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CHATEAU QUINTUS:
SAINT-EMILION'S FINEST TERROIRS

5-Course Wine Pairing Dinner

29 AUGUST 2026, 7PM

KrisFlyer guests will take home a complimentary
bottle of Bedrock X Brothers in Arms, No. 6

AMUSE-BOUCHE
tuna, avocado, wasabi sauce
Sparkling Rosé

7-DAY DRY-AGED RED SNAPPER
grilled sweet corn, fermented red onion, miso citrus sauce
Le Clarte de Haut Brion Blanc 2019

SMOKED DUCK BREAST
spinach purée, shimeji mushroom, balsamic reduction
Saint-Emilion de Quintus 2021

ROASTED PORK BELLY
brandied cherry, apple rémoulade, molasses glaze
Le Dragon de Quintus 2019

APPLEWOOD GRILLED TENDERLOIN
fondant potato, beef fat garlic, red wine sauce
Chateau Quintus 2015
Chateau Quintus 2019

SALTED CARAMEL CHOCOLATE LAVA CAKE
vanilla ice cream



