
Kai Ho  

Taïrroir, Taiwan

The Spice Market
7 September 2019
Dinner starts 7.30 pm

Welcome drink

“Tom”-Yum, Coconut Sakura Shrimp Gougères

“Bouillabaisse”- Carabinero, Squid, Scallop, Crab, Beluga Caviar, “Rouille” 
Wild Sauvignon Blanc Greywacke New Zealand 2016

Chicken Wing Stuffed with Braised Abalone, “Li-Vert”
Riesling Pegasus Bay Waipara New Zealand 2015

Crispy Scale Japan Kinmedai, Belachan Long Bean, Goji Berry Béarnaise
Pinot Noir Bannockburn Felton Road Central Otago New Zealand 2017

Challans Duck in 2 Ways, Sauce Apicius, Gem Lettuce, Black Truffle, Scallion Pancake, Heart of Palm
Syrah Dry River Martinborough New Zealand 2008

Taïrroir Pineapple Cake- Salted Egg “Square Cookies”, Camellia Oil Cremeux, Pineapple Sorbet 
Greywacke Late Harvest Riesling New Zealand 2011

THB 8,500 with wine pairing
Price is in Thai Baht, subject to 10% service charge and 7% applicable government tax

Some items stated on the menu may change on the day of the event based on product availability
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