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Exquisite Sake Pairing Dinner

15 November 2024, Friday
6:30 XA E Reception | 7:00 BEE Dinner
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Marinated Abalone in Sake, Roast Suckling Pig with Crispy Lotus Root and Figs,
Deep-fried Shrimp Ball Stuffed with Foie Gras
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Baked Cod Fillet with Sake
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Stir-fried Diced Wagyu with Spring Onions and Wasabi
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Crispy Sweet and Sour |lberico Pork
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Stewed Rice with Hairy Crab Coral in Stone Pot
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Yamanashi Peach Wine Jelly, Sweet Purple Potato Honeycomb Puff with Mango
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