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Course 1
蛋白卡露伽鱼子酱 / 水晶蟹凍 / 荔茸带子

Kaluga Queen Caviar with Egg White /  
Crab Meat Aspic / Crisp-fried Yam Ring  

stuffed with Scallop
Martell Cordon Bleu

Course 2
潮州鸡炖翅

Teochew Chicken Soup with Shark's fin
Martell Single Cru Aged Edition  

Grande Champagne XO

Course 3
五头澳洲鲍鱼伴脆皮海参

Crisp-fried Sea Cucumber with Abalone
Martell Single Cru Aged Edition Borderies XXO

Course 4 
香煎澳洲雪花羊架

Pan-Seared Australian Marbled Lamb Rack
Martell XXO Chanteloup

Course 5
玉兰菜圃炒河 

Stir-fried "Hor Fun" with Kai Lan  
and Preserved Turnip

Martell Single Cru Vintage Edition –  
Borderies 1999

Course 6
燕窝绿豆爽 / 煎堆

Bird’s Nest Tau Suan / Crisp-fried Sesame Ball

MENU

A Gastronomic
PAIRING EXPERIENCE

PLEASE ENJOY RESPONSIBLY




