
 
 

The Communal Table 
With Wine Director Mark Shishido 

 
Wednesday, June 30, 2015 

 
“All American” 

With Independence Day just around the corner, we will begin the celebration with  
a feast built around the theme of America. 

 
 

Kualoa Ranch Oyster Stew 
Lieu Dit, “Melon de Bourgogne”, Santa Barbara, California, 2013 

 
Keahole Kona Cold Lobster Roll 

Neyers, “Carneros” Chardonnay, Napa Valley, California 2012 
 

“Hot Dogs” and Beer 
Big Island Brewhaus Overboard IPA, Hawaii 

 
Makaweli Ranch “Steak on a Stick” 

Erna Schein, “Everything But the Kitchen Sink”, Napa Valley, California, 2008 
 

Pine-Apple Pie Ala Mode 
Birichino, Muscat Canelli, Monterey, California 2012 

 
 

$100 per person 
Reservations: 808-949-2526 

 
Alan Wong’s Honolulu 

1857 S. King St., Third Floor 
Honolulu, HI 96826 

 
www.alanwongs.com 

 
About The Communal Table: 
Wine Director Mark Shishido is inviting an exclusive group of (9) to take a deeper look into food and beverage pairings.  Through a 
series of different courses, The Communal Table will delve behind the scenes, or in this case behind the bar to learn more about the 
relationship between these sweet and savory dishes and their alcoholic companions. 
 
The “Communal Table” at Alan Wong’s Honolulu will be held on the last Tuesday of every month at 6 p.m.  Guests may reserve all (9) 
seats as a group, or use this as an opportunity to meet new people that share their interest in food and beverage. 

 
 

 


