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A member of Chaine des Rétisseurs,

recognized and recommended restaurant AH YUNG KITCHEN %

EREEXEBERKEZR
Champagne and Gastronomy Pairing Dinner

2025%10821H, 8 = Tuesday, 21 October 2025
B B 7:00pm

Welcome Wine
Champagne Franck Bonville, Unisson Grand Cru Blanc de Blancs

ZANR
HBERES A BERPWFHE - NESDHE
Appetiser Platter
Sautéed Squid, Chilled Shredded Chicken with Jelly Fish,
Fried Spare Rib with Salt, Pepper and Garlic
Champagne Palmer & Co., Blanc de Blancs
Champagne Le Brun de Neuville, Extra Blanc Blanc de Blancs

EEE25EBHETmEFRE
Candied 25ppk Farmed Abalone with Vegetable
Champagne Palmer & Co., Grands Terroirs Vintage 2015
Champagne Gosset, Celebris Vintage 2012
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Ah Yung Stir-fried Dried Fish Maw
Champagne Franck Bonville, Les Belles Voyes Grand Cru Blanc de Blancs 2016
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Deep-fried Beef Brisket se[ved with Curry Sauce
Champagne Le Brun de Neuville, (r)Osé Céteaux Champenois 2020

AU BE 4R BR Fie RIUOK %5
Sautéed Lobster Fillets with Black Bean Sauce and Bell Pepper
served with Pan-fried Rice Vermicelli
Champagne Gosset, Cuvée Suzanne Gosset Rosé

R BB
Sautéed Chinese Kale with Preserved Dried Fish
EREUMR
BCEAKE - XBEDA
Dessert Delights
Steamed Mini Chinese Sponge Cake, Deep-fried Red Bean Paste Dumpling
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2 e m=E EARLY BIRD PRICE & HK$ 1,580 PER PERSON
/8 ORIGINAL PRICE &z HK$ 1,738 PER PERSON

BB BEM—RIEE 10% service charge included
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GOSSET (%m, LE BRUN DE FRANCK BONVILLE

CHAMPAGNE NEUVILLE CHAMPAGNE
CHAMPAGNE
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This set menu cannot be used in conjunction with other promotions or offers | In case of any dispute,
Nina Hospitality Company Limited reserves the right of final decision 202509



