EXQUISITE CANTONESE SIGNATURES BY CHEF MOK KIT KEUNG
WITH CHATEAU D’ANGLES WINES

Date : 10 December 2019, Tuesday

Time : 7.00pm (Reception) 7.30pm (Dinner)

Venue : Shang Palace, Shangri-La Hoftel, Singapore | 22 Orange Grove Road,
Singapore 258350

Price : $110.40++ (Citi Cardholders) | $138.00++ (Other Payment Modes)

Dress Code  : Smart Casual

Reception
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Foie Gras with Tomato Jelly
Sautéed Egg White, Scallop and Caviar served in Charcoal Rice Cake
Traditional Barbecued Pork Belly Glazed with Honey Sauce

Chateau d'Angles Classique Rosé 2018

Menu
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Braised Partridge Bisque with Bird's Nest and Minced Chinese Ham

Chateau d’Anglés Classique White 2018

SR
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Braised Homemade Bean Curd and Crispy Sea Cucumber with Hairy Crab Roe

Chateau d’'Anglés Grand Vin White 2016
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Wok-fried Silky Fowl and Chicken Fillet with Green Pepper Corn

Chateau d'Angles Classique Red 2017

SR
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Oven-baked Cod Fillet and Steamed Japonica Short Grain Rice in Taiwan Style
Chateau d’Angles Grand Vin Red 2016

SR
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Coffee and Milk Tea Pudding accompanied with Red Dates Velvet Cake

*Menu and pairing details accurate as at 15 November 2019 & subject to changes




