IRl EFTEFH
DISCOVER THE PERFECT PAIRING:
SPIRIT-INFUSED EPICUREAN DELIGHTS

CHAMPAGNE
HEET AT HEE £, $42++ per portion &
Stir-fried Iberico pork ribs with Champagne
sweet sauce and chrysanthemum
Best paired with Moet Chandon NV, $29++ per glass

ROSE RICE WINE
KIGH BT B I R E,
$38++ per portion & &
Honey-glazed barbecue pork with rose rice wine

Best paired with Prosecco Gemin Valdobbiadene
DOCG Brut Annata 2023, Veneto, $1 9++ per glass

RED WINE
FF LN IREEH, $38++ per person &
Oven-baked Cod fillet with lemongrass and red wine
Best paired with Montes Limited Pinot Noir,
$25++ per glass

CHARDONNAY
8 & W BRI K 5% B 45, $33++ per person (&
Marble Goby with preserved vegetable broth,
Sichuan peppercorn and Chardonnay
Best paired with Pago Mato Chardonnay, $2 | ++ per glass

MOUTAI
%é@éﬁ?%&%ﬁ?*&ﬁi, $68++ per portion &t @
Alaskan crab fried rice with Moutai and tobiko
Best paired with a shot of Kweichow Moutai, $39++ per | 2ml

WHISKY
Bt B B BT A0, $52++ per portion kT &
Wok-seared Angus beef with black pepper sauce
and whisky
Best paired with Auchentoshan Three Wood infused
with peppercorn on the rock, $22++ per glass

BRANDY
H 2R A afr SIS A T,
$52++ per half lobster & @
Steamed rock lobster with garlic, soy crumble,
scallion and Brandy
Best paired with Courvoisier VSOP infused with
vanilla on the rock, $20++ per glass

GIN
AR TR 24 i T AT,
$48++ per portion (300gm) & @
Flambé live prawns with Chinese herbal broth and Gin
Best paired with grapefruit and orange peels-infused Roku
Gin, served with tonic on the rock, $19++ per glass

BAILEY
224~ T DL T HE, $25++ per person B0 &
Chilled aimond coconut pudding with Bailey ice-cream
Best paired with Bailey's and milk, served on the rock,
$18++ per glass




