
All pr ices are in HKD and subject to 10%  service charge

OUR CURATED BEVERAGE JOURNEY FEATURES

ODE TO TEA

Xi N iu Tang Raw Pu-erh 2013

Anc ient Tree White Tea

Liu Xiang J ian Shu i Xian 2020

Wu Yuan J ian Rou Gu i 2021  

Sh i Z i Feng Ba i J i Guan 2023

 $400 ( 4 brewes )  /    $498 ( 5 brewes ) 

Exclusive Tea Pairing provided by

Being & Tea 存在與茶
 

ODE TO WINE  

2022,  D.  des Sables Verts,  Saumur «  Les Rouères »,  France 

2019,  D.  Kurodasho (Kuheij i)  «  Tako »,  Japan

2019,  D.  La Colombe,  La Côte «  Amédée »,  Switzerland

2021,  A.Cosn ier,  P. -Vergelesses,  «  La Morand »,  France

2015,  S.Og ier,  Syrah «  L'  Âme Soeur »,  France

2018,  Y.Cu i lleron,  Rouss i ll iere Doux,  France

$780 ( 3 glasses )  /    $1,080 ( 5 glasses )  / $1,190 ( 6 glasses )

PEONY MENU 1,180

Pet its Salés

ODE TO LANGOUSTINE*
Chi lled Langoust ine with Lobster G inger Salad,  

Yellow Wine Mayonna ise and Oyster Sauce

(add it ional HKD 280)

I. ODE TO ZUCCHINI
Steamed Zucch in i with Ch icken Tofu,  

and Geoduck in Supreme Broth

II. ODE TO MUSHROOM
Sh i itake Mushroom tenderly bra ised 

with Earthy Mushroom Ragout and St icky Rice

III. ODE TO SCALLOP

Warm Scallop with Grenoblo ise-Style Kumquat Sauce,  

Sh iso Tu i le and Lemongrass Cream

IV. ODE TO DUCK

Roasted Beij ing Duck with F ive Spice,  H ib iscus Strawberry 

and Plum Compote accompan ied with Duck Wonton

V. ODE TO MANDARIN 

Mandarin Sago Marmalade with Ginger Sorbet and Yogurt Meringue

Mignard ise Temptat ions

PEONY LUNCH MENU  |  5 MOMENTS
A DAY IN OCTOBER 2024


