
  

       lunch. 
     dineLA 2012 

 

one  
 

hawaiian butterfish 

pickled watermelon radish, daikon, nahm jim, rau ram 
 

spicy chicken pops  

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

green papaya salad 

cherry tomatoes, long beans, crispy shallot, nam pla, lime 
 

two 
 

prince edward island black mussels 

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

grüner veltliner tatomer “paragon” 2010 edna valley  9. 
 

chicken rendang 

malay spices, red chile lemongrass rempah, coconut cream 
 

roussanne holus bolus 2010 happy canyon  10. 
 

shanghai rice cakes 

sword lettuce, pork belly, dou ban jian 
 

pale ale cháu tiên carmel  7. 
 

three 
 

vietnamese coffee cream 

chocolate streusel, coconut marshmallows 
 

vietnamese iced coffee sweetened condensed milk  5. 
 

lemongrass panna cotta 

asian pear in yuzu, rau ram-lime granita 
 

silver needle fuding white tea fujian, honey, delicate  7. 
 

glass of wine  

choice of:  
verdelho dancing coyote 2010 clarksburg 
riesling ludwig “sweetwater vineyard” 2008 monterey  
rosé hitching post 2010 central coast  

 
 
$22 per person                 


