T'ANG
COURT

BIODYNAMIC WINE DINNER
PAIRING WITH FINE TEA

28th April, 2015

Reception:

Movia, Puro Rose, Brad, Slovenia 2005

BTG s
BARBECUED PORK

PAN-FRIED BONELESS CHICKEN FILLED WITH SHRIMP
PASTE IN LEMON SAUCE

Laurent Bannwarth, Pinot Gris Nature, Vin d’Alsace, France 2012
Laurent Bannwarth, Muscat Nature, Vin d’ Alsace, France 2011
Py g FEH 201 5
Lion Peak Dragon Well West Lake 2015

= EIFRE Rk
STIR-FRIED SLICED LOBSTER WITH SPRING ONIONS,
RED ONIONS AND SHALLOTS
Movia, Lunar, Primorska, Slovenia 2008

AT E R S
SLICED PEKING DUCK WITH GOOSE LIVER TERRINE
Laurent Bannwarth, Pinot Noir, Vin d ’Alsace 2012

HEFIRE 111 T 5 e 2008
Wu Dong Mountain Oolong 2008

oY EEELE
BAKED BLUE POINT OYSTERS WITH PORT WINE
Xavier Vignon, Ventoux, France 2012

PAN-FRIED JAPANESE WAGYU BEEF WITH BROCCOLI AND CAULIFLOWER
Movia, Merlot, Brad, Slovenia 2007

HEIRE 111 7 7 S 2008
Wu Dong Mountain Oolong 2008

EEBAKEHE
BAKED SAGO PUDDING FILLED WITH CHESTNUT PASTE

RADRALIEILIDE2015
Wu Yi Kong Fu Red 2015

HK$1,488.00 ®4 rer pErRsON

n—RRRs B
A 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL



