LOUIS JADOT

i WINE PAIRING DINNER
LE SALON DE THE

HONG KONG
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DATE: 3RD DECEMBER, 2024
TIME: 18:30

PRE-DINNER
Louis Jadot Bourgogne Chardonnay 2022
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CHERRY GAZPACHO
Louis Jadot Chablis 2023

¥k k

SOLOGNE IMPERIAL CAVIAR IN LOBSTER JELLY
AND ALASKA KING CRABMEAT

Louis Jadot Santenay Clos de Malte Blanc 2022

¥k k

DUCK FOIE GRAS ROYALE
WITH CHICKEN JELLY SOUP

Louis Jadot Chassagne-Montrachet 2022
¥k k

PAN-SEARED SCALLOP FREGOLA
WITH CORAL EMULSION

Louis Jadot Beanue 1er Cru Boucherottes 2017
* sk ok

GRILL A4 WAGYU BEEF WITH FRENCH BEAN
AND SIGNATURE MASHED POTATO

Louis Jadot Corton-Greves Grand Cru 2018
Louis Jadot Clos Vougeot Grand Cru 2017
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STRAWBERRY SENSATION
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HOUSE BLEND COFFEE OR TEA

HK$1,880

Prices are subject to 10% service charge

s ( | RSVP (TEL): +852 2351 6678
il \ RSVP (EMAIL): LESALONDETHEDEJREL@LFWL.HK
o ADDRESS: SHOP 2051-52, 2/F, METAL ZONE, ELEMENTS,
1 AUSTIN ROAD WEST, WEST KOWLOON



