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Champagne J.M. Labruyere, Prologue, Grand Cru Brut Reserve
Chardonnay - Pinot Noir, France
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! ob Pho #9} 2ayl el G v A3t sln g A5 AT
Bodega Argento, Estate Bottled, Chardonnay, Mendoza, Argentina
“CAFE SUA NONG” AFFOGATO GRANITA
or “XOI” STICKY RICE & FRESH MANGO CARPACCIO
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Les Valentine, Le Caprice Rose, Cinsault - Grenache, France
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Bodega Argento, Estate Bottled, Chardonnay, Mendoza, Argentina
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Chateau Carbonneau, Margot Sauvignon Blanc, France
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Les Valentine, Le Caprice Rose, Cinsault - Grenache, France
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or STEAMED SCALLOP DUMPLINGS “BANH BAO”
Champagne J.M. Labruyere, Prologue, Grand Cru Brut Reserve
Chardonnay - Pinot Noir, France
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or WAGYU BEEF TENDERLOIN “NUGC CHAM” @
Bodega Argento, Estate Bottled, Chardonnay, Mendoza, Argentina
or Jean Luc Colombo, "La Violette" Syrah, France
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