O:WOW

Tasting Menu with Wine Pairing

O:WOW surprises you with an unique wine-food pairing experience
of four wines expertly coupled with 5-course

APPETIZER

PORK CRISPS
I (5 slices)

Louis Perdrier Brut Excellence NV

SALAD

THAI GREEN PAPAYA
ZABFARIDE
+$32 House-Smoked Salmon Slice B R BE =3 £ (509)
+$32 Grilled Pork Neck #2558 H (150g)

Saint & Scholar Pinot Gris 2021

soup

MUSHROOM CREAM SOUP
EBEREZRS

PASTA

RED WINE-BRAISED OX-TAIL WITH ANGEL HAIR
RRADES 7 RE R £

Badet Clement Séduction Merlot 2020

MAIN
BBQ PORK BACK RIBS (250g) 100z USA RIB EYE STEAK

EXRBERYE or EEBERTAELFRRN <+5120>

Chateau Larrivet Haut-Brion 2013

HKD588 rer Head

Price are subject to 10% service charge for dining in
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O:WOW

Tasting Menu with Wine Pairing

O:WOW surprises you with an unique wine-food pairing experience
of four wines expertly coupled with 5-course

PREMIUM
Sparkling Wine

Arras Blanc De Blancs 2013

White Wine
Adelina Watervale Riesling 2022

Red Wine

Frank Cornelissen Munjebel Rosso 2020

Red Wine
Chateau Laforge Saint-Emilion Grand Cru 1998

Upgrade from standard wine pairing
+HKD250 rer Head

*Applicable for wine pairing tasting menu only
Prices are subject to 10% service charge for dining in
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