
 Please Inform Server of any dietary needs or food allergies.  Note though, that in preparing dishes, even with

great care, trace amounts could be present without our knowledge. *Consuming raw or undercooked meats,

 poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Menu subject to change.

Gewürztraminer Wine Dinner
Saturday, October 25th 2025

Amuse-Bouche 
Pork meat ball

Dessert
 duo of creamy milk tapioca, sweet potato and

coconut cream sticky rice with fresh mango

with sweet potato puree served on a 
crostini with a maple-bourbon glaze 

1st Course 
Pork & Crab Shumai & Dumpling

classic steamed and panfried dumplings filled with

a savory blend of minced pork & delicate crab meat

served with a homemade dipping sauce 

2012 Red Newt Gewürztraminer, 
Finger Lakes

2nd Course
 Deep fried Jumbo shrimp

coated with honey mayonnaise served

on the bed of grilled pineapple

2024 Erste & Neue Gewürztraminer, 
Alto Adige, Italy

3rd Course
 Egg Noodles with chicken

bok choy, bean sprout, shiitake mushroom, 

dry bean curd and an egg-drop style gravy

2024 Borell Diehl Gewürztraminer,
Pfalz, Germany


