Domaine de Brau Wine Dinner
Tuesday — 22" Oct 2024
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Him Menu

sHin T BRNFE B B R AR
Chilled Scallop with Sesame Sauce, Deep Fried Crispy Crab Roll
Chilled Abalone with Sour Pickle Sauce
BRAU Chardonnay
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Sautéed Sliced Garoupa with Asparagus
BRAU Viognier

fRUTIRORERELE
Deep Fried Chicken Wing Stuffed with Glutinous Rice in Abalone Sauce
BRAU Pinot Noir

IR X e e 52 e Rt
Roasted Crispy Pork Belly served with Honey Iberico Pork Cha Siu
BRAU Fer croisé

AmESE
Braised Ox Tail with Red Wine Sauce
BRAU Yau-Ma-Tei

ERTRE B AL L
Baked Sago Pudding with Lotus Paste served with Steamed Red Dates Cake

Price at HK$780+10% per person



