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GOLDEN MILE HONG KONG

Domaine Rouge-Bleu Wine Dinner

Indulge in an evening of exquisite culinary artistry at Loong
Yuen Cantonese Restaurant. Discover an exclusive selection of
premium wines from Domaine Rouge-Bleu of France, curated

by Mr. Paolo Ponghellini of Vignette du Vin Limited. Delight
your senses with our gourmet selections including Tiger
Prawn with Pomelo Salad, Marinated Sliced Goose with
Jellyfish, Wok-fried Beef Tenderloin with Osmanthus and
Grapes and Baked Rice with Spanish Ibérico Pork and Tomato.

Seats are limited, secure your place for a special and
extraordinary dining experience.
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Date HHA : 9 July 2026 (Thursday / 2H5M)

Time B : 7pm

Venue i : Loong Yuen at Bl ; (@ —&RE 5P 5

Speaker E#F : Mr. Paolo Ponghellini

(Managing Director at Vignette du Vin Limited)

RSVP Ei4EEE : ly.higm@ihg.com

Tel £: 23151006
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Tiger Prawn with Pomelo Salad
IGP Méditerranée White, Dentelle 2018

sk sk ok ok HoK

HKES R EE
Marinated Sliced Goose with Jellyfish
Dentelle Rouge - IGP Méditerranée 2023
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Wok-fried Diced Beef Tenderloin with
Osmanthus and Grapes

Origine Carignan Vin de France 2023
sk

BIVESR
Pan-fried Chicken with Sand Ginger
CDRYV Saint Cécile "Mistral" Rouge 2021
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Baked Rice with Spanish Ibérico Pork and Tomato
Vin de France Red, Lunatique 2020
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Custard Sesame Ball and Red Dates Cake

HK$680" (&1 / per guest)

*Hmi—iERR 10% service charge applies




