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KRAMK x BRUICHLADDICH J& 1 5 it I, o
Above & Beyond x Bruichladdich Whisky Pairing Dinner

A E AL B OB O BRAE A A
Marinated CGucumber with Supreme Jelly Fish,
Honey-glazed Barbecued Pork with Peak Bruichladdich Whisky,
Deep-fried Fapanese Opster with Salt
Bruichladdich Islay Barley 2014

Bt R A I RE A Bk
Crispy Giant Garoupa Fillet with Supreme Soy Sauce
Bruichladdich Organic Barley

gt S P AL A
Braised South African Abalone (7-head per catty) in Superior Oyster Sauce
Bruichladdich 18 Aged Years

SR IN E A
Stir-fried Australian Lamb Fillet with Young Leek and Chilli Sauce
Bruchladdich Port Charlotte 10

e 2 TR ST AT A
Wok-fried Australian Wagyu Beef Cube with Potato, Honey and Black Pepper
Bruichladdich Octomore 15.2

PRAEHECT 188 RO
Fried Rice with Diced Scallop, Crab Meat and Sakura Shrimp

EARCRK
Sweetened Almond Cream with Fgg Whate

Sy
Clunese Petit Fours

TEAL$1,088 (WIBEEE) BCTLAR ARG IR =
81,088 per person (minimum 2 persons) with 5 glasses of Bruichladdich whisky pairing

8 JEFEIIARISE Cheps Recommendation

B — Contains Beef 5V A D — Contain Dairy Products 75 Wi 5

N — Contains Nuts 7 EH: P — Contains Pork 555 V — Vegelarian 3%
WURARE RS WU, 55 % A EL Please make your server aware of any food allergies.

PR H BT LR SR I — M5 2% All prices are in HKD and subject to 10% service charge



