EBE3

MICHELIN
GUIDE

2026

SAVOIR-FAIRE

780 HKD

PREMICES

EBI CHAWANMUSHI CHINESE PEAS FROM YUNNAN
kiwi and winter melon  or  geranium rosat, sake lees
infused with marigold and tarragon Gyokuro and Petrossian Daurenki caviar

LES BERLINGOTS ASP ©
pasta parcels filled with 24 months comté cheese fondue
onions consommé flavoured with lavender and smoked vanilla

DRY-AGED MADAI DUCK FROM GUANGDONG
cooked over charcoal OR  flavoured with rooibos, caraway, cubeb pepper
pil-pil sauce infused with Douglas pine and kombu chou farci and green curry

PINEAPPLE VACHERIN

herbal sorbet, matcha and pistachio cloud
lovage tuiles and meringues
OR
LE MILLEFEUILLE BLANC

geranium chantilly, candied ginger
genmaicha crémeux and crispy tuiles

Experience pairing: our mix pairing 388 / 528

Inspirational pairing: our wine journey 488 / 628

All prices are in HKD and subject to 10% service charge. Nordaq free flow water service for 80HKD



