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Chef Tony Seafood Restaurant’s Culinary Director and )l N | N( i

Chinese Master Chef Tony He, by the A\X/AR D

Executive Chef Tommy Pang & Dim Sum Head Chef David Luo x

Restaurant of the Year 2016 — Maenam'’s Executive Chef Angus An EB
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Marinated Chicken, Cuttlefish Ink Shrimp Dumpling, Tossed Chinese Broccoli with Black Truffles and
Bitter Melon with Bean / Chef Tony PRESENTED BY
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Lobster Salad with Mixed Organic Greens, Ginger & Citrus Sauce / Chef Tony
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Pumpkin Soup with BC Dungeness Crab Meat 5‘\5 , Lobster & BC Scallop / Chef Tony
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2016 Summerhill Vineyard Chardonnay

South Africa Abalone, Goose Web with Egg Noodles / Chef Tony
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Award-winning Charcoal Grilled Duck / Chef Tony
BRKE R 5K S - REEE AR K

2013 Spadefoot Toad Syrah

Stir-fried BC Spot Prawns with Black Pepper / Chef Angus An \’,3%
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Muslim Curry Lamb with Pickled Figs & Pearl Onions / Chef Angus An
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2017 Tan Vineyard Viognier

DESSERT

Award-winning Egg Yolk Lava Bun, Chilled Green Tea Milk Pudding ad Sponge Cake / Chef Tony
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