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Seasonal Selection

HicE Starters

BRHG T AL e 25 45 MR KBS

Plum and Ginger Macerated Pear with 25 Year Aged Italian Balsamic Vinegar
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Hawthorn and Walnut Salsa with Osmanthus Jelly and Lily Bulb Mash
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Roasted Pumpkin Paper and Fresh Coconut Meat with Pumpkin Mash and Thai Curry Sauce
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Green Papaya Broth with Cauliflower Mushroom and Cumin Cauliflower %
RGAIK TR BRI ENEDE foha T
Gorgon Fruit and Sweet Pea Taco with Truffle Sauce
Pl Soup ﬂ/
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Carrot Broth with Nostoc and Dried Seaweed Crisp

HI3E Entrées
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Jiangnan Mustard Greens and Pan-Fried House-made Tofu with Broccoli and Almond

F 3¢ Main Course
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Rosemary Salt-Baked Yunnan Porcini and Ginkgo with Porcini Jus
Zucchini and Okra Seed with Bell Pepper Puree

Ff Rice Dish
PR TEED AR BEELES  F

Wild Thelephora Mushroom Five Grain Rice with Shiitake Mushroom Broth

HHESh Desserts

MR R ERE T LE R

Salted Caramel Cake with Handmade Potato Crisps

B Uk BLIE A RE IR AR T KR T

Coconut Ice Cream with Raspberry Cream, Almond Cookie and Dried Dragon Fruit

799 5 RMB /{3 Person
22 AR

Minimum two persons per order

B SR ET AR TA R, AARBITEM.
There may be changes to the menu without notice, due to the availability of seasonal ingredients.
Thank you for your understanding.

HRk 55 3% 55N 10%  Plus 10% service charge



