Domaine Belargus Wine Dinner
1 September 2023, Friday

Welcome Champagne
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Superior Barbecued Pork with Honey,
Marinated Cherry Tomato with Preserved Plum Sauce

Domaine Belargus Anjou Sec Ronceray 2020
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Braised Chicken Wing Stuffed with Bird's Nest and Truffle Honey

Domaine Belargus Anjou Sec Quarts 2018
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Double-boiled Fish Maw Soup with Almond Cream and 9-year Lily Bulbs
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Wok-fried Scallops with Hokkaido Milk and Black Truffle

Domaine Belargus Anjou Sec Veau 2020
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Stir-fried Spare Ribs with Aged Tangerine Peel and Balsamic Vinegar

Domaine Belargus Anjou Coteau des Treilles (Monopole) 2018
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Poached Vegetables with Shredded Fish Maw
and Beancurd Sheet in Chicken Broth
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Fried Rice Vermicelli with Crabmeat

Domaine Belargus Anjou Sec Roueres 2018
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Tofu Pudding with Butterfly Pea and Homemade Black Sesame Roll

g0 H K$988 per person
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