
PEONY MENU  |  5 MOMENTS
A DAY IN JANUARY 2024

Pet it Salé
Amuse-Bouche

I. ODE TO TOFU
Soft Tofu with Flower Crab and Tr io of Colorful Oi l 

II. ODE TO MUSHROOM

Crispy Tart of Morel Mushroom Ragout,  Bra ised Sh i itake with 
Jerusalem Art ichoke and P ickled Wood Ear Fungus

III. ODE TO SEABASS

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

* ODE TO BLUE LOBSTER (additional HKD 350)

Blue Lobster with Steamed Rice Roll 

with Chamomile Sabayon and Oyster Lobster Sauce

IV. ODE TO PIGEON

Steamed Breast of P igeon

with Ch icken Mousse and Ch inese Sausage Salmis Sauce

V. ODE TO SAFFRON 

Saffron Mascarpone Cream,  Poached As ian Pear with Sp iced Wine Sauce

Cherry Blossom Mignard ise 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 . Sake Tanaka 1789 x Chartier, "Blend 001", Tokubetsu Junmai, 

 Miyagi, Japan, 2019

 

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, "Mi-Pente", Cabernet Franc, Bourgueil, 

 Loire Valley, France, 2016

 

V. Château Sudu i raut,  1er Cru Sauternes,  

 Sémi llon-Sauvignon Blanc,  France,  2002
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