


Jieqi Vegetables with Dips
Each day, our Executive Chef discovers the best in local organic produce aligned

with 24 solar terms, and makes special preparations for sharing at your table

主厨根据节气精选在地食材和有机产品，让您享用正念、绿色、健康的餐饮

Northwestern Liangpi Salad 夏凊

grilled zuchinni, eggplant, plant-based beef, chilli oil
tanhini, persimmon vinegar

宝鸡凉皮，烤节瓜，茄子，黄瓜，素牛肉，面筋，烟熏辣椒
秦椒油泼辣子，芝麻酱，柿子醋

Hamachi Ceviche with Coconut and Lime Sauce
青柠椰汁生腌黄鰤鱼

crispy river shrimp, white clam, honeydew, tobiko
河虾，白蛤蜊，蜜瓜，蟹子

Scampi Chawanmushi with Caviar 万物生

New Zealand scampi, caviar, egg custard, scampi consommé
bean sprouts, puffed rice

新西兰海螯虾，鱼子酱，海螯虾清汤炖蛋
苜蓿芽，豆苗，高山大豆苗，香菜苗，石竹花

Wasabi Salt and Pepper Blue Threadfin 
山葵椒盐午鱼

Yunnan kidney Bean shiracha hollandaise, arugula salad 
云南小白豆，是拉差荷兰酱，芝麻菜沙拉

Tasmania M5+ Grass-Fed Ribeye Steak (100g)
塔斯马尼亚 M5+草饲安格斯牛眼牛排

finger carrots, zucchini, broccolini 
red wine sauce

手指胡萝卜，小土豆，节瓜，迷你西蓝花，黑胡椒红酒汁

Truffle & Pineapple 焦糖黑松露菠萝

caramel, szehuan pepper , Yunnan black truffle ice cream
焦糖，花椒，云南黑松露冰淇淋

SINGLE PERSON SELECTED PACKAGE 
AT THOUGHT FOR FOOD 

音昱听堂邀您共享

- 800 元 / 人 -
使用时间 17:30-21:00


