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CENTURION RESTAURANT
CHATEAU ANGELUS WINE DINNER
THURSDAY, 19 NOVEMBER 2026

Alaskan Crab & Smoked Monkfish Tart
Oscietra caviar * avocado créme
M HTINEAREREERE - BFE  FHRBE
Grand V'in Blanc d’Angelus 2023
ook
Dry-aged cured Magret de Canard & Foie Gras
celery root - hazelnuts - green apple
[B 52 E SR+ BRAT - FF3EER - iR - BHER
Carillon d’Angelus 2019 (Magnum)
Carillon d’Angelus 2015 (Imperial)
ook
Blue Lobster & Beetroot Borscht
savoy cabbage - crispy bacon - cumin scented creme fraiche
EEREIRALSETRZEN S - EHE - EAR - KRAKWEARE
*okok
Beignet Abalone & Bresse Pigeon
wild mushrooms * parsnip * juniper scented jus
TRhean A ROEEIELES - BB - BEHE - R FT
Chatean Angelus 1995

Fokok

Slow-roasted Australian Wagyu Short Ribs

grilled green asparagus - honey glazed carrots - Pommery mustard - shallot sauce

BIEBNFIAS/ B - S - BEAEE - 7R - ARBET
Chatean Angelus 2012
Chatean Angelus 2016

*kokok

Pistachio Créme Brilée

honey poached pear * Poire Williams sorbet

FROREEME - BEHH - FHAMME®E

3,288 per person

xor iy
g
If you have any food allergies, please inform our staff. et o T
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