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Yunnan Pu Er Tea Tasting Menu
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Welcome Tea - Sparkling Golden Oolong W|th Lungan Honey
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Lai Ching Heen Combination
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Baked Agaricus Mushroom Bun Crispy Ball with Crabmeat, Pomelo and Lychee
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Baked Black Pepper Wagyu Smoked Abalone in Puff Pastry
and Lotus Root in Puff Pastry with Supreme Tea Leaves
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2010 Tong Qing Hao Raw Pu Er Tea Cake
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Lai Ching Heen Dim Sum Combination
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Steamed Crystal Blue Prawn and Bamboo Shoot Steamed Scallop Dumpling with Osmanthus Tea
Dumpling with Purple Bud Camellia and Pu Er Tea
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Steamed Mixed Mushroom Dumpling with Rose Tea Steamed Pork and Prawn Dumpling with
Black Garlic, Chrysanthemum and Pu Er Tea
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Wok-fried Pigeon and Olive Seed served in Pari Puri
paired with Salt Grilled Matsutake
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2010 Tong Qing Hao Ripe Pu Er Tea Cake
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Wok-seared Wagyu Pattles with Mandarin Zest
and
Wok-fried Kagoshima Wagyu and Cauliflower Mushrooms
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Steamed Rock Rice with Garoupa Fillet and 25 Aged Preserved Vegetables
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1992 Meijiang Dried Tangerine Peel Calendula and Golden Monk Fruit Tea
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Double-boiled Sweetened Pear and Osmanthus Soup
with Baked Puff Pastry with Rosé Syrup

& = HK $1,238 Per Person
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Prices are quoted in HKD and subject to 10% service charge.



