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Wuyi Mountain Tea Tasting Menu
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Welcome Tea - Sparkling Da Hong Pao with White Peach
“Collaboration with Mindful Sparks”
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Crispy Fillet of Freshwater Eel, Mandarin Zest, Black Olives
&
Crispy Abalone Roll, Shrimp Roe, Cuttlefish, Minced Shrimp,
underneath with Artichoke
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Zheng Shan Xiao Zhong - Lychee From Miles Away
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Chef’s Dim Sum Selection
Steamed Crystal Blue Prawn Dumpling, Diced Lotus Root, Celery, Purple Bud Camellia Tea
Steamed Mixed Mushroom Dumpling, Sea Cucumber, Celtuce
Steamed Pork, Prawn Dumpling, Tea Smoked Quail Egg
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Steamed Scallop, Tofu, Egg White in Zucchini
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Unbelievable - Shuijingui Rock Tea
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Wok Fried Bamboo Shoot in Cooked Shrimp Sauce
&

Salted Grilled Kagoshima Wagyu
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Inaniwa Noodles, Garoupa Fillet in Fish Bouillon

Ny X A kBERF

Aged Tangerine Peel and Rock Sugar Stewed Lemon
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Chilled Yellow Fungus, Lungan, Water Chestnut, Salted Wild Tangerine
&

Mixed Nuts, Da Hong Pao Tea Pastry

& *$1,398 per person
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Prices are quoted in HKD and subject to 10% service charge.
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Please advise our staff of any food allergies.



