ASC FINE WINES - WORLD WINE TOUR 2026

FRESH FISH F1ZZ

SEAFOOD & WINE PAIRING DINNER

14 OCTOBER 2026 - FISH BAR
JW Marriott Hotel Hong Kong
Reception 7:00 PM - Dinner 7:30 PM

Welcome Drink
UBY N°3 IGP Cotes De Gascogne

L

Hors-d'ceuvre

French Blue Prawns Tartar

Yuzu Soy dip - Tempura Avocado
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Champagne Barons de Rothschild Tryptique 2019

Fntree

Grilled Spanish Octopus - Chorizo Oil

Piperade - Arugula - Roasted Hazelnuts - Ink Aioli
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Louis Jadot Chablis Grand Cru Blanchot 2022
Querciabella Batar Toscana Bianco 2021

Poisson

Grilled Black Cod Saikyo Miso
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Francis Ford Coppola Winery Director's Cut Chardonnay 2022

Clos de L’Oratoire des Papes Chateauneuf-du-Pape
Les Chorégies Blanc 2022

Releve

Grouper In Shaoxing Wine Sauce - Pan-fried Rice noodle Roll
Soya Braised Slices Duck Breast - Tofu
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Dessert

Lava Brownie
sEmEAE

Masi Anegelorum Recioto della Valpolicella Classico DOCG 2020
Fonseca Vintage Port 2016

HKS 1,380 per PERsON

Menu items are subject to seasonality and availability. Please inform our team of any food allergies.




