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Wild Yun'nan Mushroom Cappuccino ~
Chanterelles & Ceps & Princesses & Buttons

all whipped up into a soup
& topped with truffl’d Porcini foam

and
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Crunchy Cod Fritters
on ared bed of tomatoes & radishes
with a hot pot of curry sauce

Prosecco Extra Dry, Torresella Veneto NV
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Seared Canadian Scallops
cucumber rolls filled with pickled fish skin, apple and celery
dressed with sesame ponzu & umeboshi mayo

Riesling Pikes, Traditionale, Clare Valley, 2018
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lcelandic Arctic Char (sustainably sourced)

with crisp potato latkes, pearl onions,
sour cream & Beluga Caviar

Viognier Yalumba Y series, South Australia, 2019
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Tournedos Rossini ~
Best Fillet of New Zealand grass-fed Beef

served on a Brioche croute, topped with a slab of Foie gras
& finished with Truffles & Madera

Cotes du Rhéne Villages G.Meffre, Rhéne Valley, 2016
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M’'s Very Fomous Paviova

5 courses at 688rmb per person
and match our suggested wine pairings
3 tastings for 288rmb
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10% service charge applies
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