THE

MERCHANTS >
pEjW F oW OE CATHAY

g-BEHE
TASTE OF MERCHANTS

#9384 BB 8 23 Courses will be presented and individually plated

@ﬁf 680 per person

WEFERE Inclusive of 2 glasses of wine or tea pairing

# WINE
Domaine Guiberteau, Saumur Blanc, Loire Vally, France 2023

Francois Thienpont, Causse Rouge, Bordeaux, France 2019

% TEA

Sparkling Jasmine Tea
from Copenhagen

Plum Blossom
Seedlip Garden, Salted Plum & Chrysanthemum

BEHER=HE
Available on Sunday to Wednesday



T 58 T RATFEMEH

Wok-Seared Tender Celtuce Drizzled
Freshwater River Shrimp with Scallion Oil & Bottarga
1% s g 7 il
Liangxi Crispy Eel in Sweet Vinegar Glaze Abalone Infused

with Fragrant Rattan Peppercorn

e T S
Shanghai Salted Pork & Bamboo Shoot Broth
with Silken Bean Curd

RIS

Jasmine Snow Tea-Smoked Pigeon

REMTEBEER

Baby Bok Choy with Bamboo Pith in Fish Consommé

R XA NN AN
Mapo Silken Tofu Rice
with Sea Cucumber & Fish Maw

BA/hEE

Classic Steamed Xiao Long Bao

HEH% RYHEEHE

Mango, Pomelo & Golden Salted Egg Yolk
Sago Dessert with Sweet Cream Custard Sesame Balls

WMHNHKEEREH L RYBE, FPREREH, fRENHE, 5n—RHR.
Should you have specific allergies or intolerances, please inform the manager who can offer advice.
Prices are in Hong Kong dollars and subject to 10% service charge.



