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¥ 2 % & % Robert Parker & % 8 £
Robert Parker 100 Points Wine Dinner
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Signature Deep-fried Gillardeau Oyster, Crispy Suckling Pig with Caviar
Chilled Drunken Lobster in Aged “Hua Diao” Wine

2008 Louis Roederer Cristal Brut Rosé
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Tossed Fish Maw with Fresh Hairy Crabmeat and Truffle
2009 Ermitage Blanc, De L’Orée, M. Chapoutier
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Slow-cooked Fresh Australian Abalone and Sea Cucumber Filled with Shrimp Paste in Abalone Sauce
1982 Chateau Latour
1989 Chiteau Haut-Brion
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Lychee Wood Roasted French Baby Lamb Rack with Spices
1990 Chateau Margaux
1996 Chateau Lafite Rothschild
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Wok-fried A4 Wagyu Beef with Leek
2000 Chateau Pavie
2010 Chateau Cheval Blanc
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Poached Seasonal Vegetable with Imperial Bird's Nest and Chicken Wrapped in Bamboo Pith
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Steamed Glutinous Rice with Crab Roe in Lotus Leaf
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Chilled Mango Sago with Coconut Milk
2001 Chateau d’Yquem
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Petit Fours



