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An Exclusive Evening with Yalumba
Indulge in an extraordinary evening with Yalumba, Australia's
legendary winernaking icon. Guided by Sornmelier Mr. Anthony Choi,
journey through a handpicked flight of exceptional South Australian
vintages — uncorking rich heritage and terroir in every glass. To
elevate your palate, our Chinese Executive Chef Happy crafts a
bespoke multi-course feast, masterfully pairing each pour with a
harmony of Eastern heritage and Western refinement.

Limited seats available, reserve yours now!
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Date BHA : 17 September 2026 (Thursday / £ FiIM)
Time &§fil : 7pm
Venue B : Loong Yuen at B ; {8/l —I25Esach @
Speaker 4§ : Mr. Anthony Chol (£%%), SommelierfFE8M (WSET Level 4)
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Pre-dinner Drink
Pewsey Vale Vineyard Riesling 2025
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Chilled Razor Clams in Scallion Oil paired with & |
Deep-fried Prawn Balls
Organic Chardonnay 2023
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Traditional Roast “Gold Coin" Pork Belly and Chicken Liver
in Honey Sauce with Jellyfish
Samuel's Collection Eden Valley Viognier 2022
MERNS
Wok-Tossed Salted Pork Ribs
Samuel's Collection Barossa Bush Vine Grenache 2023
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Braised Pigeon with Ginger and Scallion
The Menzies Cabernet Sauvignon 2019
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HEERTFREBERSE
Braised Oxtail in Red Wine and Tomato Sauce with Inaniwa Udon
The Octavius Old Vine Shiraz 2016

FERIBRE
Baked Sago Pudding with Lotus Seed Paste ﬁ

HK$680" (s / per guest) %m
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our next wine dinnerat

‘Osteria Ristorante Italiano on Friday, 23 October 2026.



