
Pacific Rim Cooking Class

Hors d’oeuvre’s

Shrimp Red Curry Satay with Galanga Aioli

Spicy Tuna Avocado Roll with Mango Soy

Heart of Palm, Green Curry Chowder

Pork Pot Stickers, Soy Ginger Sauce

1st

Glazed Halibut, Chilled Somen Noodle Squid Salad With Dashi

Junmai Ginjo Sake, Momokama

2nd

Togarashi Seared Lamb Medallion with Miso Scallion Red Lentils
Orange Mirin Butter

Bird, Gewürztraminer, “Old Schoolhouse Vineyard”, Marlborough, ‘06

3rd

Szechwan Crushed Beef Tenderloin with Shiitake Potato Sticks
and Red Pepper-Lemon Grass Sauce

Robert Hall, Cabernet, Paso Robles, California, ‘05

4th

Dark Chocolate Passion Fruit Tart, Slow Roasted Ginger
Pineapple

Toso, Sparkling Brut, Mendoza, Argentina, NV


