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f Lunar New Year Menu i

FIRST COURSE

8 Golden Treasures
Assorted Cold Plates
Wine: Unico Zelo Pet-Nat, Australia

SECOND COURSE
Sticky Rice
Maryland Crab, XO
Wine: Finca Allende, White Roja, Spain
THIRD COURSE
Whole Fish Sarciado
Fried Fish, Sweet and Sour Sauce, Herb Salad
Wine: E. Barnaut, Blanc de Noir Grand Cru, Champage, France

FOURTH COURSE
Roasted Pi-Pa Duck
Assorted Sauces, Wraps, and Condiments

Wine: Michel Magnien, Morey Saint Denis, Bourgogne, France
FIFTH COURSE
Rice Pudding Brulee
Wine: Donnafugata, Ben Rye, Sicily

GO 530




