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13 March 2026
Alto Adige Kettmeir Wine Dinner

AMUSE-BOUCHE

Datterini tomato salad ¢ pistachios ¢ stracciatella cheese
BANZNAR - AOR - BAAYrAZ £
Athesis Metodo Classico Brut DOC 2021

CARPACCIO

smoked tuna lion * green leaves ¢ pomegranate * golden beetroots ¢ lemon caviar
EREZRM - EAFNE - AR - THIR - BRETE
Pinot Grigio Maso Reiner DOC 2020

LINGUINE
handmade linguine * clams ¢ Oscietra caviar

FT =50 - #54%) - Oscietra R FE
Chardonnay Maso Reiner DOC 2023

SGROPPINO

yuzu lemon sorbet ¢ prosecco
MTIEEDE - RAFIRE

MANZO
grilled A5 Wagyu sirloin * potato gratin * celeriac puree * root Vegetables * black truffle jus

A5 BHEMTESFHE - TREEBEZE - FXRIBEE - BEHRE - BNET
Pinot Nero Maso Reiner DOC 2022

PANNACOTTA
[talian panna cotta * vanilla * caramel sauce ¢ confit apples

BIR - BRZE - FAEE - BedfEAR
Moscato Rosa Alto Adige 2018

&1 $1,388 per person
48 /BB =S $988 hotel e-shop per person

Signature Club & £511 $888 Signature Club member per person

All prices are in Hong Kong dollars and subject to 10% service charge (O
FrEBELUBTEETE » BM—IREE Fis ot
Not applicable to any discount or cash voucher A
AR EEITIIESR R
If you have any dietary requirement or allergy, please inform our service team @i’:—i—;
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