Dynasty Wine Pairing Set Dinner
August 2015
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Chilled sliced abalone and pig’s tendon with chilli sauce
Dynasty Wisemenship Collection Muscat 2011 — Fiera £/
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Sautéed lobster with supreme stock
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Braised apple cucumber stuffed with minced shrimp and crab claw

T B fE 5 R 6 A
Crispy rice topped with smoked silver cold and Thousand Island dressing
Dynasty Cabernet Sauvignon Reserve 2008
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Seafood broth with pumpkin and winter melon purée
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Sautéed diced Australian wagyu with garlic and mas

hed salted egg yolk
Dynasty Dynasty Merlot Gold Label 2008
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Baked fried rice, diced scallop and
preserved vegetable with white sauce stuffed in coconut
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Chilled fresh mango pudding
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Chinese petits fours
M fiz F§ HKD %% 1,600 7T, for two persons

Additional HKD198 per person for wine pairing
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All prices are subject to 10% service charge
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Prices are not applicable to any discount privilege



