& CHINESE CLASSICS
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We are delighted to introduce ‘Chinese Classics’ on your flight today, showcasing
the richness and vibrancy of China's Eight Great Cuisines and a recommended
pairing of Chinese tea and wine.

This month's spotlight is on Cantonese cuisine. Originating from Guangdong, it is
celebrated for its mild sweetness and fresh flavours, with cooking techniques like
stir-frying and steaming that enhance the natural taste of ingredients.
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SUGGESTED
TEA PAIRING
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WINE PAIRING
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Fried halibut with preserved Chinese black olives and
honey sauce

Shanghainese pak choy, scallion-ginger oil rice
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This classic Cantonese dish features flaky fried halibut, enhanced by
a tantalising blend of preserved black olives, honey and black bean
sauce, delivering a rich depth of flavour and mellow sweetness.
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Royal Cooked Puerh JING
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With its deep, mellow flavour and hints of sweetness, this rich, earthy
tea offers a uniquely smooth character that beautifully complements
the depth of our featured main course.
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Longting Vineyard Light Red, Peng Lai, Shandong,

China, 2022
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This brilliant ruby red wine features aromas of violet, rose, aged
tangerine peel, and prune. Its soft body and smooth tannins
beautifully complement the delicate sweetness of Cantonese cuisine.
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