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Chinese Fine Wines & Spirits Pairing Dinner

20258 H1H, 28AF  Friday, 1 August 2025
Ht B 7:00 pm

247 Zhen15 | ¥ =+ Zhen 30 | 2013 EE &S 2013 Vintage
(These selections will be paired across the menu M _EiEZER N BEREFIEAZIR)

ZERE Appetiser

&8 A cisITERFL 58
Roast Suckling Pig stuffed with Foie Gras, Minced Shrimp Paste and Gold Leaf Flake
BEECH
Marinated White Sea Cucumber Meat in Wine

ISRTRMIE1X

Crispy Bean Curd Sheet with Sliced Duck and Mango

F 52 Main Course

R E R =

/
Stir-fried Chicken Wing stuffed with Termite Mushroom
BB EIN2600E ZEF A% E52022 Shangri-la Altiwine 2600 Chardonnay 2022

ffe JRFz 52 KRR IR

Sautéed King Prawn with Crispy Rice
[ER I (E S TR EE Iz 41 B %];52020 Shangri-la Sacred Land Legend Cabernet Sauvignon 2020

IZ{E2EBRIEEER
Pan-fried Antarctic Cod Fillet with Sakura Shrimp and Sambal Sauce

EEE 55+ 52020 Shangri-la Sacred Land 2020

iR ) || VIR HE EE

Sichuan-Style Spicy Dan Dan Noodles

& Dessert

BRI E
Fresh Milk Egg White Pudding with Silky Taro

R IR E 2 B

Traditional Mini Winter Melon and Almond Paste Pastry

TR PR 2V RIE(F

Tokachi Red Bean and Aged Tangerine Peel Glutinous Sesame Doughnut

=i HK$1,188 per person

122025 7H25HE 2 AITRE ] AIZR S\ BFER
Enjoy an early bird 15% discount by 25 July 2025

HWIN—ARTFH &

Subject to 10% service charge




