
Vega Sicilia Wine Dinner

E v e n t :  4  J u n e ,  2 0 2 5 ,  We d n e 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 , 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

( 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.

Oremus Tokaji Mandolas 2021

麗晶三小碟
黑松露窩貼大蝦
金絲雜菌米紙卷
龍帶玉梨香

Lai Ching Heen Combination

Crispy Prawn on Toast, Black Truffle

Crispy Rice Paper Roll, Assorted Mushrooms

Golden Scallop, Minced Shrimp, Fresh Pear, Yunnan Ham

Benjamin Rothschild & Vega Sicilia Macan 2018

冰梅燒鴨

Roasted Farm Duck, Plum Sauce

Pintia 2019

黑椒乳鴿甫

Wok Fried French Pigeon Fillet, Black Pepper

Alion 2020

南乳香酥雞

Crispy Chicken, Fermented Red Beancurd

Vega Sicilia Unico 2012

紅燒黃耳五花腩

Braised Pork Belly, Yellow Fungus

Vega Sicilia Unico Especial Reserva MV (blend of vintage 03/04/06)

鹿兒島和牛伴鹽燒鴨肝
Wok Fried Kagoshima Wagyu, Salted Grilled Duck Liver

鮮繡球菌九年百合炒露筍
Wok Fried Asparagus, Lily Bulbs, Cauliflower Mushrooms

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

開心果奶凍伴紅豆薏仁珍珠
Pistachio Milk Pudding, Red Beans Popping Boba, Pearl Barley Popping Boba

For Reservations

mailto:dining.regenthk@ihg.com

