with Oscietra Caviar and Coconut Sauce
Wu Yuan Jian Rou Gui 2021
I1l. ODE TO MUSHROOM

$498 (4 brewes ) Medley of Mushrooms with Earthy Ragout, Sand Pine and Purple Potato
Exclusive Tea Pairing provided by
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ODE TO WINE
IV. ODE TO LAMB

NV, Francis Boulard & Fille "Les Murgiers", Brut Nature, France Rack and Saddle of Lamb from Aveyron with Citrus Lamb Jus
Mongolian Chive Flower Relish
or

ODE TO QUAIL

Roasted Shaoxing Wine Marinated Quail with Sticky Rice

2022, Pierre Damoy Bourgogne Blanc “ Les Ravry”, France

NV, Man Song Reserve Shao Xing wine, China
and Spiced Poultry Jus
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V. ODE TO GINGER

2015, Vignoble Klur ‘Last dance’, Alsace, France . . . . .
9 v Orange Chiboust with Yellow & White Ginger Sorbet and Mountain Black Honey

$780 ( 3 glasses) /- $1,080 (5 glasses) Festive Mignardises Temptations

Nordaqg Water in Still, Sparkling or Hot is served at $42 per guest
All prices are in HKD and subject to 10% service charge
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