Wednesday Night Three Course Prix Fixe Menus

Japanese Dinner
June 3™

Kurobuta Pork “Shabu Shabu” Salad
Kikusui
Junmai Gingo, Niigata Prefecture

“Gomoku” Sushi
Chikurin, “Karoyaka”
Junmai Gingo, Okayama Prefecture

Daigingo Sake Ice Cream Parfait
Rihaku, “Dreamy Clouds”, Nigori
Tokubetsu Junmai, Shimane Prefecture

Lebanese Dinner

June 10™
Featuring Chateau Musar’s wines of
The Bekaa Valley

Samak bit-Taratoor
Swordfish with Taratoor Sauce and
Caramelized Onions
Cuvee Reservee Blanc 2004

Bamee bil-Lahm and Riz bish-Sh’iriyyi
Braised Lamb and Okra with Arabic Rice
Cuvee Reservee Rouge 2004

Rose Water Panna Cotta with Honey
Pistachio Burma
Cuvee Reservee Rose 2004

Ale Dinner
June 17%

Featuring Dogfish Head Beer of
Rehoboth Beach, Delaware

Grilled Monterey Squid Salad
with Butter Beans, Sungold Tomatoes and
Spicy Avocado Basil Vinaigrette
Aprihop India Pale Ale

Grilled Quail on Saffron Risotto with Verjus
Sauce
Midas Touch Ancient Ale

Sandwich of Palo Santo Marron Ice Cream
and Chocolate Cookies
Palo Santo “Holy Tree” Marron Ale

Shochu Dinner
June 24"

Radish Salad with Shochu Marinated
Laughing Bird Shrimp
Amazu ~ Bombay Sapphire Gin, Japanese Plum
infused Shochu, Cava,
Domaine de Canton Ginger Liqueur, Lemon
Juice, served up
“Bo ssam”
Braised Pork Belly to Wrap with fried
Oysters and Kimchi
Shi so Fine ~ Shiso and cucumber infused
Shochu, Preserved Meyer Lemon and
Soda on the rocks
Shaved Ice with Strawberries
Rhubarb Flip ~ Rhubarb compote infused
Shochu, cream,
egg, and nutmeg served up

~ $55 per person includes beverage pairings ~ Does not include tax or gratuity ~
~ Beverages are subject to change ~ No substitutions ~




