M- FF Wine Pairing Dinner

Friday, 8 November 2024 | Welcome drinks from 6:30pm | Dinner begins at 7pm

Welcome Drink

Cielo Cuvée Privée, Italy

Starter
Bt —/Nf Tao’s Trio Combination
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Peking Duck with Black Caviar
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Deep-fried Golden Crab Claw with
Squid Paste and Wasabi Mayonnaise
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Pan-fried Ginger Wine Chicken Bun

Paired with McWilliam's 660 Tumbarumba Pinot Noir,
Australia

Mains

Fresh Steamed Deep Sea Grouper Fillet
with Fish Broth and Black Fungus

Paired with Te Mata Estate Sauvignon Blanc, New Zealand
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Pan-fried Australian Tenderloin Cubes
with Candied Walnuts

Paired with Vina Carmen Premier Reserva
Cabernet Sauvignon, Chile
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Stir-fried Mushroom stuffed in
Tomato with Pumpkin Puree

Paired with Chateau Le Bocage Bordeaux Supérieur; France

B MR H 22 25 A

Fresh Steamed Pahang River Prawn
with Ve rmi'cgl_li-_\G_a rlic Sauce
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