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Saturday Night Gala Dinner

FISH TIRADITO
Roasted Eggplant - Black Garlic Tzatziki - Bubu Arare
Dill Oil - Spicy Raspberry Jam

Rock Angel, Grenache, Chateau d’Esclans, Cote de Provence, France, 2021

Chef Jose Lopez

RED SNAPPER
Mole Amarillo — Chayote — Zucchini
Cumin Vinaigrette — Fresh Herb Salad

Honig, Sauvignon Blanc, Napa County, United States, 2021

Chef Savah Thompson

BRAISED SHORT RIB

Peanut Curry — Roots Vegetable — Leek Puree
Tomato Jam — Peanut Tuile

Marqués de Murrieta, Tempranillo, Rioja, Spain, 2018

Chef Evelyn Garcia

COCONUT DAIQUIRI

Lime Curd - Coconut Crunch - Almond Dacquoise
Lime Sorbet - Rum Caramel Sauce

Pinord Moscato Meditervaneo, Moscatel, Penedés, Spain

Chef Sophia Ruiz

PETIT FOURS
Passion Fruit Macarons
Strawberry Szechuan Pate de Fruit
Mango Cream Puff

Pinord Moscato Meditervaneo, Moscatel, Penedés, Spain

Chef Dara Yu



