ALL THE ODE

6 Chapters | $1180 hkd

A selection of timeless dishes
of paying homage to things:
some perfected over time,
others as new creations.

RELAIS &
CHATEAUX



VI.

WINE PAIRING OPTION

3 Glasses*** | $480 hkd | Courses |, V, VI
5 Glasses | $680 hkd | Courses |, 1ll, IV, V, VI

Louis Roederer, Brut Premier, NV (100ml) ***

Jade Vineyard, “Jade Vintage”, Chardonnay,
Ningxia, China, 2017 (100ml)

Alain Chabanon, “Trelans Blanc”, Chenin Blanc-Vermentino,
Igp Pays D’oc, France, 2014 (100ml)

Aurelien Chatagnier, Saint-Joseph, “La Sybarite”, Syrah,
Rhone Vallee, France, 2018 (100ml) ***

OR
Jean-Baptiste Jessiaume, “Les Adages”, Pinot Noir,
Burgundy, France, 2018 100ml) ***

House made Plum Wine, 2019 (50ml)
( Supplement 80 per person )

Domaine Plou & Fils, “Moelleux”, Chenin Blanc, AOC Touraine-

Amboise, Loire Valley, France, 2014 (50ml) ***

INTRO.

VI.

Petits Salés

Amuse-Bouche

ODE TO MUSHROOM
Winter Fresh and Dried Mushroom Tart
with Pea Sprout and Fresh Herbs

ODE TO SCALLOP
Smoky Hokkaido Scallop with

Jerusalem Artichoke and Creamy Scallop & Caviar Sauce

ODE TO KUMQUAT
Kataifi wrapped Grouper Fish with Kumquat Grenobloise-Style Sauce

ODE TO LOBSTER
Ginger and Scallion Sauce ( Supplement 280 per person)

ODE TO CHICKEN & ABALONE
Abalone Rice with Yellow Chicken

ODE TO VENISON
Spiced Oil Confit Vension with
Peppercorn Sauce and Aubergine
OR
ODE TO MAYURA BEEF ( Supplement 280 per person )
Wagyu Beef Tenderloin with Aubergine served with

Herbal Beef Bouillon

ODE TO CHEESE ( Supplement 120 per person )

Selection of 3 Cheeses accompanied with Chinese Condiments

Refreshing Osmanthus and Pear Delight

ODE TO WALNUT

Walnut Sesame Soufflé with Raspberry Coulis or Blue Cheese Mousse



