Pierre Andre Wine Dinner

25 January 2013
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Chinese Specialty Platter
(Shredded Jellyfish with Cucumber and Pomelo, Pan-fried Scallop,
Marinated Black Fungus with Bean Curd Sheet and Black Truffle)

Saint Veran, Pierre Andre 2009 Tastevine
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Baked Stuffed Sea Whelk with Portuguese Sauce
Puligny-Montrachet, Pierre Andre 2009 Tastevine
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Wok-fried Pigeon with Wild Mushrooms
Ladoix, Clos des Chagnots, Pierre Andre 2007
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Soy Sauce Chicken

Beaune, Pierre Andre 2009 Tastevine
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Crispy Five Spice Sliced Angus Beef Cubes
Nuits St Georges, Pierre Andre 2009
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Wok-fried Eel Fillet in “Si Chuan” Style
Pommard, 1er Cru Clos de la Commaraine, Pierre Andre 2006 Tastevine
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Steamed Coral Crab with Glutinous Rice
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Double-boiled Pear with Osmanthus

Priced at $780 with 10% service charge per person



