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Exquisite Sake Pairing Dinner

Friday, 15 November 2024
6:30 EXLN;BAE Reception | 7:00 BEE Dinner
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Marinated Abalone in Yukiyama Meigetsu Daiginjo,

Roast Suckling Pig with Crispy Lotus Root and Fig,
Deep-fried Shrimp Ball stuffed with Foie Gras
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Baked Antarctic Cod Fillet with Phantom Daiginjo Shizuku
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Stir-fried diced Australian M7 Wagyu with Spring Onion and Wasabi
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Crispy Sweet and Sour |berico Pork
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Hairy Crab Coral with Rice Braised in Stone Pot
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Yamanashi Peach Wine Gelée,

Okinawa Sweet Purple Potato Honeycomb Puff with Mango
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=i HK$1,288 per person

FI0H28HE, ZRITAF] FIZ 85418 Enjoy a 15% discount on or before 28 October, 2024
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