CHATEAU BRANE CANTENAC WINE DINNER
20254 10828H | 28 October 2025

EoF TN
Reception
Baron de Brane Blanc 2023

MERHIERBHO@EO®  KRILRE
Chilled Shredded Fish Maw with Spicy Sauce, Chilled Shredded Snake Jelly

BEFBREHOEO®O

Crispy Crab Claw with Shrimp Paste
R 2 188 A B B

Crispy Kurobuta Pork in Honey-glazed with Tangerine Peel and Preserved Olives
Baron de Brane 2021
Baron de Brane 2018

KSEREHE
Braised Shredded Snake and Black Fungus in Chicken Borth

EBNERNFTEE

\/\/ok—fried ched Wagyu and Chinese Kale Stems
Chdteau Brane Cantenac 2016
Chdteau Brane Cantenac 2013

EREFARXEHOO®
Smoked Chicken with Fragrant Tea Leaves and Soy Sauce
Chateau Brane Cantenac 2007
Chéteau Brane Cantenac 2009

AR SCIL )
Wok-fried Flat Rice Noodles with Sliced Wagyu Beef

(%) HIHEOOQO
ERKPEE@E@ @ HTEAZHARO®®
JADE Dessert Platter
Sweetened Ginger Soup with Bean Curb,
Chilled Osmanthus, Red Bean Puree, Coconut Milk Layer Pudding

/§1ﬁ$ I ,088 per person

Edti: oty @ M= EN- BBRE BAKRBRHIEE
® Chef’s recommendation Vegan Vegetarian Contains Gluten/Wheat Contains Tree Nuts/Peanuts
2IEER A@Jrﬁ AE’#E;"@% BRE @ 2ER @ R
Contains Dairy Products Contalns Fish Contains Shellfish Contains Soy Contains Egg Spicy

AETRESZE  ETHEIARYEBHKE > FENEERE -

Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have.
HEREFTTEEthEEEERFINRERER -

This menu cannot be used in conjunction with any other promotional offers or discounts.
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Prices are in Hong Kong dollars and subject to a 10% service charge.



