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AN OCEANIC FIVE-COURSE 
TASTING WITH 

Wine & Spirit Pairings

MENU

WELCOME DRINK
Nordes Gin with Thomas Henry Tonic Water

COURSE 1
芝士腌肉卷 / 椒盐焗鲜墨鱼

Deep-fried Cheese Bacon Roll or
Crisp-fried Squid toss with Salt and Pepper

Pairing with: Cinzano Prosecco  

COURSE 2
法式焗波士顿龙虾

Cheese Baked Boston Lobster
Pairing with: Duck Hunter Marlborough Sauvignon Blanc 

COURSE 3
招牌蜜椒排骨

Baked Pork Belly Rib with Honey Pepper Sauce
Pairing with: Chateau Tanunda Grand Barossa Shiraz

COURSE 4
姜葱北海道带子焖伊面

Ginger & Spring Onion Scallops  
with Ee Fu Noodles

Pairing with: The Dalmore 12 yrs Single Malt Whisky

COURSE 5
香煎豆沙锅饼 

Pan-Fried Pancake with Red Bean Paste
Pairing with: Justino 5 years Madeira


