
JADE MENU  |  7 MOMENTS
A DAY IN MAY 2024

Pet it Salés
Amuse-Bouche

I. ODE TO WHITE ASPARAGUS
White Asparagus Blancmangé with Sweet Shr imp

and Shaoxing Wine Sauce

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

with Morel Ragout and P ickled Woodear Fungus

III. ODE TO SCALLOP
Soufflé of Scallop with Sea Urch in Velouté and Caviar

IV. ODE TO KINMEDAI

  Charcoal Gr i lled Kinmeda i 

with Green Ol ive Sauce and Lemongrass Foam

V. ODE TO CUTTLEFISH

Cuttlefish as noodle 

with F i refly Squ id,  Egg Confit and Dr ied Squ id Seaweed Sauce

VI. ODE TO PIGEON

Steamed Breast of P igeon

with Ch icken Mousse and Ch inese Sausage Salmis Sauce

or

ODE TO BEEF (additional HKD 350)

Mayura Beef Str iplo in with Beef Tongue and Tr ipe Pepper Sauce 

Refresh ing Sugarcane Insp i rat ion

VII. ODE TO CITRUS

Buddha's Hand Confit

with Lemon Curd Fresh C itrus and Fragrant Herb Sauce

Lotus Pond M ignard ises Temptat ions

HKD 2480 per person

The pr ice is subject to 10%  service change.

The menu is subject to seasonal change.

|
|

           5 GLASSES | HKD 1080 | COURSE I, II, IV, VI, VII 

  7 GLASSES | HKD 1480 | COURSE I TO VII

 

I . Jonathan-Didier Pabiot, Pouilly-Fumé "Eurythmie", Sauvignon Blanc,

 Loire Valley, France, 2018

 

II. Jules Desjourneys, Mâcon-Verzé, Chardonnay, Burgundy, 

 France, 2018

III.  Domaine Pignier, "Cellier des Chartreux", Chardonnay, 

 Côtes du Jura, France, 2017

 

IV. Jean-Michel Gérin, Condrieu "La Loye", Viognier, 

 Rhône Valley, France, 2020 

 

V. Sake Kuheij i,  Domaine Kurodasho "Tako" ,  Hyogo,  Japan,  2019

VI. Domaine de la Butte, Bourgueil, "Mi-Pente", Cabernet Franc, 

 Loire Valley, France, 2018
         or

 Jean-M ichel Gér in,  "Champin Le Se igneur" ,  Syrah-Viogn ier,  

 Côte-Rôt ie,  Rhône Valley,  France,  2020

      

VII. D o m a i n e  H u et ,  Vo u v ray  m o e lle u x ,  " C lo s  d u  B o u rg  P re m i è re  Tr i e " ,

              C h e n i n  B la n c ,  Lo i re  Va lley ,  Fra n ce ,  2 0 0 6 

  

 

 

 


