JEBSEN
JARS

FINE WINES

Jebsen Fine Wine Club Vinexpo Dinner
Thursday, 27" May 2010
Hunan Garden Restaurant, 13/F Times Square, Causeway Bay

Welcome drink
Bollinger Special Cuvee NV
Pascal Jolivet Indigene Pouilly Fume 2003
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Five appetizers:
AW BFA
Sea Blubber in Spring Onion Sauce
ZRLE L/ TN A
Deep-fried Crispy Spring Rolls / Deep-fried Spring Onion Cake
SRLR N -0 M P s
Spicy Assorted Vegetables Rolls/ Sliced Pork with Mashed Garlic & Chilli

Chateau D‘Esclans, Esclans Rose 2007
MG EE
Pan-fried Scallops Stuffed with Mashed Shrimps & Pork

Robert Mondavi Stags Leap Sauvignon Blanc 2003
ANE R EE G
Pan-fried Sliced Fish with Onion

Bouchard Pere et Fils Beaune Du Chateau Blanc 2006
FEER
Deep-fried Mashed Shrimp Balls

Bouchard Pere et Fils Pommard Premier Cru 2003
Chateau Baron D'Arques 2006
Bt rg
Smoked Duck in Camphor Wood & Tea Leaves

Mouton Cadet, Pauillac 80th Anniversary 2006 3L
Robert Mondavi Reserve Cab 2001 Magnum
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Sauteed Crispy Beef Brisket with Dried Garlic
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Fried Rice with Seafood

Taylor's LBV 2004
3575 8
Minced Peanut & Glutinous Rice Dumplings
B4 ENRE

Souffle Balls with Mashed Red-beans & Banana

HK$788 per person




