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Domaines Barons de Rothschild - East Meets West Wine Dinner

Event: 16 January, 2025, Thursday (7:00pm)
Location: Lal Ching Heen, Ground Floor, Regent Hong Kong, 18 Salisbury Road, Kowloon
Price: HK$2,880 per person, plus 10% service charge
(Mineral water and corkage included)

Champagne Nicolas Feuillatte, Collectlon Organic Extra Brut NV

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

B —;f‘ AR S
Wok-seared Chicken, Bean Paste

Chateau Duhart-Milon 2007
B E
Roasted Baby Pigeon

Carruades de Lafite 2010
WO g b ded 2
Braised Fresh Whole Abalone (6 Heads), Yellow Fungus

Domaine de Long Dail 2020
3 5t iR
Braised Pork Belly, Fermented Red Beancurd

Chateau Lafite Rothschild 1998
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Wok-fried Kagoshima Wagyu, Duck Liver, Salt Grilled

SR R AL S
Fried Rice, Salmon, Chia Seed
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Sweetened Red Bean Cream, Mandarin Zest, Glutinous Rice Dumpling
Crispy Pudding, Red Bean, Walnut

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