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Paradise Teochew Restaurant
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PAIRING EXPERIENCE
~ MENU

Course 1
EAFENEFE / KRER /| ZHEFF
KALUGA QUEEN CAVIAR WITH EGG WHITE /
CRAB MEAT ASPIC / CRISP-FRIED YAM RING
STUFFED WITH SCALLOP

Martell Cordon Bleu

£%

Course 2
T P 3B i 3
TEOCHEW CHICKEN SOUP WITH SHARK'S FIN

Martell Single Cru Aged Edition
- Grande Champagne XO

il

Course 3
KB E FE KBS
CRISP-FRIED SEA CUCUMBER WITH ABALONE
Martell Single Cru Aged Edition Borderies XXO

Course 4 s

HFERUEMNETEF IR | i

PAN-SEARED AUSTRALIAN MARBLED LAMB RACK I
Martell XXO Chanteloup

- Course 5
s = S W
STIR-FRIED "HOR FUN" WITH KAI LAN
AND PRESERVED TURNIP

Martell Single Cru Vintage Edition —
Borderies 1999

L Course 6
RELZER / Rl
BIRD’S NEST TAU SUAN / CRISP-FRIED SESAME BALL

PLEASE ENJOY RESPONSIBLY

#paradisegrpsg #pgrmemberexclusive #paradiseteochew

paradisegp.com paradisegrp paradisegrpsg A culinary concept by Paradise Group





