
EXQUISITE 4-COURSE

GERMAN WINE PAIRING DINNER

Appetizer Trio 
Fresh Rice Paper Roll with Soft Shell Crab
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Pomelo & Prawn Rice Paper Roll
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Tandoori Salmon in Yogurt, Dill, Fennel,
Honey & Mustard 
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Philipp Kuhn, Riesling 'Tradition' 2017 (dry), Pfalz

Seafood - Main Course
Prawn in Egg Cream Curry served with Steamed Rice  

�¼�^�\�•�=�.
�A�!�•á

Kühling-Gillot, Riesling 'Qvinterra' 2016 (dry/off-dry),
Rheinhessen

Meat - Main Course
Lamb Bhuna Gosht

Roasted pieces of tender lamb, enriched with
fresh ground herbs & spices served with Garlic Naan
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Philipp Kuhn, Pinot Noir/
Spätburgunder 'Tradition' 2015, Pfalz

Dessert
Thai Mango Sticky Rice & Kulfi –

Homemade Indian Ice Cream
 flavored with Cardamom
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Karl Erbes, Ürziger Würzgarten Riesling Spätlese 2015

$550 per person 
(subject to 10% service charge)

An Exclusive Wine Pairing Dinner featuring
�ai & Indian cuisine with Germany's 69th
Wine Queen, Katharina Staab on 13th June
Wednesday. Katharina will share her wine
knowledge & introduce 4 hand-picked
German wines over the dinner.

A Taste of German Wine
with German Wine Queen

Date: 13th June, 2018 (Wednesday)

Time: 7:00pm Canapes at the outdoor terrace 

           overlooking the Victoria Harbour

           7:30pm Dinner

Seats are limited.
Book Now!

Tel: 2827 7777

Email: info@mayfare.com.hk

2/F, Sun Hung Kai Centre,
30 Harbour Road, Wanchai


