
 
 

 
 
 
 
 
 
 

Enjoy Responsibly 

THE GLENLIVET x YUE – WHISKY PAIRING DINNER 
29 JAN 2026 | 7PM 

$119++ / pax or  
$269++ / pax incl. 1 btl of Glenlivet 18 Years Old 

Welcome Aperitif 

The Glenlivet 12 Years Old Highball 
A light and refreshing start, crafted to awaken the palate and ease into the evening. 

***  

First Course 

Crispy Baby Squid, Sweet Shrimp Paste & Ground Peanut 
Deep-Fried Irish Oyster, Salted Egg 
Homemade Pickled Papaya Salsa 

The Glenlivet 12 Years Old 
Bright citrus and gentle malt cleanse the palate and balance richness and acidity. 

***  

Second Course 

White Pepper Dry Bak Kut Teh 

Aberlour 12 Years Old Single Cask 
Sherried warmth and spice echo the herbal depth of the broth. 

***  
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THE GLENLIVET x YUE – WHISKY PAIRING DINNER 
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$119++ / pax or  
$269++ / pax incl. 1 btl of Glenlivet 18 Years Old 

Third Course 

Yue Signature Wok-fried Boston Lobster, Pork Lard and Chye Poh 

The Glenlivet 15 Years Old 
Creamy oak and honeyed notes complement umami and richness. 

***  

Fourth Course 

Roasted Irish Duck Breast, Sautéed Royale Chives 

The Glenlivet 18 Years Old 
Elegant maturity mirrors roasted depth and savoury complexity. 

***  

Fifth Course 

Penang Char Kway Teow, “Humful” Cockles 

Aberlour 12 Years Old Single Cask (Reprise) 
Peppery structure and spice stand up to chilli, brine, and wok hei. 

***  

Dessert

Mango Sago, Pomelo, Coconut Pudding 

Served without whisky to allow a clean, refreshing finish. 

***  

       A Note on the Pairing 
Rather than progressing whisky by age alone, each pairing is selected to match the 

intensity and character of the dish — allowing both food and whisky to shine in balance. 
 
 

All prices are subject to 10% service charge & prevailing government taxes.  
 

 

 

 


