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Domaine Francois Buffet Wine Dinner

19 May 2026

Amuse bouche
Hokkaido scallop sashimi and pomelo tartelette
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Nicolas Feuillate, Reserve Exclusive Brut

Appetizers Quartet

Cold clams with lime and sweet basil
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Lobster medallion on crispy eggplant
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Steamed rice flour pouch
& X EWmAE
Tempura soft shell crab rice paper roll with avocado and mango
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Francois Buffet, Bourgogne Aligote, Les Fats 2023

Poultry ‘ //
Pan-seared duck breast with rice vermicelli salad \ “\ i
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Francois Buffet, Bourgogne Rouge, Point Noir 2022 \\\\'\' E:?\\
N
White Meat SR
Roasted suckling pig in Vietnamese style AN
e TR i ‘.
Francois Buffet, Volnay 2022 1 Wl &M?{
| Red Meat \
“ 2 Slow-cooked Wagyu beef cheek with lemongrass and Tomato X \ \
i ‘ BEEFHEAMMNSFEE . N\
7 % \ \ Francois Buffet, Volnay Iler Cru, Clos des Chenes 2022
'/ A\ 4 Dessert
“ \ / Sweetened peach gum with Chinese honey locust and young coconut juice
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Petit Fours
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HK$688 per person

Menu cannot be used in conjunction with other promotional, discount offer,
and discounted Royal Garden gift cards.
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The prices are subject to 10% service charge. BI—REE -
Please inform our staff if you have any food allergies.
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