Restaurant week summer 2010
1st Course
Watermelon Salad
feta, mint, balsamic & black pepper vinaigrette
Escolar
pickled jalapeño, jicama, shallot sesame soy dressing
Salt and Pepper Calamari
chili smoked mayo
2nd Course
Chicken Curry
polenta, tomato jam, pineapple, & almonds
Hong Kong Style Steamed Fish
chili black bean sauce, green onion & ginger
Cantonese Skirt Steak
chili ponzu, hazelnuts, wasabi mashed potato

3rd Course
Almond Panna Cotta
pineapple raspberry ravioli, passion fruit sauce

Warm Chocolate Cake
cocoa crumble, vanilla ice cream

Asian Spiced Peach Tarte Tatin
vanilla crème fraiche
