Biergarten
Neil Kwon

Magnum Crew
“Cooking Gangster” Chef Joseph Mahon
“Wine Pimp” David Haskell

all wines by the glass $13

Carrot Pudding
orange granita/ shaved peanuts

NV Jules et Michel Beauchamp: Champagne, France: Chardonnay, Pinot Noir, Pinot Meunier

Coconut Soup
mussels/ tapioca/ cilantro pistou/ lime

Wakatake “Onikoroshi”, Junmai Daiginjo: Shizuoka, Japan

Wild Mushrooms*
dashi/ pork cheeks/ rice paper/ béarnaise mousse

2006 Domaine Jo Pithon “Les Blanches Bergeres”: Anjou, France: Chenin Blanc

Fried Chicken
arugula/ bacon/ dried tomato/ celery/ radish/ buttermilk dressing

2007 G. Moulinier “Les Sigillaires”: St. Chinian, France: Syrah, Grenache, Mouvedre

Cured Salmon
pickled cabbage/ cucumber/ daikon/ kimchee broth

AleSmith Brewing Company “Nautical Nut Brown Ale”: San Diego, USA

Duck Confit*
black beans/ Swiss chard/ black vinegar sauce

2008 Pithon-Paille: Bourgueil, France: Cabernet Franc

Ginger Bread Waffles
cranberries/ clover honey/ whipped crème fraiche

Jinro “Chamisul Soju”: Seoul, South Korea

*Supplemental course
