Wednesday, 13 May 2026 Wine Dinner

Welcome drink - Bourgogne
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Hoi King Heen Deluxe Appetisers
Roasted Peking Duck, Imperial Ossetra Caviar
Chilled Abalone, Saint-Bris
Barbecued Suckling Pig, Imperial Ossetra Caviar
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Steamed Cod Fish, Shrimp Mousse, Lemon Zest
Saint-Bris

B L ANE RS
Baked Avocado, Crab Meat, Onions
Auxey-Duresses

B EEMRAEIR
Wok-fried Tiger Prawns, Spring Onion, Ginger, Soy Sauce
Auxey-Duresses
Auxey-Duresses
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Stir-fried Pigeon fillet, Lily Bulb, Assorted Bell Peppers
Auxey-Duresses (red)
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Braised Black Tiger Palm Mushrooms, Angus Beef Cheek, Chinese Yam, Chili
Pommard
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Fried Rice, Roasted Pork Belly, Parma Ham, Preserved Vegetables
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Baked Almond Tarts, Snow Swallow
Osmanthus Cheese Pudding, Mochi, Fermented Rice

J57{& Original Price
LIRS $1,088 Per Person
B (E Special Offer
AT $850 Per Person
HEELAAREZEMHTHIE E Not applicable to any discount
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rices are in Hong Kong dollars and subject to a 10% service charge
es might contain pork, if you have any dietary requirement or allergy, please inform our service team



