
FOOD ALLERGY NOTICE : Please be advised that our food and drinks may contain milk, eggs, wheat, 
soy bean, peanuts, tree nuts, fish or shellfish.  If you have a food allergy or special dietary requirement, 

please inform our staff before you order. Thank you.

SUBJECT TO 10% SERVICE CHARGE
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WILD SPIRIT, GOLD HEART
by Antonio Lai

$160

K u m q u a t  " S e a s o n a l  S e r v e "

As we are all refrained from travelling this winter season, let WILD SPIRIT, 
GOLD HEART warm the cockles of your heart (and your palms too) with herbal

spicy aromas, hot genmai tea, as well as a pleasing candied sweetness from
kumquats from Miyazaki  in Japan, while a few drops of Tanqueray Citrus

Heart Bitters add complexity and depth. This cocktail is completed with
a golden camel vessel and a hint of applewood smoke inspired

by the exotic adventures.

Tanqueray Malacca Gin
Genmai tea

House made Miyazaki kumquat cordial
Tanqueray Citrus Heart Bitters

Freeze-dried kumquat juice



FOOD MARKET INSPIRED
- PART I  -

Over the decades, culinary cultures from around 
the world have seeped into Hong Kong but authentic

Cantonese cuisine remains strong. 

Part I is an ode to the well loved classic flavours, 
served with style.



HAAK LO MAI HK$150
BLACK GLUTINOUS RICE /  

Michter’s Rye Whiskey Infused with Black Glutinous Rice
Amaro Averna
Mango & Tamarind Purée
Taro & Coconut Foam Cloud
Powdered Sweet Purple Potato Chips
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F O O D  M A R K E T  I N S P I R E D  P a r t  I  



lnspiration

Black (Haak) glutinous rice (Lo Mai) has a mild nutty taste and
a delightful chewy texture, which makes it perfect for desserts,

such as the authentic mango sticky rice drizzled with coconut milk!
Now – this is essentially a sweet treat in a glass.
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F O O D  M A R K E T  I N S P I R E D  P a r t  I  

























































AVOCADO SALAD  /  80
quinoa, lemon, honey & olive oil

(upgrade to grilled scallops at additional $30)

TRUFFLE FRIES  /  $90
white truffle oil, truffle paste

CRISPY FRIED WHITEBAIT   /  $100
basil, salted egg yolk, garlicnaise

SEAWEED DEEP-FRIED CALAMARI /  $100
furikake, honey mustard sauce

BEER BATTER FISH & CHIPS  /  $110
tartar sauce, ketchup

WOOD-SMOKED PEKING DUCK ROLLS  /  $120
salad, cucumber, carrot, scallion, hoisin & plum sauce

CHINESE SWEET VINEGAR MINI BEEF BURGERS  /  $120
shredded lettuce & ginger

SICHUAN CHICKEN WINGS  /  $120
house made sichuan sauce, red chilli peppers

PAN-SEARED HOKKAIDO SCALLOPS /  $130
red & yellow pepper compote

GARLIC PRAWNS  /  $140
mashed potato & pumpkin, pickled grapes

PROSCIUTTO PLATTER  /  $190
iberico, parma, salami, green olives

F O O D  M E N U
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