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Forever...
“I LOVE YOU” TASTING MENU

February 12th - 13t
$48 Prix Fixe Menu - $68 w/ Beverage Pairings

“AISHITERU”- JAPANESE
KUMAMOTO OYSTERS, STRAWBERRY-WASABI GRANITA
Brut Sparkling Rose, Mumm Napa, Napa Valley, California, NV

“MAHAL KITA”- FILIPINO
HUDSON VALLEY FOIE GRAS
Bibingka, Strawberry Ginger Relish, Chocolate Port Sauce
Gewurztraminer, Pierre Sparr, Alsace, France, 2007

“SARANG HEYO” - KOREAN
GRILLED TENDERLOIN
Lobster Kimchee Risotto, Korean Hollandaisse, Strawberry Glaze

Cabernet/Shirzaz, Truth, Lindsey’s Cuvee, Santa Rosa,
California, 2006

“CHAN RAK KHUN (TO MALE)”
"PHOM RAK KUHN (TO FEMALE)” - THAI
COCONUT STICKY RICE
Mangos, Strawberries
Sake, Momokawa, Raspberry, Oregon

No Substitutions or Sharing

Chef Owner Jeff Tunks
Executive Chef Cliff Wharton
Pastry Chef Norman Messer

1001 Pennsylvania Avenue, NW Washington, DC 20004
202-393-4500 * 202-393-4744 fax



