Wine Dinner Menu
On 24 April 2026

ASe
—d

86

Kwan Cheuk Heen
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Foie Gras with Red Wine and Cherry, Chilled Chicken Roll with Chinese Wine
SAINCHARGNY Cremant de Bourgogne Extatic Brut NV

BHRREE
Baked Crab Shell Stuffed with Crab Meat and Crab Roe
Champy Bourgogne Chardonnay "Cuvee Edme" 2022

BHE B REIR
Wok-fried Lobster with Bamboo Piths and Egg White in Pumpkin Broth
Champy Rully 2023

BOHEBRRERA
Pan-fried Eel with Black Bean Sauce
Champy Pernand-Vergelesses White 2023

iR RER
Deep-fried Stuffed Chicken Wings with Abalone and Portuguese Sauce
Champy Pernand-Vergelesses Red "Clos de Bully" 2022

HAFRAE
Pan-fried Lamb Roll
Champy Pernand-Verg Red 1er Cru "Les Vergelesses" 2017

BT ERRE

Braised Matsutake Stuffed Bamboo Pith with Seasonal Vegetables

BRUTAMERUESE

Wok-Fried Scallop with Black Truffle and Noodle in Scallion Oil

FEENHE

Chilled Mango Pomelo Sago with Bird’s Nest
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All prices are subject to 10% service charge
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If you have allergies to any food, please inform service staff before ordering

U EE LT EEE:2121 2691 B EE kch@hghkcatering.com 2B FHE])

A member of Harbour Plaza Hotels and Resorts



