Quinta Da Marmeleira Wine Pairing Dinner
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25 January 2022 (Tuesday)
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Cocktail: 7:00pm  Dinner: 7:30pm
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Datel Royal Spring Specials

Quinta Da Marmeleira Wine Pairing Dinner
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Welcome Cocktail
i Chamelaria Tinto 2018

Dinner

Appetizer Platter ( Sautéed Shrimps with Shells in Soy Sauce, Braised Beef Shank,
Tea Leaf Smoked Egg, Braised Gluten with Fungus )
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i Amplo Branco 2019

Stir Fried Prawns with Salted Egg Yolk
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Stir Fried Rice Cake with Shredded Fish and Snow Cabbage

i Chamelaria Branco 2019

Japanese Sea Cucumber with Shrimp Roes and Broccoli
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Abalone (6-head) with Braised Pork
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i Amplo Tinto 2016
Stir Fried Green Bean with Minced Pork
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Fried Rice with Salted Meat, Vegetable, Pine Nut and Egg
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Pumpkin Pancake
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Fresh Fruit Platter
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