
5 GLASSES | COURSE I, II, IV, VI, VII

ESSENTIAL HKD 1,080　　EXCLUSIVE HKD 1,580

7 GLASSES | COURSE I TO VII

ESSENTIAL HKD 1,480　　EXCLUSIVE HKD 1,980

Our sommelier team, in collaboration with Cheffe Vicky, 

has carefully curated a selection of wines to pair our tasting menus. 

The « Exclusive » pairing offers an upgrade from 

the « Essential » Selection, 

featuring a range of more premium wines.

PEARL MENU  |  7 MOMENTS
A DAY IN SEPTEMBER 2024

Petit Salé

I. ODE TO CENTURY EGG

Century Egg M imosa with Del icate Osmanthus Jelly

II. ODE TO MUSHROOM

Sh i itake Mushroom tenderly bra ised 

with Earthy Mushroom Ragout and St icky Rice

III. ODE TO BLACK GARLIC

Soufflé of Black Garl ic with Nutr it ional Yeast Sauce

IV. ODE TO TURNIP

Tur in ip Cake with P ickled Rad ish and Seaweed Caviar

V. ODE TO SEAWEED

Seaweed Risotto with Jerusalem Artichoke and Parmesan Cheese

VI. ODE TO AUBERGINE

Aubergine Tart Black Bean Paste,  Yogurt and Miso Peanut

Aromatic Aged Pure Breed Da Hong Pao 2008 Gelato

VII. ODE TO FIGS

Dried F ig Mousse with Golden Local F igs 

and Wing Wo Bee Farm Honey Ice Cream

Lotus Pond Mignardises Temptations

5 GLASSES | COURSE I, II, IV, VI, VII

ESSENTIAL HKD 1,080　　EXCLUSIVE HKD 1,580

7 GLASSES | COURSE I TO VII

ESSENTIAL HKD 1,480　　EXCLUSIVE HKD 1,980

Our sommelier team, in collaboration with Cheffe Vicky, 

has carefully curated a selection of wines to pair our tasting menus. 

The « Exclusive » pairing offers an upgrade from 

the « Essential » Selection, 

featuring a range of more premium wines.

PEARL MENU  |  7 MOMENTS
A DAY IN SEPTEMBER 2024

Petit Salé

I. ODE TO CENTURY EGG

Century Egg M imosa with Del icate Osmanthus Jelly

II. ODE TO TURNIP

Tur in ip Cake with P ickled Rad ish and Seaweed Caviar

III. ODE TO SHISO

Sh iso Risotto with Gr i lled Avocado and Ch inese Kale

IV. ODE TO BLACK GARLIC

Soufflé of Black Garl ic with Nutr it ional Yeast Sauce

V. ODE TO AUBERGINE

Aubergine Tart Black Bean Paste,  Yogurt and Miso Peanut

VI. ODE TO CHEESE

Fermented Tofu Crepe with Comte Cheese and Red Wine Sauce

Aromatic Aged Pure Breed Da Hong Pao 2008 Gelato

VII. ODE TO FIGS

Dried F ig Mousse with Golden Local F igs 

and Wing Wo Bee Farm Honey Ice Cream

Lotus Pond Mignardises Temptations

PEARL MENU  |  5 MOMENTS

A DAY IN SEPTEMBER 2024

Pet it Salé

I. ODE TO CENTURY EGG

Century Egg M imosa with Auberg ine

II. ODE TO MUSHROOM

Sh i itake Mushroom tenderly bra ised

with Mushroom Ragout and St icky Rice

 

III. ODE TO TURNIP

Bra ised Tokyo Turn ip with Root vegetables accompanied with Sh iso Risotto and Gri lled Avocado

IV. ODE TO AUBERGINE

Aubergine Tart Black Bean Paste,  Yogurt and Miso Peanut

V. ODE TO FIGS

Dried F igs Mousse with Golden Local F igs

and Wing Wo Bee Farm Honey Ice Cream in Yogurt Mer ingue

Lotus Pond M ignard ise Temptat ions

Lotus Pond M ignard ises Temptat ions

Our sommelier team,  in collaborat ion with Cheffe Vicky,  

has carefully curated a select ion of wines to pa i r our tast ing menus.  

The «  Exclus ive »  pa i r ing offers an upgrade from the «  Essent ia l »  Select ion,  

featur ing a range of more premium wines.

