
Champagne Rare Millésime Dinner

L a u n c h  E v e n t :  T h u r s d a y ,  1 0  O c t o b e r ,  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 , 7 5 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 r g e

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

Welcome Drink: Rare Millésime 2013

Rare Millésime 2008 Magnum

麗晶三小碟
黑魚子龍蝦凍
化皮乳豬件

蘿蔔絲脆蝦餅

Lai Ching Heen Combination

Chilled Lobster Jelly with Caviar

Barbecued Suckling Pig

Crispy Shrimp Cake with Shredded Turnip

Rare Millésime 2006 Magnum

蟹皇白玉蒸龍蝦球

Steamed Lobster with Crabmeat Roe and Tofu

Rare Millésime 2002

脆釀鮮蟹蓋

Golden Stuffed Crab Shell with Crabmeat

Rare Millésime 1988

老菜甫薑蔥焗法國海鱸魚

Baked French Sea Bass with Preserved Vegetables, Ginger and Spring Onion

Rare Millésime Rosé 2014 

香草法國乳鴿甫伴鴿崧脆酥盞

Wok-fried French Pigeon with Herbs and Wok-fried Minced Pigeon served in Pani Puri

雅枝竹黃耳炒百合

Wok-fried Artichoke with Yellow Fungus and Lily Bulbs

藤椒海皇鴛鴦米

Mixed Rice with Seafood and Sichuan Pepper

奶皇鳳梨焗西米布甸

Baked Sago Pudding with Pineapple and Custard Cream

For Reservations

mailto:dining.regenthk@ihg.com
https://www.sevenrooms.com/events/ahNzfnNldmVucm9vbXMtc2VjdXJlchwLEg9uaWdodGxvb3BfVmVudWUYgIDY9IPS_QsM?event_id=ahNzfnNldmVucm9vbXMtc2VjdXJlcjkLEg9uaWdodGxvb3BfVmVudWUYgIDY9IPS_QsMCxIQc3JfR2VuVmVudWVFdmVudBiAgM7H-u2xCgw

