
R A T H B U N ’ S
EAST MEETS WEST CLASS

May 17, 2009

Hors’douvres

Tempura Fried Avocado, Sweet Chile Vinegar
Snapper Nigiri, Wasabi, Soy

Spring Pea Coconut Soup, Chile Oil
Crispy Lamb Wonton, Cherry Vinegar
Shrimp & Crab Shumai, Citrus Ponzu

1st Course

Thai Basil Shrimp, Lime Leaf Grits Parcel, Cilantro-Lemongrass Butter

Sauvignon Blanc, Snoqualmie, Columbia Valley, Washington, 2007

2nd Course

Miso Marinated Halibut, Stir fried Pak Choy, Candied Shiitake Dashi

Chardonnay, Freemark Abbey, Napa Valley, 2005

3rd Course

Hoisin Roasted Pork Loin, Local Pea-Scallion Cake
Chinese Sausage Gravy, Fried Spinach

Pinot Noir, Bliss Family Vineyards, California, 2007

4th Course

Lemongrass-Lemonade Cake, Whipped Cream, Rainier Cherries

Hazelnut Espresso Vodka Tasting


