f Kwan Cheuk Heen

2 Compagnie Medocaine des Grands Crus
éﬁ Wine Pairing Dinner
?{, 10 September 2010 (Friday) — 8:00pm

Rice flour rolled with scallop, crab roe and shrimp paste

in superior soup sauce
Disznoko Tokaji Dry Furmint 2007

RIGFZE
Braised shark’s fin with fish and egg white soup “Hangzhou” special
Disznoko Tokaji Dry Furmint 2007

ANET AR
Braised pork belly in brown sauce
Mas Belles Eaux, Les Coteaux 2005, Languedoc

ok ST fER L Re S A
Braised ostrich meat with chestnut and mushroom
Mas Belles Eaux, Les Coteaux 2005, Languedoc

FLAEE R E N
Braised assorted mushrooms with preserved red bean curd paste

in vegetable marrow
Vivens 2005, Margaux

AR RN

Deep-fried crispy beef brisket
Chateau Pibran 2006, Pauillac

I E it o = bRk
Braised whole abalone with carrot, spinach and traditional la-mien in abalone sauce
Chateau Pibran 2006, Pauillac

FACPHT IR ST R BRI
Osmanthus honey parfait, macadamia nuts and roasted apple
Disznoko Tokaji Aszu 5 Puttonyos 1995

T AENS 688 TTIANI— M Ed
HK$688 per person + 10% service charge

Speaker: Mr David Pedrol, Assistant Wholesale Manager, Watson’s Wine Wholesale

For enquiries and reservations, please call #5325 [ » 550 2121 2691

]




