SAKE DINNER

Our first sake dinner selection features some premium Japanese rice wines from across Japan.
Join us to explore the world of sake with our taillor-made menu which pairs some of Chef Jacky's
signature dishes with the delicate flavours of our selected sakes.

FRIDAY.18'"™ OCTOBER 2019

MAIN DINING ROOM | 7:00PM - 10:00PM

MENU

Bl 3
(EAEH ~ mREEKES « ShtsZE /L)
APPETIZERS
"SHANGHAINESE™ PORK TERRINE, “NANJING™ POACHED DUCK IN BRINE AND
CHILLED FRESH YAM WITH JAPANESE SESAME DRESSING
Uzu Hattannishiki Junmai Ginjo ;B R 4% &b 62

Mt EEEAREELK
CRISPY EEL FILLETS GLAZED WITH OSMANTHUS SYRUP
Houraisen Wa Junmai Ginjo & 3 % #Fv &b F95-B2
®
CLASSIC BRAISED SHREDDED DUCK WITH CHIVES

Asabiraki Yawarakade Tokubetsu Junmaishu & X B Z 6 > 45 %) 4K I8
¢

5T E BRIZE N
PAN-FRIED SPOTTED GAROUPA FILLETS WITH SPRING ONIONS

IN TERIYAKI SAUCE
Wataribune Funashibori Junmai Ginjo B 3.7 L X' ) &hKk"o-E2

HI\EHrn R /)\BE
SAUTEED BEEF FILLET WITH GARLIC AND JAPANESE SOYA SAUCE
Koshi no Hakugan Jyunmai Daiginjo #%73 G g &bt K5 B2

, EENEREKAE
SAUTEED LOTUS ROOT, CHINESE CELERY, LILY BULBS, WATER CHESTNUTS AND
SUGAR SNAP PEAS IN CHEF'S SPECIAL SAUCE

Hatsumago Inaho Junmai Ginjo #1%% 7% 3 &b R 5 B2

| XO $ZIEEK B ER
SAUTEED PRAWNS IN XO SAUCE SERVED ON CRISPY NOODLE
Echizenbouyu Tokubetsu Junmaishu #%a] % & 45 5] &bk I8

®
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DESSERT TRIO
(CHILLED MANGO CREAM WITH SAGO AND POMELO / BAKED PINEAPPLE PUFF/
CHILLED GREEN TEA AND RED BEAN PUDDING)

688 per person

For reservations, please book online or contact us on 2216 5700 or e-mail us at info@refineryclub.com.

‘ THE REFINERY IT. +852 2216 5700 4/F, DORSET HOUSE, TAIKOO PLACE, QUARRY BAY
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