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SET MENU
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Soup of the Day %} H &[5 151
- or -
Salad of the Day

MAIN COURSE

Sautéed chanterelle mushroom and linguine pasta tossed in a light garlic and Emperor Pu-Erh infused
cream sauce, accompanied by oyster mushroom crisps and soft cooked egg, topped with black truffle
shavings.
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Pan-seared Japanese scallops accompanied by Jerusalem artichoke purée, lovage tuile, oven-baked

king oyster mushrooms and mushroom crisps, served with a Snow Mountain Tea infused orange
beurre blanc sauce.
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Grilled oriental chicken and caramelised bacon with opulent butterhead lettuce salad accompanied
by breaded soft cooked egg, heirloom cherry tomatoes, avocado and Comté cheese, sprinkled with
freshly grounded Purple Buds Tea and spices.
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PATISSERIE

Choose from our trolley of tea-infused patisseries, conceived and crafted daily.
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HOT TEA
CHRYSANTHEMUM BLACK TOUCHA Z§&1¥2%

Compressed, matured tea ‘cups’ are blended with pristine chrysanthemum blossoms to yield an
infusion of floral sweetness.
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ICED TEA
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POMME PRESTIGE TEA SERIEECL 4%
A forbidden fancy on the eve of the unknown. Alluring and fragrant apples yield their immortal
aroma to this tangy and delightful black tea with a scattering of white tea buds.
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RMB148
RMB178
RMB188

@“?@ Supplement for teas over RMB 70. PLEASE ASK YOUR WAITER ABOUT ALLERGENS.
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