DINE LA 2012
PRIX-FIX MENU

PLEASE SELECT ONE DISH PER COURSE
$34 PER GUEST

FIRST COURSE

THAI CHICKEN EMPANADAS
CHILE POBLANO / OAXACA CHEESE / MANGO CURRY

CRISPY SHANGHAI SPRING ROLL
SHRIMP / CHICKEN / TEMPERO BAIANO / BAMBOO / CARROT / MUsSHROOM /
SICHUAN-ACAI BERRY GINGER DIPPING SAUCE

CoCcONUT CRUSTED BoHLINDOS DE BACALHAU
SALT COD / COCONUT / POTATO / SERRANDO / GREEN ONION / CACHACA-SOY
HOT MUSTARD / SWEET & SOUR SAUCE

THAI SHRIMP LETTUCE WRAPS
CHORIZO / PEANUT / CILANTRO / TAMARIND CHUTNEY

SECOND COURSE

CHICKEN GOCHUJANG
CRISPY CHICKEN / ROCOTO / GREEN PAPAYA / YUGCA

CHIPOTLE-MISO GLAZED BLACK CoOoD
DAIKON RADISH / LEMON-TOGARASHI AlOLI / PEA SHOOTS

CRISPY TOFU
CHINESE LONG BEANS / MAITAKE MUSHROOMS / SESAME CHILE SAUCGE

HoisIN BEEF SHORT RIBS
KABOGCHA / BRUSSEL SPROUTS / DRAGON SAUCE / HUITLACOCHE

THIRD COURSE

CHOCOLATE BANANA CAKE
CHOCOLATE CURRY ICE CREAM / BANANA CARAMEL / VANILLA WHIP CREAM

LEMON GRASS PANNA COTTA
PASSION FRUIT CARAMEL / RASPBERRY SORBET



