MASTER TABLE
O HANDS DINNER

21 & 22 April 2023
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AMUSE BOUCHE

Fish Bone, Caramelized Lotus Root, Mushroom Blini
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CLAM by Chef Taku Tabuchi
Sweet Shrimp, Spirulina, Japanese Potato, Fermented Black Beans
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*Shichiken Yama no kasumi Sparkling EE§ (LI / EA /=2 Y o 7

CAVIAR by Chef William Lau

Japanese Mountain Veggie, Hamachi
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Nomine-Renard Brut NV

CRISPY SPOON by Chef Saito Chau
Assorted Treasure, Miso
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MARINATED ABALONE AND PEAR by Chef Saito Chau
Black Truffle
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RISOTTO by Chef Taku Tabuchi
Sea Urchin, Choi Sum
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Miyoshikiku Jyunmai Daiginjyo 'Fukuro-tsuri'
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KINMEDAI by Chef William Lau
White Asparagus, White Kombu, Chicken Oil, 20-Year Hua Diao Wine
Fe AL R 4 F

*Domaine de Terres Blanches Sancerre 2020

AUSTRALIAN LOBSTER by Chef Saito Chau

Baked Ricotta Cheese Sauce, Homemade Rice Flour Roll
Z LR
Puchang Vineyard , Rkatsiteli 2017

KUMAMOTO WAGYU BEEF by Chef Taku Tabuchi
Chinese Sticky Rice Roll, Black Garlic Sauce
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*Conterno Fantion, Barolo Vigna del Gris 2008

SALTY EGG YOLK MOUSSE by Chef Saito Chau
Aged Vinegar
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Chateau Climens 2004

HOJICHA CHOCOLATE by Chef William Lau

Smoked Ice-cream
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$1,988
WINE PAIRING *4 GLASSES OF WINE - $480 / 8 GLASSES OF WINE - $780

All prices are subject to 10% charge
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