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A 40th Anniversary Soirée s Y/
with the Wines of AR

Pairing Experience

Wine-pairing Set Menu
RM510 nett per person
oo
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Lobster and Seafood with Black Truffle,

Duck Foie Gras with Brioche,
Stewed Apple, Plum Glaze

Clarendelle Bordeaux Blanc 2023

W EIASANT GG
Herbal Double-boiled Chicken,
Matsutake and Ginseng in Coconut

Clarendelle Bordeaux Rouge 2017

AR T 2 3
Steamed West Star Grouper
with Superior Soya Sauce

Dragon de Quintus 2015

M ERANITREFEF HHE
Wok-fried King Prawn with X0 Sauce
Summer Green Asparagus,

Wild Forest Mushroom

La Chapelle de la Mission Haut-Brion 2015

AU A E 4 B 2 R AL R
Pan-fried Australian Cold-smoked
Lamb Loin with Chef’s Special Sauce

Chdteau Haut-Brion 1993

BILSTH) B B A HUR
Wok-fried Organic Red and White Rice
with Seafood and Sakura Prawn

Clarendelle Bordeaux Rosé 2023

WX e TR E R R
Baked Chocolate Pudding
with Mandarin Orange Compote
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Prices include 10% service charge S
and 6% government tax (SST). POINTS REDEMPTION




