
Domaines Barons de Rothschild - East Meets West Wine Dinner

E v e n t :  1 6  J a n u a r y,  2 0 2 5 ,  T h u r s d a y  ( 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 , 8 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

( M i n e r a l  w a t e r  a n d  c o r k a g e  i n c l u d e d )

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

Champagne Nicolas Feuillatte, Collection Organic Extra Brut NV

龍蝦三弄
黑魚子龍蝦脆酥盞
龍蝦百花芋盒
椒鹽龍蝦球

Lobster Trio

Fresh Chilled Lobster, Sturgeon Caviar, served in Pani Puri

Braised Lobster, Minced Shrimp on a Crispy Taro Net

Golden Lobster, Spicy Salt

Hu Yue 2020

豆醬香煎雞球

Wok-seared Chicken, Bean Paste

Château Duhart-Milon 2007

香燒軟骨鴿

Roasted Baby Pigeon

Carruades de Lafite 2010

蠔皇鮑魚扣黃耳

Braised Fresh Whole Abalone (6 Heads), Yellow Fungus

Domaine de Long Dai 2020

南乳紅燒肉

Braised Pork Belly, Fermented Red Beancurd

Château Lafite Rothschild 1998

鹽燒鹿兒島和牛鴨肝
Wok-fried Kagoshima Wagyu, Duck Liver, Salt Grilled

奇亞籽三文魚炒飯
Fried Rice, Salmon, Chia Seed

陳皮紅豆沙湯圓伴脆皮紅豆合桃年糕
Sweetened Red Bean Cream, Mandarin Zest, Glutinous Rice Dumpling

Crispy Pudding, Red Bean, Walnut

For Reservations

mailto:dining.regenthk@ihg.com

