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Ningxia of China Wine Dinner
November 15, 2024 (Friday)
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Deep-fried crispy oyster with katsuo & seaweed sauce

Devo, MV03 Brut NV
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Poached Hokkaido scallop with black truffle
Legacy Peak Chardonnay 2022
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Deep-fried crispy jumbo tiger prawn with passion fruit, lemongrass sauce
Kanaan winery Riesling 2022
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Poached seasonal vegetable, bamboo pith, yellow fungus
The Starting Point Amphora Orange Wine 2019
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Braised pork roII with foie gras & raspberry sauce
Silver Heights Marselan 2021
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Crispy French lamb brisket with Szechuan peppercorn
Legacy Peak, Family Heritage 2020
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Steamed glutinous rice with French duck breast, cured meat & preserved duck liver
Xige Estate N609 Red Blend 2020
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Creme brilée with tangerine peel
Kanaan winery Semi-Sweet 2022
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HK$ 1,280 per person
Plus 10% service charge
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