Watson’s Wine Dinner Menu
9 October 2026
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Chilled Marinated Foie Gras with Coconut Milk
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Chilled Arctic Clam with Jellyfish Head
E Series Chardonnay 2026
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Wok-fried Lobster with Scallions, Leek and Onion
Ode to Lorraine Cabernet Sauvignon Shiraz Merlot 2022
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Deep-fried Stuffed Pigeon Leg with Wild Mushrooms
Neil Ashmead Grand Tourer Shiraz 2023
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Braised Premier Sea Cucumber and Shaddock Ped with Shrimp Roe
Ashmead Cabernet Sauvignon 2022
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Wok-fried Diced Wagyu Beef with Preserved Olive Vegetable
Command Shiraz 2021
Command Shiraz 2016
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Braised Stuffed with Bamboo Pith, Bird’s Nest and Seasonal Vegetables
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Pan-Fried Scallop with Tossed Noodles in Black Truffle Scallion Oil
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Chilled Sago with Pomegranate
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HK$1088 per person
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Subject to tea, condiment charges and 10% service charge

W T EHERRYEBRIER - FREEATENRE R

If you have any food allergies, please inform our service staff before ordering

(BN EE T EEE2121 2691 B Ef:kch@hghkcatering.com ZZHELTEE])

A member of Harbour Plaza Hotels and Resorts



