Wine Dinner Menu
On 24 July 2026
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Chilled Arctic Clam with Jellyfish Head
Zardetto Prosecco, NV

MEHLBIES

Double-boiled Sea Conch Soup with Chrysanthemum in Young Coconut

EBERIERUKE
Braised Prawns in Supreme Broth with Crispy Rice Base
Saint Clair Sauvignon Blanc, Australia
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Pan-fried Tilefish with Cauliflower Fungus in Pumpkin Sauce
Elderton Unoaked Chardonnay, Australia
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Wok-fried Diced Wagyu Beef with Preserved Olive Vegetable
Zuccardi Malbec, Argentina

EEOILES
Baked Chicken Roll Stuffed with Shrimp Paste
Spy Valley Pinot Noir, New Zealand

TEDLIEE M BRI
Wok-fried Assorted Mushrooms and Cordyceps Flower
with Black Truffle and Noodle in Scallion Oil
Tenuta Regaleali Le Rose, Italy
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Chilled Sago with Pomegranate
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Subject to tea and condiment charges, plus a 10% service charge
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If you have any food allergies, please inform our service staff before ordering

A EE LT EEE:2121 2691 B EE kch@hghkcatering.com EEHECFHE])

A member of Harbour Plaza Hotels and Resorts



