Wine Dinner Menu
On 20 June 2025
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Crispy Chicken with Caviar, Melon and Cantaloupe
Elederflower Spritz

KsRiLEF B BEL
Chilled Arctic Clam with Jellyfish Head
Gosset Brut, NV
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Deep-fried Stuffed Chicken Wings with Bird's Nest and Crab Meat
Villa Chioris, Pinot Grigio D.O.C., Friuli, Italy, 2023
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Pan-fried Giant Garoupa Fillet with Shrimp Roe
Spy Valley, Pinot Noir, New Zealand, 2022
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Wok-fried Wagyu Beef with Truffle

Kaesler Cabernet Sauvignon, Australia, 2019
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Braised Fish Maw with Crab Roe and Squid Paste
Rupert & Rothschild Vignerons, Chardonnay, Western Cape, South Africa
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Braised Scallop with Mushroom and Rice in Clay Pot
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Chilled Double-boiled Milk with Bird's Nest, Sago Cream, Mango and Pomelo
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HK$988 per person
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Subject to tea, condiment charges and 10% service charge
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If you have allergies to any food, please inform service staff before ordering
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A member of Harbour Plaza Hotels and Resorts



