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LUNCH PRIX FIXE MENU

27 Per Person
16 Wine Pairing

Mixed Green Salad

Carrot Ginger Dressing
or

Soy Cured Salmon
Crispy Rice, Chipotle Mayonnaise

or
Spiced Chicken Samosa
Cilantro Yogurt

Pinot Grigio, Butterfly Kiss, 2011 California

Crispy Chicken Sandwich
Chinese Mustard, Citrus Pickles

or

Shrimp Tod Mon Pla Steamed Buns
Spiced Peanut Brittle

or
Chick Pea Stew
Lemon Yogurt, Naan Bread

Pinot Noir, Beringer 2012 Napa Valley, California

Condensed Milk Sundae
Rhubarb Compote, Kaffir Lime Syrup

or
Thai Jewels

Tropical Fruits and Shaved Coconut Ice
or

Passion Fruit Sorbet

Brachetto, Banfi ‘Rosa Regale’ 2011 Piedmont, Italy

Grilled Salmon Salad
Carrot Ginger Dressing
16

Vegetable Pad Thai
10
with Chicken
12
with Shrimp
16

NON-ALCOHOLIC
COCKTAILS

Cherry Yuzu
Fresh Ginger Ale
Passion Fruit Chili
Iced Green Tea
5)

Chef de Cuisine Anthony Ricco
Jean-Georges Vongerichten



