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Commanderie de Bordeaux Singapore

c/o 346C King George’s Avenue, Singapore 208577
T: +65 6222-3622   F: +65 6222 -6922
22ND ANNIVERSARY/ INDUCTION DINNER
Friday, 30th November 2007
       Menu

Champagne

Combination of Roasted Pork Belly, Charred Grilled Eel and Deep-fried Prawn with Filo
Fieuzal Blanc 1993  
Double-boiled Shark’s Fin and Quail with Mushroom
Laville Haut Brion 1992 
Baked Cod Fillet with Sauteed Egg White 
Troplong Mondot 1997 
Wok-fried King Prawn with Salted Egg
Chasse Spleen 1985  
Deep-fried Spare Ribs with Preserved Beancurd Sauce 

Pichon Lalande 1988  
Fried Glutinous Rice with Eight Treasures wrapped in Beancurd Skin

Certan de May 1995  

Trio of Dessert:

(Deep-fried Flour Sheet Coated with Maple Syrup, Black Sesame Glutinous Rice Dumpling 

And Chilled Aloe Vera with Lemon Grass

D’ Arche 1995 
