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18 May 2026

A Year Long Production Cycle

RO | FER BB | B
Scallop Chip | Mao Tai Dill Gel | Dill Sprigs
by Chef Vincent

Two Feedings of Sorghum during Production Process

WP 24 | K | £ | REfM | FARIER
Gem Lettuce Shoot | Watermelon | Ginger | Anchovy | Mao Tai Flower Vinaigrette
by Chef Vincent

Distilled 09 Times to Convert Starch into Alcohol
BEF OB
KFZ | 4F | ££ | L% | TA | BHE | ¥ | ASH0 | X
Prince Ginseng | Red Date | Dwarf Lilyturf Root Tuber | Sea Cucumber |

Longan | Conpoy | Wolfberry | Ginseng Rootlets | Chicken
by Chef Daniel Cheung

Fermented Mash is Stored & Processed 08 Times of Fermentation;
Requires Precise Temperature Control
SR 2T
OREHR | HE | 8
Red Coral Trout | Seasonal Spring Vegetables | Mao Tai Nage
by Chef Daniel Cheung

Dictate by Local, Nature & Environmental Conditions
KUY 7 A4 A
Blackmore Rib Fingers | Lemongrass | Kaffir Lime
by Chef Daniel Cheung

Balancing the Intensity; Enhancing the Depth of Flavour

e AT TR AR TSR
Baby Cabbage | Fresh Matsutake Mushroom
by Chef Daniel Cheung

Fermented Mash is Distilled 07 Times to Produce 07 Distinct Qualities of
Liquor; Blended to Attain Complex Smooth Flavour Profile

AR AER | B | HARR | WS | BRRBREE R

Premium Chinese Sausage | Sakura Ebi | Japanese Crab Chucks | Tobiko | Nduja
by Chef Daniel Cheung

Remembering A Spirit with Deep Roots

LBRFREMRAT | FERGE | 65°CAMk | iKY | B
Oolong Tea Peach Pudding | Mao Tai Jelly | 65°C White Peach |

Oolong Ice-cream | Toasted Almond Flakes
by Chef Vincent

$198++ per person

Price is subject to 10% service charge and prevailing government taxes.

[A] Alcohol [D] Dairy [E] Eggs [G] Gluten [N] Nuts [P] Pork [S]Soya [SE] Seafood [SH] Shellfish [T] Tree Nuts [V] Vegetarian
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