
March 23, 2010 

48 nights 

 
 
 

Amuse: 

Korean Beef Kalbi Short Ribs   
Spring Kimchee, Spicy Soy-Tamarind Glaze 
 

 
1st Course: 

King Crab and Avocado “Ravioli” 
Bitter Greens, Red Curry Vinaigrette   

 
Entrée: 

Peking Style Lacquered Quail 
Steamed Dumplings, Black Cherry Compote 
 
 

Dessert: 

Chocolate Soufflé Tart 
Macerated Citrus, Tangerine Gelato 