5 GLASSES | COURSE I, II, IV, VI, VII

ESSENTIAL HKD1,080　　EXCLUSIVE HKD1,580

7 GLASSES | COURSE I TO VII

ESSENTIAL HKD1,480　　EXCLUSIVE HKD1,980

5 GLASSES | COURSE I, II, IV, VI, VII

ESSENTIAL HKD 1,080　　EXCLUSIVE HKD 1,580

7 GLASSES | COURSE I TO VII

ESSENTIAL HKD 1,480　　EXCLUSIVE HKD 1,980

Our sommelier team, in collaboration with Cheffe Vicky, 

has carefully curated a selection of wines to pair our tasting menus. 

The « Exclusive » pairing offers an upgrade from 

the « Essential » Selection, 

featuring a range of more premium wines.

JADE MENU  |  7 MOMENTS
A DAY IN SEPTEMBER 2024

Petit Salé

I. ODE TO CENTURY EGG
Century Egg M imosa with Cured Swordfish and Del icate Osmanthus Jelly

II. ODE TO LOBSTER
Chi lled Langoust ine with Lobster G inger Salad,  

Yellow Wine Mayonna ise and Oyster Sauce

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

with Earthy Mushroom Ragout and St icky Rice  

IV. ODE TO SCALLOP
Soufflé of Black Garl ic with Scallop Velouté

V. ODE TO OLIVES
 F i re Roasted Med iterranean Dover Sole with P ickled Ol ive Leaf 

F ish Ballot in and Green Ol ive Extract ion Sauce

VI. ODE TO PIGEON

Steamed Breast of P igeon

with Ch icken Mousse and Green S ichuan Pepper P igeon Jus

OR

ODE TO BEEF (+ HKD 350)

Mayura Beef Rib Eye M i lle Feu i lle with 

Beef Tongue Pepper Sauce

 
Aromatic Aged Pure Breed Da Hong Pao 2008 Gelato

VII. ODE TO FIGS

Dried F ig Mousse with Golden Local F igs 

and Wing Wo Bee Farm Honey Ice Cream

Lotus Pond Mignardises Temptations

5 GLASSES | COURSE I, II, IV, VI, VII

ESSENTIAL HKD 1,080　　EXCLUSIVE HKD 1,580

7 GLASSES | COURSE I TO VII

ESSENTIAL HKD 1,480　　EXCLUSIVE HKD 1,980

Our sommelier team, in collaboration with Cheffe Vicky, 

has carefully curated a selection of wines to pair our tasting menus. 

The « Exclusive » pairing offers an upgrade from 

the « Essential » Selection, 

featuring a range of more premium wines.

JADE MENU  |  7 MOMENTS
A DAY IN SEPTEMBER 2024

Petit Salé

I. ODE TO CENTURY EGG
Century Egg M imosa with Cured Swordfish and Del icate Osmanthus Jelly

II. ODE TO LOBSTER
Chi lled Langoust ine with Lobster G inger Salad,  

Yellow Wine Mayonna ise and Oyster Sauce

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

with Earthy Mushroom Ragout and St icky Rice   

IV. ODE TO SCALLOP
Soufflé of Black Garl ic with Scallop Velouté

V. ODE TO OLIVES
 F i re Roasted Med iterranean Sea Bass with P ickled Ol ive Leaf 

F ish Ballot in and Green Ol ive Extract ion Sauce

VI. ODE TO PIGEON

Steamed Breast of P igeon

with Ch icken Mousse and Green S ichuan Pepper P igeon Jus

OR

ODE TO BEEF (+ HKD 350)

Mayura Beef Rib Eye M i lle Feu i lle with 

Beef Tongue Pepper Sauce

 
Aromatic Aged Pure Breed Da Hong Pao 2008 Gelato

VII. ODE TO FIGS

Dried F ig Mousse with Golden Local F igs 

and Wing Wo Bee Farm Honey Ice Cream

Lotus Pond Mignardises Temptations

5 GLASSES | COURSE I, II, IV, VI, VII

ESSENTIAL HKD 1,080　　EXCLUSIVE HKD 1,580

7 GLASSES | COURSE I TO VII

ESSENTIAL HKD 1,480　　EXCLUSIVE HKD 1,980

Our sommelier team, in collaboration with Cheffe Vicky, 

has carefully curated a selection of wines to pair our tasting menus. 

The « Exclusive » pairing offers an upgrade from 

the « Essential » Selection, 

featuring a range of more premium wines.

