


THE PRAYA

Appetiser
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Drunken clams, Aged Shaoxing wine, Garden herbs
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Marinated local kampachi, Bonito soy, Chilli & garlic
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Sourdough spring onion pancakes, Pickled onion salad,
Fuyu sour cream

Perrier-Jouét Grand Brut, Champagne Blend, NV

Middle
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Braised grouper fish head, Potato noodles, Bean curd
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Master stock beef quintet, Grandma's chilli oil
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Gold coin eel, Smoked honey,

Housemade pickles & sourdough pancakes
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Cave Yves Cuilleron 'Les Vignesd'a C6té', Marsanne, 2022
Main
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Steamed egg custard, Western Australia rock lobster,
Aged Shaoxing wine & chicken essence
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Steamed choy sum, Preserved mustard relish
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Clay pot vegetable rice, Applewood-smoked master stock chicken,
Fermented chilli sauce

Mt. Difficulty, Pinot Noir, 2021
Desserts
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Petit fours
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Walnut financiers, Housemade ice cream

Fontanafredda Le Fronde Moscato d'Asti, Moscato, 2021

$1288 per person

Wine pairings + $388 per person
Each glass of wine is served at 120ml

Tasting Menu

All prices are in HKD and subject to a 10% service charge.



