
          

        如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。  

C E N T U R I O N  R E S T A U R A N T  

J O S E P H  D R O U H I N  W I N E  D I N N E R  

T H U R S D A Y ,  1 5  O C T O B E R  2 0 2 6  

 

Canapés 

Pouilly-Fuissé, Joseph Drouhin 2023 

*** 

Smoked Scallop 

fennel  green apple salad 

煙燻帶子  茴香  青蘋果沙律 

Puligny-Montrachet, Joseph Drouhin 2023 

Chassagne-Montrachet 1er Cru Morgeot Marquis de Laguiche, Joseph Drouhin 2023 

*** 

Atlantic Lobster Tart 

pickled vegetables  seaweed mayonnaise 

龍蝦撻  醃蔬菜  海藻沙律醬 

Beaune 1er Cru Clos des Mouches Blanc, Joseph Drouhin 2023 (Magnum) 

*** 

Roasted Cod 

crispy scallions  sweet corn grits  sea urchin foam 

焗鱈魚  脆炸青葱  粟米  海膽泡沫 

Corton-Charlemagne Grand Cru, Joseph Drouhin 2023 

*** 

Slow-roasted Bresse Pigeon 

pearl barley  swiss chard  cherry sauce 

慢焗法國乳鴿  薏米  瑞士甜菜  車厘子汁 

Clos de Vougeot Grand Cru, Joseph Drouhin 2019 

Vosne-Romanée 1er Cru Petits Monts, Joseph Drouhin 2022 (Jeroboam) 

*** 

Grilled Wagyu Rib-eye & Braised Oxtail Beignet 

carrot confit  red wine sauce   

炭燒和牛肉眼配脆炸燉牛尾餅  油封甘筍  紅酒汁 

Beaune 1er Cru Clos des Mouches, Joseph Drouhin 1995 

*** 

Roasted Pineapple 

white chocolate chantilly  coconut ice cream 

香烤菠蘿  白朱古力法式忌廉  椰子雪糕 

        Rosé de Mailly, Champagne Mailly Grand Cru NV 

 

3,288 per person 

 

If you have any food allergies, please inform our staff. 


