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A TALE OF HONGKONGERS

A liquid exploration of the assorted indigenous
peoples of Hong Komng and their respective cultures
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“He remembers those vanished years. As though looking
through a dusty window pane, the past is something he
could see, but not touch.”

‘In the Mood for Love’ by Wong Kar-Wai
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Scan here for wine, beer, spirits and more
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PROLOGUE

g

From a rocky outcrop at the mouth of the Pearl River
Delta, Hong Kong emerged over the centuries as a
safe haven for immigrants fleeing the spectre of war
and famine in mainland China.

Each individual carried with them a rich tapestry of
culture. They came to be known as the CANTONESE,
Hakka, HokLo, TANKA and CHiucHow peoples, and their
traditions, beliefs and flavours became intricately
woven into the very fabric of this metropolis.

Between these groups, there were times of fruitful
peace bookended by destructive wars. While memory
has all but faded of these epic events, their lasting
impact still ripples through to the present day.

In this homage, we celebrate the indigenous peoples
of Hong Kong. Each sip tells a story, serving as a
portal into the diverse cultures of this remarkable
city.

It is a living testament to the age-old communities
whose legacies endure in the city’s vibrant
neighbourhoods, distilled into their liquid essence.
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ARNHMA

CANTONESE

E—

Modern Hong Kong is synonymous with the
Cantonese people. Their culture today blends
traditional Chinese and Western elements as a
result of British colonial rule over Hong Kong.

The distinct Cantonese language is a vital aspect
of their identity, complemented by arts like
Cantonese opera and Cantopop music; while
Cantonese cuisine emphasises freshness and
seasonality, and is loved the world over.

UK B 7 SRS RN B3 o A AT 0 o S
5 R AT (A IRE 0 T AR 17 v 7Y 5 B 1 S
mH b

AU Y R BT R RN R R
T B 0 R I 0 R SRR S S AL B
il 2 HRAE; EEER L B BRI A E
3 FIRERSZ SRR IR LB & o

2 COCKTAILS $&ASE



LOW-ALC

0% ABV
AVAILABLE

0% ABV
AVAILABLE

GULU FI1ZZ “&°&i%

Monkfruit wine, rice shochu, pisco, prosecco,
bell pepper, pimeapple, hawthorn, tomato water

BFERE REB - RATHE > 008 > FMh > BE - FHhAK
SAVOURY {7 — VEGETAL HE A — FIZZY Rt

A staple in Cantonese homes and cha chaan teng alike, the sweet
and sour pork (gii 1ou yuhk) is a masterclass in flavour. It’s said that
the name comes from the “guh guh guh” sound people make as they
gulp down the dish - we hope you do the same with this savoury,
sessionable sipper.
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OF RICE AND MEN A A% %

White glutinous rice wine, sake, tequila, loquat,
genmaicha, corn silk, wampee, hinoki, semnbei cracker
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A bowl of white rice is an essential base in any Cantonese meal. Prior
to the 1970s, Hong Kong produced so much rice locally that it was a
net exporter of the grain; but this industry has all but disappeared.
Nevertheless, we created this sipper to evoke the scent of bountiful
rice terraces ready for harvest.
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Meaning “guest people”, the Hakka made their
way southward over centuries to escape war and
persecution, settling in regions like Guangdong and
Fujian.

As a result, their culture emphasises strong community
ties, while the cuisine is known for hearty and flavourful
dishes like salt-baked chicken and stuffed tofu, perfect
for sustaining them during labour-intensive farming.
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ODE TO MOIYAN #&#% % 48

Mui Kwe Lu, black glutinous rice wine, Aperol,
red fermented beancurd shrub, citrus

BE -~ ZHERB - MIREB ~ d il 48 -
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The streets of Moiyan, the largest Hakka settlement in Guangdong,
are redolent with the aroma of pork knuckles braised in red fermented
beancurd - a traditional dish marked by the use of what’s known

as “Chinese cheese”, which we’ve incorporated into this sour-style
cocktail for complex umami notes.
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HAKKA HILL SONG & R L3k

