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Dinner

Yunnan-Style Beef Tartare with Burnt Chili
&

Mint Crispy Scallop and Honey Pea Croquette

“Mountains & Altitude”

Mingyi Chardonnay Yunnan Above the Creek 2022 98pts

Catena Zapata Chardonnay Mendoza Adrianna Vineyard White Bones 2022 100pts

Warm Chicken Terrine with HuoShao

“Chinese Wine and a French Root”

Domaine Franco-Chinois Huailai Reserve 2019 95 pts

Château Lynch-Bages Pauillac 2019 97pts

Allium-oil Poached Yellow Chicken, with Ningxia Goji Berry Salsa

“Ningxia, the Napa of China?”

Helan Qingxue Vineyard Ningxia Jiabeilan Reserve 2019 95pts

Amici Cabernet Sauvignon Napa Valley Becksto�er To Kalon Vineyard 2019 97pts

Shandong-Style Barley and Beef Risotto

“From the Foothills of Andes to the Coast of Penglai”

Long Dai Qiushan 2018 97pts

Almaviva Puente Alto 2018  98pts

Yunnan-Style Pine Needle-Roasted Duck Breast

“�e Fine Wine Ambition”

Ao Yun Shangri-La 2017 97pts

Marchesi Antinori Toscana Solaia 2016 100pts

Selection of Artisanal Cheese

Tasting Notes


