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Chateau Beychevelle Wine Dinner
Dinner Menu Proposal
29 June 2022, Wednesday

Welcome Drink
Henriot Brut Souverain NV

MRS &% (ERRH AT EREEESESM
Roasted Goose Liver, Pork Belly, Mushroom
Roasted Suckling Pig
Marinated Eggplant, Seaweed, Dark Vinegar

Amiral de Beychevelle, St Julien 2017

FXRRFE
Wok-Fried Minced Pigeon, Lettuce Wrap
Chateau Beychevelle, 4eme Cru Classe, St Julien 2014

PR AT 2
Paper Wrapped Crispy Chicken
Chateau Beychevelle, 4eme Cru Classe, St Julien 2007

RFD=E]
Wok-Fried Lamb Fillet, Dried Chilli, Spring Onion
Chateau Beychevelle, 4eme Cru Classe, St Julien 2010
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Wok-Fried Wagyu Beef, Oat, Black Truffle
Chateau Beychevelle, 4eme Cru Classe, St Julien 2003

E1EY) P iEHIE
Walnut Sachima
Sweetened Ginger Milk

I $1,500
$1,500 per person

B 1BEG LB ISE, 51— AR 7% & Prices are quoted in HKD and subject to 10% service charge