Ming River baitjiu, osmanthus, sSnow pear,
acid-adjusted pomelo, coconut water, CO2
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Throughout their history, the Hakka were forced to live on land that
nobody else wanted, often on mountainous terrain that made farming
difficult. To alleviate the pain of hard work, they would sing ‘hill songs’
to vocalise tales about love, family and the great migration. Like the
sweet aroma of osmanthus blooms on a hillside above the clouds, this
cocktail is a refreshing respite from the toil of daily life.
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CHIUCHOW
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Hailing from the Chaoshan region in eastern Guangdong
province, the Chiuchow people have spread their culture to
Southeast Asia and beyond over many generations. In Hong
Kong, they are most present in the neighbourhood of
North Point.

Apart from their distinct dialect, the Chiuchow people

can lay claim to a unique cuisine characterised by sour
and savoury elements in popular dishes like braised goose,
chilled marinated crab and oyster omelettes.
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CHIUCHOW CHILDREN @# M 2%

Rice-scent baitjiu, shacha paste, Chiuchow chilli,
glutinous rice leaf, agave, greem mango, beef jerky
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Distinct from other hotpot traditions, Chaoshan hotpot pairs fresh,
hand-cut beef with clear broths and shacha dipping sauce. With this
savoury tipple, we set out to capture the umami-laden intensity of the
much-loved meal.
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Fenjiu, Chiuchow beef stock-washed Talisker 10,
Sang Roastery coffee, pumpkin, ginger tofu cream
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Brought to Hong Kong by migrants, Chiuchow-style soup noodles
feature a beef stock that is distinctly aromatic, thanks to a mix of
peppercorns, star anise, cinnamon, black cardamon and whole white
pepper simmered with beef bones for hours. Here, it forms the base
for our take on a savoury Irish coffee.
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The Hoklo people, also known as Hokkien or Minnan,
arose from southern Fujian province. Driven south by
natural disasters in the 19th and 20th centuries, Hong
Kong’s Hoklo community settled everywhere from Kwun
Tong to Cheung Chau and Pok Fu Lam, where they keep
their heritage alive to this day through festive culinary
traditions.

In general, Hoklo cuisine is centred around seasonal
ingredients, delicate flavours and intricate cooking
techniques.
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LOW-ALC

0% ABV
AVAILABLE

0% ABV
AVAILABLE

HARVESTS & SOWINGS 4 4 F &.

Yuk Bing Siu, Hennessy VSOP, fino sherry, matcha,
sugar snap peas, zucchini, white sesame, calamans?i
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GRASSY A — NUTTY B2k — CREAMY 1 RK &1

On festive occasions, the Hoklo traditionally serve cai cha (G%%%), or
vegetable tea — a filling blend of tea, vegetables, vermicelli, nuts and
dried meat that celebrates bountiful harvests and togetherness. In our
liquid take, earthy matcha contends with vegetal snow peas and the
pandan notes of Yuk Bing Siu.
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Black glutinous rice wine, white rum, taro purée,
coconut milk, citrus, sSweet potato foam

ZAERIE - BAMEIE - I - A BT B FRK
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Taro is the star of “orh nee”, an age-old dessert that traces its roots
back to the Minnan region in southern Fujian. The tuber is peeled,
steamed, mashed into a velvety texture, then blended with coconut
milk for a rich treat often found at Hokkien weddings, festivals and
family gatherings. Sweet, earthy flavours abound in this dessert
cocktail that symbolises the joy of reunion.
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The Tanka people are inseparable from the sea,
having plied the waters around Hong Kong since
prehistoric times by some accounts. Known

as “boat people” or “sea gypsies”, they have
historically been considered outcasts, and took to
the water as a way to escape marginalisation.

Living on junks in Aberdeen, Shau Kei Wan, and
Cheung Chau, the Tanka relied on fishing for their
livelihood; as such, their cuisine emphasises fresh
seafood, with hearty dishes expertly prepared in
cramped boat kitchens.
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ONE NIGHT LOVE —#& &

Yuk Bing Siu, white rum, Ratafia Rosst,
toasted black bean, salted lemon cordial

FokME - BIERE - 2R TE - B S - dER
SALINE B85 — COMPLEX Jg 16 — RICH Bl

The Tanka’s love for seafood is on full display with this provocatively
named method of curing. Freshly caught fish is washed, soaked in
saltwater, then hung on the outside of junk boats over the course of
a night, for a tasty meal of cured fish the next day. Here, we took the
liberty of combining these flavours with the classic salted lime 7-up.
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BOCCA TIGRIS /& Fq<&4d

Moutai Chun, N.I.P gin, oyster leaf,
mustard, vinegar, milk clarification, citrus

&8~ N.I.P BLE ~ BB~ 3K~ 4905 - 54 - BEH
ELEGANT 5 — SOUR #{ & — LAYERED % J§& %R

By taking to the seas, the Tanka were largely able to escape
persecution from land-dwellers. They were a common sight on the
Bocca Tigris, a strait in the Pearl River Delta known today as the
Humen, making their living by fishing as well as supplying provisions
to British naval ships in secret. Inspired by their way of life, our riff on
the Gibson is imbued with flavours native to the Guangdong coast.
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HOUSE SIGNATURES
Ak 45 e
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MILK & HONEY %72 <&

R 1 Yuk Bing Siu, milk liqueur, pineapple rum, sparkling
%}»‘} milky oolong, lychee homney, licorice 7root timcture

EORKE ~ RBERBIE - RAE BFEK
FI5B ~ HBOEE ~ HEARETA

$130

PAPAYA VAN WINKLE A A= iH

Papaya wine, Magnolia Lab Roselle,
N.I.P gin, tomato, ginger, snow fungus

RINE ~ AREREAPIEE
N.I.PRHE - %% A48 &F

$140

KOWLOON DAIRY A &

\Y Magnolia Lab Roselle and Magnolia, monkfruit
) spirit, hemp seed, pu’er, milk, salted cream

AR BEBREAVICB AR B ~ BIERAKE
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$140
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CANTO CLASSICS
o K 48

B

. | YBS & TONIC %T? BAIJIU SOUR

& FoKEBEE A + B 4 & i K
Yuk Bing Siu, Mezzanine Makers Baijiu, simple syrup,
extra herbal tonic water lemon juice
$88 $120

B

> GRASS SNAKE ? LAST SALUTE
I Y

kX7 &4 6 4k
Ser Wong Fun snake wine, An extra- Chu Yeh Ching, gin,
thick soy milk, créme de menthe maraschino, lime
$120 $130
ﬁ RED CLIFF BARTENDER'S CHOICE
—

= g 038 7 9 2 3

Strong-aroma batjiu, Camparz,

sweet wvermouth, Averna, A bespoke cocktail or mocktail
Magnolia Lab Roselle tatlored to your tastes
$160 $140+
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COMESTIBLES

K ARIE AR

BITES >£&

TYPHOON SHELTER FRIES LAP CHEONG PLATTER
& B3 %1% TG 5
Fried garlic, chillz, Cured pork sausage, goose liver,
mala dip (v) cured pork belly, house pickles
$78 $128

ENTREES * %

SUSAN JUNG’S SALTED EGG MAPO TOFU SANDO
YOLK WINGS & % & ¥ # 2 MBI E b
From the book Fried tofu, mapo minced pork,
“Kung Pao & Beyond” pickled salad, burdock chips (v)
$78 $128
SHRIMP TOAST BAKED WAGYU OX
¥ % 9] TONGUE RICE #37e 4 & 4%
Smoked pork lard, mayo, 24 -month-aged Comté cheese,
chilli sauce beef brisket, fried rice
$128 $198

