DOMAINE THIBAULT LIGER-BELAIR WINE DINNER AT FORTUNE ROOM

THURSDAY, 27" NOVEMBER, 2025

BHIH
APERITIF

SAVIGNY-LS-BEAUNE BLANC “LE CLOS DU VILLAGE” 2021

W% - EEE
STUFFED CRAB SHELL * PRESERVED CITRUS PEEL

MOULIN-A-VENT “LES CHAMPS DE COUR” 2020 [MAGNUM]

TESREERH - RISt - 7726 - /o1

GIANT MOTTLED EEL HEAD * TIANMA * BAMBOO PITH * WOLFBERRY

AR - #2R - HigEE
BABY LOBSTER * SCALLION * OYSTER SAUCE

CHARMES-CHAMBERTIN GRAND CRU “AUX CHARMES” 2020

B2 - BER-BHXE
SEA CUCUMBER * DEER TENDON * TURNIP

CLOS VOUGEOT GRAND CRU 1974

FRAC RS - BREY - 1L
DRY-AGED GIANT MOTTLED EEL * TANGERINE PEEL * BLACK BEAN & OLIVE
CLOS VOUGEOT GRAND CRU 2021

CLOS VOUGEOT GRAND CRU 2020

CRISPY PIGEON * PRESERVED SAUSAGE * CHICKEN LIVER = GLUTINOUS RICE

RICHEBOURG GRAND CRU 2020

LERE S8 SR =)

BABY COCONUT * KARAYA GUM * GINGER " MILK

)

fir 4% $3.888 PER PERSON

WETAEMEDRE  HEMAEEKS -
IF YOU HAVE ANY FOOD ALLERGIES PLEASE INFORM OUR STAFF



