
Reception:
Movia, Puro Rose, Brad, Slovenia 2005

蜜汁餞叉燒拼西檸芝麻雞
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

                               2015
Lion Peak Dragon Well West Lake 2015

三蔥爆龍蝦球
Stir-fried sliced lobster with spring onions, 

red onions and shallots
Movia, Lunar, Primorska, Slovenia 2008

鵝肝醬片皮鴨
Sliced Peking duck with goose liver terrine

Laurent Bannwarth, Pinot Noir, Vin d’Alsace 2012
                            2008

Wu Dong Mountain Oolong 2008

砵酒焗美國蠔
Baked blue point oysters with port wine

Xavier Vignon, Ventoux, France 2012

煎煮日本和牛
Pan-fried Japanese Wagyu beef with broccoli and cauliflower

Movia, Merlot, Brad, Slovenia 2007
                           2008

Wu Dong Mountain Oolong 2008

栗蓉西米焗布甸
Baked sago pudding filled with chestnut paste

                                   2015
Wu Yi Kong Fu Red 2015

HK$1,488.00 每位 per person

加一服務費

A 10% service charge will be added to your bill

BIODYNAMIC WINE DINNER
PAIRING WITH FINE TEA

28th April, 2015

西湖明前獅峰龍井

嵨崠山蘭香單欉

嵨崠山蘭香單欉

武夷功夫紅正山小種