14 COMESTIBLES S48 4% 4%



DESSERT SOUPS #&7K
BIRD’S NEST & LONGAN JELLY
B AR KR
Vegan bird’s nest, osmanthus, longan jelly (v)
$98
(Add fenjiu WM +$40)

YIN & YANG PUDDING
EE5AT

Black sesame and walnut purée, tofu pudding,
dragonfruit powder (v)

$88

(Add bourbon WINMIEAIH +$40)

SWEETS #t s
GINGER ICE CREAM
£t 24
Roasted sweet potato, shiratama, green apple granita (v)
$68

BURNT MOUTAI CHEESECAKE

Sticky rice quenelle (v)

$118

#4982 4%  COMESTIBLES 15



BLACK GLUTINOUS RICE WINE BAFR

COMPENDIUM
1 &

— ——

Sam Seng Brand, Hong Kong

Founded in 1961, Sam Seng Brand’s
Old Deluxe Black Glutinous Rice
Wine uses black glutinous rice
harvested in Jiangxi province, and
is purported to contain a host of
antioxidants that is beneficial for

blood circulation.

AR ERAHTSEAL AR

PAPAYA WINE AJLi

Wing Sang Brand, Hong Kong

Made as an all-purpose remedy, this
traditional Chinese amaro combines Sichuan
papaya with a cornucopia of medicinal herbs
like eucommia, saw palmetto and maitake
mushrooms, then brewed with Tianjin

baijiu and rice wine. Its claims of spleen-
strengthening and elimination of dampness
are untested, but one thing we do know is
that it makes a delicious cocktail.

SNAKE WINE #&

Ser Wong Fun, Hong Kong

Purported to bolster vitality,
improve blood circulation and give
you a boost in bed, snake wine is
an age-old folk medicine. We’ve
sourced our bottles from Ser Wong
Fun, known as one of Hong Kong’s
oldest restaurants.
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YUK BING SIU  EikkE

Wing Lee Wai, Hong Kong
Founded in 1876, Wing Lee Wai TR A a2 BT e E I i

creates Yuk Bing Siu—which — RN 18764E B S ST
literally translates to “jade ice TR B 12 458 o B H 5 1 T piokE

spirit”—by macerating pork fat in

rice spirit before bottling to impart i *@E{E%{Eﬂﬂﬁi ’ ?ﬁiﬁ%ﬁﬁ gt
notes of milk, rose and pandan. B A4~ BRI HE 1 ) 2

MONKFRUIT WINE ZEHH40K

Kwei Feng Brand, Guangxi, China

A natural sweetener, monkfruit IR ERAME WHIE
is prized in Traditional Chinese Lo E T & B2 so

e FEURIRI S DR P 04 460
wine i y 1 3 s BRAZ I 3
monkfruits in a blend of baijiu and FELHY AR DR AR TR TAE (1 A

red glutinous rice wine for a sweet, KLHROR I v 2 B A S 45 1
toasted flavour. HEJe ik o

JIUNIANG A%

This half-fermented byproduct of the WU HE 2
ric.e wi.ne prv:()jc.ju?ltlio? process isdm?d? A 7 I R v e B I I )
ulsmgjluqu (distiller’s yea‘st)‘an gl uterous it 1 A S B R S 8
rice. It’s been known to aid in everything

from improved blood flow to aiding in 1 A Bl B L B A
digestion. BiEike

MAGNOLIA & ROSELLE A P35 pi f i

Magnolia Lab, Hong Kong

Founded during the pandemic by a TR — AP BN

Traditional Chinese Medicine practitioner 5 f1— {7 88417 % 1 5 4 1

and a banker-turned-bartender, Magnolia TTE S I R Bl ST 2

Lab is Hong Kong’s first homegrown Eﬂiﬁigﬂﬁli&ﬂﬂiiigﬁg
R St o

liqueur brand in generations.
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