Duckhorn Wine Dinner Menu
23 May 2025, Friday
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Crab Roe and Cheese on Bean Curd Sheet
Smoked Salmon Roll with Avocado and Salad
Decoy Brut Cuvee NV
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Pan-fried Amadai with Black Truffle Pumpkin Sauce
Duckhorn North Coast Sauvignon Blanc 2023
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Grilled King Prawn with Foe Gras Paté and Mushroom
Migration Sonoma Coast Chardonnay 2022
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Roasted Pork Roll with Asparagus and Honey
Calera Central Coast Pinot Noir 2022
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Stuffed Pigeon Leg with Mushroom
Pan-fried Pigeon Breast with Water Chestnut
Wrapped by Lotus Root
Duckhorn Napa Merlot 2022
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Wok-fried Beef Tenderloin with Scallion and Mustard
Postmark Paso Robles Cabernet Sauvignon 2021
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Fried Rice with Sea Cucumber, Scallops, Shrimps, and Mushroom
served with Crispy Rice
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Double-boiled Egg White and Milk with Bird’s Nest in Coconut

GAr#EM$988 Per Person
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If you have allergies to any food, please inform service staff before ordering

A member of Harbour Plaza Hotels and Resorts



