Alan Wongfs
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First Course
€ BLT”

Maui Kula Romaine Lettuce Soup, Crispy Prosciutto,
Hawaii Island Goat Dairy Cheese “Crouton”
Raventos I Blanc, Brut, Penedés, Spain, 2014

Second Course
“Cioppino” in a Bag
North Shore Farms Tilapia, Shrimp, Clams
Triennes Rose, Provence, France, 2015

Third Course
“Spicy Beef Curry”
New York Strip Medallion, Cardomom Butter, Coconut “Snow”
Witching Stick, “Alan Wong’s”’, Pinot Noir, Anderson Valley, California, NV

Dessert Course
Wailea Meyer Lemon Tart
Moscato D’Asti, Rinaldi, “Bug Juice”, Piedmont, Italy, 2015
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