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Savour the flavour of Cantonese cuisine with flair as the culinary team from Jade delight your palate
with two brand new dishes, including “Jade Mushroom & Crispy Bean Box”
and “Ginger-Infused Peach Pigeon”, which have both been named Golden Award dishes
at THE BEST OF THE BEST MASTERCHEF Award 2024.
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Our chef skillfully creates a "jJade Hairpin" by wrapping
asparagus with morel mushrooms and shrimp paste. It
is served alongside a "Mushroom and Crispy Bean Box"
made with chickpeas and a winter melon ring topped
with finely chopped mushrooms. This combination of
simple ingredients with gourmet mushrooms offers a
progressive taste experience.
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Our chef artfully incorporates juicy peaches into the
dish, enhancing the tender squab with mirin for a
refreshing and delicate flavour. Fresh ginger juice is
transformed into a jelly, adding a delightful layer of ~
texture. The invigorating ginger jelly intertwines with the =
sweet peach puree, perfectly complementing the
succulent squab. Each bite feels like a gentle afternoon
breeze.
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Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have.
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Prices are in Hong Kong dollars and subject to a 10% service charge.



