
Moueix Bordeaux Wine Dinner

L a u n c h  E v e n t :  We d n e s d a y,  2 9  M a y,  2 0 2 4  ( 7 : 0 0 p m )  

L o c a t i o n :  L a i  C h i n g  H e e n ,  G r o u n d  F l o o r ,  R e g e n t  H o n g  K o n g ,  1 8  S a l i s b u r y  R o a d ,  K o w l o o n  

P r i c e :  H K $ 2 , 2 8 0  p e r  p e r s o n ,  p l u s  1 0 %  s e r v i c e  c h a rg e

For enquiries, kindly contact Restaurant Reservations at dining.regenthk@ihg.com or call +852 2313 2313.

Champagne Henriot Brut Souverain NV

Annonce de Bélair-Monange, Saint-Émilion Grand Cru 2016

Château Bélair-Monange, Saint-Émilion Grand Cru 2016

麗晶三小碟
蜜汁黑豚叉燒

黃金龍蝦球

化皮乳豬件

Lai Ching Heen Combination

Barbecued Pork with Honey

Golden Lobster with Salty Egg Yolk

Barbecued Suckling Pig

Château Bélair-Monange, Saint-Émilion Grand Cru 2008

Château Bélair-Monange, Saint-Émilion Grand Cru 2009

香燒軟骨鴿

Roasted Baby Pigeon

陳皮香酥黑豚

Crispy Diced Pork Belly with Mandarin Zest

竹笙扒菠菜苗

Braised Spinach Sprouts with Bamboo Piths

Château La Fleur-Pétrus, Pomerol 2010

鹽燒松本茸石窩鹿兒島和牛

Wok-fried Kagoshima Wagyu with Hon Shimeji Mushrooms served on a Hot Stone

Château La Fleur-Pétrus, Pomerol 2005

醬爆羊肉伴脆酥盞

Wok-fried Lamb with Spicy Sauce served in Pani Puri

魚湯蟹皇北海道帶子脆香苗

Crispy Fried Rice with Hokkaido Scallop and Crabmeat Roe in Fish Bouillon

香芋蛋白燉鮮奶

Double-boiled Egg White and Fresh Milk with Taro

For Reservations

mailto:dining.regenthk@ihg.com
https://www.sevenrooms.com/events/ahNzfnNldmVucm9vbXMtc2VjdXJlchwLEg9uaWdodGxvb3BfVmVudWUYgIDY9IPS_QsM?event_id=ahNzfnNldmVucm9vbXMtc2VjdXJlcjYLEg9uaWdodGxvb3BfVmVudWUYgIDY9IPS_QsMCxIQc3JfR2VuVmVudWVFdmVudBiMk9X1Kgw

