
MAIN 

 Roasted Lamb Ribs with Cantonese Fermented   188 
Umami, Edamame Crumble and Potato Purée

DESSERT

Jasmine Tea Mousse with Coconut Sorbet  180

COCKTAIL

Roses are Blue  80
Orientalist Origins Vodka / Bourgoin Verjus / Blue 

Lagoon / Flower / Rose 

MOCKTAIL 

AETEA Ruba  55
AETEA Sparkling Tea / Hibiscus / Lemon / Sugar /  

Redcurrant

Celebrating the Year of the Horse with designer 
Lisa Von Tang, creating a special menu inspired by 

the brand’s bold, empowering aesthetic and its haute 
couture and ready-to-wear collection.




