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CAKEBREAD CELLARS EXQUISITE WINE DINNER
2024 1085 18H | 18 October 2024
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Reception
Sauvignon Blanc 2022
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Appetiser Trio
Crab Meat Salad with Pomelo and Kumquat Dressing, Crispy Crab Claw with Shrimp Paste,
Barbecued Pork with Honey

AIREFERIBTEEOOO
Braised Hairy Crab Roe and Meat with Shredded Fish Maw
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Stir-fried Sliced Garoupa Fillet with Edamame and Snow Cabbage
Chardonnay 2022
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Braised 8-Head Abalone and Pomelo Rind with Shrimp Roe in Abalone Sauce
Merlot 2019

MAREREROO®
Roasted Crispy Chicken with Fermented Red Bean Curd Paste
Cabernet Sauvignon, Vine Hill Ranch 2017
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Wok-fried Australian M9 Wagyu Beef with Leek and Black Pepper in Stone Pot
Cabernet Sauvignon, Benchland Select 2017

MARNFEEHE®O
Stewed Noodles with Dried Shrimp Roe, Shredded Spring Onion and Ginger in Abalone Sauce

EXRm
Double-boiled Sweet Ginger Tea with Glutinous Rice Dumplings

FREEESUSI,198 early bird discounted rate per person
(JRBE1iI$1,588 original rate per person)
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Book on or before || October 2024 to enjoy the early bird discount
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® Chef’s Recommendation Vegan Vegetarian Contains Gluten/Wheat Contains Tree Nuts/Peanuts
~\ BNEER . FRE @ ZRESH . FAE @ SEE b
Contains Dairy Products © Contains Fish Contains Shellfish Contains Soy Contains Egg Spicy
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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.
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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.



