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Join Brand Ambassador Marco Baresi for an exclusive evening
celebrating Italian winemaking. Taste five exceptional wines — a
crisp Northern Italian Prosecco followed by four distinct Tuscan
pours — paired with a custom multi-course menu by Chinese

Executive Chef Happy. Experience a seamless fusion of Eastern
flavors and Western culinary artistry.

Limited seats available — reserve yours today!
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Date HEA : 8 October 2026 (Thursday / 2854)

Time K : 7pm
Venue 18 : Loong Yuen at Bl ; {&/B—i85Es0 K
Speaker E§F : Mr. Marco Baresi, Brand Ambassador

i Menu
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Pre-dinner Drink
Fantinel Prosecco Extra Dry DOC NV
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BESRIMFIV 12
Lobster and Pomelo Salad
ColleMassari "Melacce" Montecucco Vermentino DOC 2022
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XA SR A R
Honey Barbecued Spanish Ibérico Pork and
Deep-fried Squid with Salt and Pepper
ColleMassari "Rigoleto" Montecucco Rosso DOC 2021
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XO ¥ 5 & 4L
Stir-fried Diced Beef Fillet with Asparagus in XO Sauce
Grattamacco Bolgheri Rosso DOC 2022
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ERENFERARREFEZ
Pan-fried Rack of Lamb with Black Pepper Sauce and
Stir-fried French Beans
ColleMassari "Poggio Lombrone" Montecucco Sangiovese Riserva DOCG 2017
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C’M ) Steamed Rice with Shrimps in Lotus Leaf
assare. . 4
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A KR HNEES
Coconut Sago Pudding and Custard Spring Rolls
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* A IN—ARREM 105 service charge applies
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TAVAVAVAVAR Stay tuned for our next wine dinner at
OT’QS;O Osteria Ristorante Italiano on Friday, 23 October 2026.




