
 

 

 
  
 
 
 
 
 

Enjoy Responsibly 

A CURATED 6-COURSE WINE PAIRING AT YUE 
Featuring Castello Monterinaldi and Rupert & Rothschild Wines 

19 MARCH 2026 | 7PM 
$89++ / pax 

                   

First Course 

香辣炸鸡肋、 川味麻辣藕片、 椒盐银鱼仔  

Deep-fried Wing Ribs, Dried Chilli & Garlic 
Lotus Root, Sze Chuan Mala 

Crispy Whitebait, Salt & Pepper 

Cecilia Beretta Treviso Prosecco Extra Dry 
Fresh and lively with delicate bubbles; lifting the crisp textures and gently balancing  

the spice and savoury notes. 

***  
Second Course 

潮式蒸鳕鱼   

Steamed Cod Fish, Teochew-Style 

Domaine Naturaliste Discovery Sauvignon Blanc Semillon 2025 
Bright citrus and mineral freshness enhance the delicate sweetness of cod fish while  

complementing the savoury Teochew sauce.  

***  
Third Course 

秘制大虾腐皮卷  

Homemade Beancurd Skin Roll, King Prawn  

Rupert & Rothschild Baroness Nadin 2024 
Elegant and textured, this refined Chardonnay harmonises with the umami richness  

and crisp beancurd layers. 
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***  
Fourth Course 

香烤菲律宾乳猪配时蔬菜  

Grilled Lechon, Roasted Vegetables with Mustard Sauce 

Castello Monterinaldi Chianti Classico Vigneto Boscone DOCG 2019/2020  
Structured yet vibrant, with red cherry notes and balanced acidity to cut through  

the richness of the roasted pork. 

***  
Fifth Course 

KL 福建大碌面  

KL Thick Rice Noodles, Seafood, Pork 

Anthonij Rupert Merlot 2021 
Plush dark fruit and soft tannins complement the savoury-sweet soy glaze and  

zi char depth. 

***  
Dessert 

南瓜泥配芋丁  

Hot Pumpkin Purée, Diced Yam & Walnut Bits 

Served without wine to allow a clean, refreshing finish. 
 
 

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

 

 

 


