
amuse bouche
DUCK SPRING ROLL

cleto chiarli ‘brut de noir’
emilia-romagna, italy nv

i. first
CHILLED SESAME NOODLES
pickled ali’i mushroom & cucumber,
crispy garlic, fried onion, chive 

alexana ‘terroir series’
pinot gris
willamette valley, oregon 2022

ii. second
SEARED DIVER SCALLOP & EGGPLANT 
garlic chili sauce, scallions, lemon butter sauce

selbach-oster ‘zeltinger’ 
kabinett riesling trocken
mosel, germany 2020

iii. third
‘CUMIN LAMB’
spice rubbed australian lamb chop,  
onion, grape tomato, cilantro, parsnip puree

domaine la barroche ‘liberty’
(rhône valley,) france 2020

iv. dessert duo
by pastry chef cainan sabey
‘BLACK SESAME’
ice cream, tuile, meringue, powder,
cake, foam, caramel, boba

CHINESE EGG TART
five spice chocolate, oolong coulis

blandy’s 5 year old malmsey
madeira, portugal

dinner - 75
wine pairing - 45

lunar new year
wine ovation dinner

tuesday, february 27, 2024

by chef joy yamane-wong
wines presented by sky cameron


