?}E m\[!:l {@ 4‘% N‘Q < {@Iﬂl =
THE STARTING POINT WINE DINNER

2025588 158 | 15 August 2025
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Reception
Champagne Drappier, Cuvée Carte d’Or, Brut n.v
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Braised Lychee stuffed with Shrimp Paste, Deep-fried Suckling Pig with Shrimp Paste and Sesame,
Deep-fried Toast with Shrimp Paste and Minced Yunnan Ham
Riesling 2022
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Chilled Sliced Pigeon with Chinese Wine
Amphora Orange Wine 2021
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Double-boiled Whole Winter Melon Soup with Assorted Seafood, Diced Roasted Duck and Chicken
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Braised Lamb Saddle
Syrah 2019
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Wok-fried Australian M9 Wagyu Beef with Crispy Garlic Chips and Black Pepper
Cabernet Franc 2019 Cabernet Sauvignon 202 |
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Poached Spinach with Bamboo Pith in Supreme broth
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Fried Vermicelli with Conpoy, Crab Meat and Dried Shrimp
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JADE Dessert Platter
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® Chef’s recommendation Vegan Vegetarian Contains Gluten/Wheat Contains Tree Nuts/Peanuts
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Contains Dairy Products Contalns 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.



