
 
 

 
 

 

BURGUNDY WINE DINNER  
WITH THE LAUNCH OF  

JEANNIE CHO LEE’S LATEST BOOK 
“THE 100 BURGUNDY” 

 
MENU 

 
EBI 

 

SEA URCHIN, SOY, JELLY 
 

Louis Jadot, Beaune 1er Cru Boucherottes, 2013 
 

 

SCALLOP 
 

TURNIP, DASHI, MERINGUE 
 

Domaine de Montille, Meursault 1er Cru Les Poruzots, 2015 
 
 

MIDDLE WHITE 
 

 BELLY, SWEETCORN, MISO  
 

Domaine Fourrier, Gevrey-Chambertin, 2017 
 

 
 

WELLINGTON 
 

TENDERLOIN, PUFF PASTRY, MUSHROOM 
 

Domaine Faiveley, Nuits-Saint-Georges 1er Cru Les Damodes, 2007 
 
 

BRIE 
 

COW, SEINE-ET-MARNE, TRUFFLE 
 

Domaine Joseph Drouhin, Gevrey-Chambertin, 2015 
 
 

PEACH 
 

CARPACCIO, VERBENA, QUINOA 
 
 

COFFEE OR TEA 
 

PETITS FOURS 

 
HKD 2,488+10% PER PERSON 