BAMBOO MENU  |  5 MOMENTS
A DAY IN SEPTEMBER 2024

Petit Salé

ODE TO CENTURY EGG
Century Egg M imosa with Cured Swordfish and Del icate Osmanthus Jelly

ODE TO MUSHROOM
Sh i itake Mushroom tenderly bra ised 

with Earthy Mushroom Ragout and St icky Rice

  < Please Choose 1 Item >

ODE TO SCALLOP
Soufflé of Black Garl ic with Scallop Velouté

ODE TO OLIVES
 F i re Roasted Med iterranean Sea Bass with P ickled Ol ive Leaf 

F ish Ballot in and Green Ol ive Extract ion Sauce

< Please Choose 1 Item >

 ODE TO PIGEON

Steamed Breast of P igeon

with Ch icken Mousse and Green S ichuan Pepper P igeon Jus

ODE TO BEEF (+ HKD 350)

Mayura Beef Rib Eye M i lle Feu i lle with 

Beef Tongue Pepper Sauce

ODE TO FIGS

Dried F ig Mousse with Golden Local F igs 

and Wing Wo Bee Farm Honey Ice Cream

Lotus Pond Mignardises Temptations

5 GLASSES | COURSE I, II, IV, VI, VII

ESSENTIAL HKD 1,080　　EXCLUSIVE HKD 1,580

7 GLASSES | COURSE I TO VII

ESSENTIAL HKD 1,480　　EXCLUSIVE HKD 1,980

Our sommelier team, in collaboration with Cheffe Vicky, 

has carefully curated a selection of wines to pair our tasting menus. 

The « Exclusive » pairing offers an upgrade from 

the « Essential » Selection, 

featuring a range of more premium wines.

BAMBOO MENU  |  5 MOMENTS
A DAY IN SEPTEMBER 2024

Petit Salé

ODE TO CENTURY EGG
Century Egg M imosa with Cured Swordfish and Del icate Osmanthus Jelly

ODE TO MUSHROOM
Sh i itake Mushroom tenderly bra ised 

with Earthy Mushroom Ragout and St icky Rice

  < Please Choose 1 Item >

ODE TO SCALLOP
Soufflé of Black Garl ic with Scallop Velouté

ODE TO OLIVES
  F i re Roasted Med iterranean Dover Sole with P ickled Ol ive Leaf 

F ish Ballot in and Green Ol ive Extract ion Sauce

< Please Choose 1 Item >

 ODE TO PIGEON

Steamed Breast of P igeon

with Ch icken Mousse and Green S ichuan Pepper P igeon Jus

ODE TO BEEF (+ HKD 350)

Mayura Beef Rib Eye M i lle Feu i lle with 

Beef Tongue Pepper Sauce

ODE TO FIGS

Dried F ig Mousse with Golden Local F igs 

and Wing Wo Bee Farm Honey Ice Cream

Lotus Pond Mignardises Temptations

Our sommelier team,  in collaborat ion with Cheffe Vicky,  

has carefully curated a select ion of wines to pa i r our tast ing menus.  

The «  Exclus ive »  pa i r ing offers an upgrade from the «  Essent ia l »  Select ion,  

featur ing a range of more premium wines.

  5 GLASSES | COURSE I TO V

ESSENTIAL HKD1,080   EXCLUSIVE HKD1,580

PEONY MENU  |  5 MOMENTS
A DAY IN SEPTEMBER 2024

Pet it Salé

I. ODE TO CENTURY EGG
Century Egg M imosa with Cured Amberjack and Auberg ine

 

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

with Mushroom Ragout and St icky Rice

III. ODE TO KINMEDAI

Charcoal Gr i lled Kinmeda i 

with Green Ol ive Sauce and Oolong Tea Foam

* ODE TO LOBSTER (additional HKD 350)

Lobster with Steamed Rice Roll

and Oyster Lobster Sauce

IV. ODE TO DUCK

Roasted Beij ing Duck

with Plum Marmalade and F ive Sp ice Duck Jus

V. ODE TO FIGS

Dried F ig Mousse with Golden Local F igs 

and Wing Wo Bee Farm Honey Ice Cream in Yogurt Mer ingue

Lotus Pond M ignard ise Temptat ions

|
|

PEONY LUNCH MENU  |  5 MOMENTS

A DAY IN SEPTEMBER 2024

Pet it Salé

I. ODE TO TOMATO

Homemade Cold Noodle 

with Tomato Plum Consommé and Prawn Tartare 

II. ODE TO LOBSTER
Chi lled Langoust ine with Lobster G inger Salad,  

Yellow Wine Mayonna ise and Oyster Sauce

ODE TO MUSHROOM*
Sh i itake Mushroom tenderly bra ised 

with Earthy Mushroom Ragout and St icky Rice

(add it ional HKD 180)

