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PALACE GARDEN X PENFOLDS WINE DINNER

NV Penfolds Cuvée Brut, Champagne, France

BELRE T
BT ERREHRMN

Scallop with Arima Sansho Peppercorns
Roasted Goose served with Kristal Caviar
2020 Penfolds ‘Bin 311’ Chardonnay, South Australia, Australia
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Peony King Tiger Prawn with Crab Roe Sauce
2018 Penfolds ‘Yattarna’ Chardonnay, South Australia, Australia
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Beef slow stewed with Penfolds Reds and Supreme Soy Sauce
2016 Penfolds St. Henri Shiraz, South Australia, Australia
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Giant Garoupa Skin braised with Lamb Belly
1985 Penfolds ‘Grange’, South Australia, Australia
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Fish Maw braised and served with 25-year-preserved Radish on Rice
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Sweetened Red Bean Soup with 25 Years Aged Tangerine Peel &
Glutinous Rice Dumpling

2,800 /1 Per Person
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Please inform our service staff of any food allergies or dietary requirements.
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%.
All prices are in MOP, subject to 10% service charge.
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