5-Course Wine Dinner

March 3, 2026

Welcome Drink
Zuccardi, Blanc de Blancs

FIRST COURSE

New Zealand King Salmon Crudo
yellow mole, salmon caviar, créeme fraiche

Dog Point, Sauvignon Blanc 2024
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SECOND COURSE

Argentinian Filet Steak Tartare
classic condiments, bread chips

Zuccardi, “Concreto” Malbec 2023
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THIRD COURSE

New Zealand Spring Lamb Wellington
mint, bearnaise sauce

Dog Point, Pinot Noir 2021
Majella, Cabernet Sauvignon 2021
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FOURTH COURSE

Australian Tenderloin (160 g)
onion, mustard tart, pickled onions, baby watercress, mustard sauce

Majella, “The Malleea” Cabernet Shiraz 2017
Zuccardi, “José Zuccardi” Malbec 2020
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FIFTH COURSE

Marjolaine
layered hazelnut, Nutella, vanilla butter cream cake

HK$800 per person

plus 10% service charge




