“ME=ith, FBER KEMmRERR
“Farm-to-Table” MICHELIN Tasting Menu

IR | BR
Mi Xun Tea | Nuts

BWUAX | A2 ~ | FEHF
High Mountain Chinese Cabbage | Carrot | Mung Bean Sprouts
9B | RERERE | 2R
Tofu | Puerto Rico Mushrooms | Fish Mint Plant
by iR IF 2
Mini King Oyster Mushroom

=R | MR | BR | BYLES
E | K= | e | EF
Lotus | Chestnut | Cashew Nut | Organic Yam
Peanut | Red Date | Gouji Berry | Lotus Seed

=UZE | FHE
High Mountain White Radish | Morel
T2 | BEHF
Spaghetti Squash | Kelp Sprouts
BINEEE | $mE
Wild Mushroom Tofu | Guokui

FIERIBEMR
Handmade Spinach Noodles with Dan Dan Sauce

B2 | R
Black Sesame | Milk Custard

¥ 388 / H1i[ Per Person

NMEEBREIRS BN ER

The price quoted is inclusive of service charge & VAT



BEESS5HREAREER (WWF) ZEMEEAREZNE
ARVILY IR E, LAARRIGHH B AU XEES mA RO
ERH-ERP, ETXERSE, BIREHEL M1, BE
K AREMBEERR, sFULBARE, SBOBMRE— it
KEARSSMXENRIPNE, ILEEZRERNEN, &
SHEARRBRIPIE, EHTXKEIFRLR.

In collaboration with World Wide Fund for Nature (WWF), Upper
House Chengdu hosted "Gifts From The Nature” event on International
Panda Day, featuring a special menu inspired by eco-friendly
ingredients from communities around giant panda habitats. Building on
this initiative, the culinary team at Mi Xun Teahouse has introduced
seasonal "Farm-to-Table” MICHELIN tasting menu. This menu
showcases the selected ingredients from these communities, offering a

taste of winter while supporting sustainable community development.
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