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SUNTORY PAIRING DINNER

14TH NOVEMBER, 2024 (THURSDAY)

Pre-dinner
The Premium Malt’s Gold Draught

Tuna Nicoise salad with quail eggs, French beans and potatoes

[EHT A2 RVERECRERSE  AREBE T ERE
The Premium Malt’s Gold Draught
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Duck foie gras terrine with citrus chutney and mango coulis
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The Premium Malt’s Master's Dream <Hakushu Genshu Barrel Aged> 2024
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Traditional French onion soup with cheese gratin
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HAKUSHU DISTILLER’S RESERVE
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Iberico pork rib with signature mashed potato and classic charcutiére sauce
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HAKUSHU 12 YEARS OLD

% %k %k

Homemade ice cream with mixed berries
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The Premium Malt‘s Black
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House Blend Coffee or Tea

HK$1,280

All prices are subject to 10% service charge 5 {8 H 21— RBE



