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Exquisite French Wine Pairing Dinner

,28iFA Friday, 30 January 2026
ig K 7:00 pm
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Gosset Grande Réserve Brut N.V.
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Pan—seared Semi-dried Oyster with Honey Glaze,
Sautéed French Blue Prawn with Ginger and Spring Onion
Wok-fried Patagonian Toothfish Bite with Crispy Garlic and Spices

Ruinart Brut Rosé N.V.

F 52 Main Course
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Baked Avocado stuffed with Alaskan Crab Meat

Dom Perignon Brut 2002
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Crilled Spiny Lobster tossed in Wine and Foie Gras Sauce

Louis Roederer Cristal Millesime Brut 2009
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Pan-fried Chicken Fillet with Dongjia Aged Tangerine Peel and Sand Ginger
Chateau Lynch-Bages 2001

RIRBETFORES
Stir-fried Scallop with Black Truffle Sauce and Crispy Rice

TH S Dessert
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Chilled Butterfly Pea Flower Bean Curd Pudding, Mini Flaky Egg Tart

=1 HK$],688 per person
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Book by 19 January 2026 to enjoy a 15% early blrd. offer

CCG Hearts members receive an exclusive 20% privilege
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Subject to 10% service charge




