
  

       dinner. 
        dineLA 2012 
 

one  
 

hawaiian butterfish 

pickled watermelon radish, daikon, nahm jim, rau ram 
 

arneis palmina “honea vineyard” 2009 santa ynez  9.  
 

spicy chicken pops  

shelton farms’ drumettes, garlic, kecap manis, sichuan salt 
 

pilsner avery brewing joe’s premium american colorado  7. 
 

lamb belly roti canai 

chana dal, cumin, mint, raita, pickled cauliflower 
 

grenache blanc topanga vineyards “celadon” 2009 arroyo seco  10. 
 

two 
 

prince edward island black mussels 

green chile rempah, coconut, tapioca, thai basil, lime 
 

grüner veltliner tatomer “paragon” 2010 edna valley  9. 
 

short rib rendang 

malay spices, red chile lemongrass rempah, coconut cream 
 

roussanne holus bolus “mcginley vineyard” 2010 happy canyon  10. 
 

whole steamed fish (for two) 

taiwan spinach, black bean ghee, sambal ijo 
 

sylvaner kuenhof 2010 alto adige, italy  59. 
 

three 
 

x.o. rice 

jasmine rice, x.o. sauce, long beans, egg 
 

chinese eggplant 

fennel raita, tomato sambal, eggplant “fries” 
 

yu choy 

shaoxing wine, garlic, aged ham 
 

dessert 
 
 

 
$34 per person                 