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 Sp ice,  H ib iscus Strawberry 

and Plum Compote accompan ied with Duck Wonton

V. ODE TO FIGS

Dried F ig Mousse with Golden Local F igs 

and Wing Wo Bee Farm Honey Ice Cream

Mignard ise Temptat ions

ODE TO WINE  

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

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

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

2020,  Mas Amiel,  Maury «  Vintage »,  France

HKD 780 / 1080 / 1190*

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

ODE TO TEA

Shu i Xian Black Tea 2020

Anc ient Tree White Tea

Xi N iu Tang Raw Pu-erh 2013*

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

HKD 400 / 498*

Exclusive Tea Pairing provided by

 

OUR CURATED BEVERAGE JOURNEY FEATURES

An except ional 

TEA JOURNEY 

expertly pa i red by

Sh i Z i Feng Ba i J i Guan 2023

獅子峰白雞冠
 

I .  Yunnan Green Tea 2023

滇綠
  

*Xi N iu Tang Raw Pu-erh 2013

犀牛塘生普洱 

I I .  L iu Xiang J ian Shu i Xian 2020

流香澗水仙

I I I .  Wu Yuan J ian Rou Gu i 2021

悟源澗肉桂

IV.  Aged Pure Breed Da Hong Pao 2008  Gelato

陳年純種大紅袍

HKD400 

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

ODE TO TEA MENU  |  4 MOMENTS

A DAY IN AUGUST 2024

Pet it Salé

<< FLORAL >>

Housemade Kanshu i Cold Noodle with Ten Vegeetable Consommé

<< UMAMI >>

I .  Turn ip Blanc-manger with Seaweed Caviar and Da ikon Essence 

<< EARTHY >>

*Sh i itake Mushroom with Comté Cheese Custard and Morel Ragout 

(add it ional HKD 180  with tea pa i r ing)

<< HERBAL >>

I I .  Cr ispy Skin Kinmeda i with Green Ol ive Sauce and Lemongrass Foam

 

<< SPICE >>

I I I .  Steamed Ch icken Breast with Sp iced Ch icken Mousse and Ch icken Jus

<< WOOD >>

IV.  Poached Mer ingue with Aged Pure Da Hong Pao Gelato 

M ignard ise Temptat ions

An except ional 

TEA JOURNEY 

expertly pa i red by

獅子峰白雞冠

 

I .滇綠

  

*犀牛塘生普洱 

I I .  流香澗水仙

I I I .  悟源澗肉桂

IV.  陳年純種大紅袍

額外付加$400元 

價格均以港元計算，並需另加 10% 服務費。

仲夏茶典

2024年盛夏之日

小品雅味

<< 花之繹 >>

秘製手工冰麵配鮮龍蝦清湯

<< 鮮之韻 >>

I. 白蘿蔔法式奶凍配紅蝦佐鮮蝦蘿蔔汁 

<< 土之歌 >>

*椎茸伴康堤芝士奶油及燉牛肝菌

(項目需額外付加$180元，佐以精選茶品)

<< 草之舞 >>

II. 香煎帶子配法式黃油金橘醬、紫蘇薄脆及香茅奶油

<< 香之旅 >>

III. 五香烤北京鴨佐草莓洛神花李子蜜醬糯米球，鴨肉餛飩

<< 木之頌 >>

IV. 蛋白霜伴陳年純種大紅袍手工雪糕及魚子醬

甜點盛宴

ODE TO 

NATURE'S SYMPHONY

Sincerely,

Cheffe Vicky Lau &  Team

Today we celebrate the bount ies nature 

has bestowed upon us through seasonal ingred ients.

We are also committed to the idea that food has 

the power to transcend cultural boundar ies and 

connect people across d ifferent trad it ions 

and backgrounds.  Our menu showcases the splendor,  

    Hong Kong's vital ity,  and invent ive sp i r it in our cul inary creat ions.

11 September 2024KITCHEN
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