SIX SENSES
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NINH VAN BAY

Wine Dinner Menu
28™ March 2008

Pre Dinner Drink and Canapés
Ulrich Langguth Hochgewachs fein-herb Riesling

Crispy Prawns in Filo Pastry

Served with Tomato Chutney
Ulrich Langguth Peisporter Goldtropfchen Kabinett Riesling

Grilled snapper wrapped in Banana leaf served with Viethamese salad

Bergstrasser Winzer Rivaner Q.B.A Troken

Chicken Skewer Served on Egg Noodles

With Oyster Sauce
Ulrich Langguth Fern Label Riesling

Steamed Lobster with Wilted Baby Spinach

And Hollandaise Sauce
Osterreich Griiner Veltliner

Grand Marnier Soufflé with Fruit Salad
Losen-Bockstanz Wittlicher Portnersberg Riesling Eiswein

Selection of Hard and Soft Cheese with Tutti-frutti Jam and Grissini Stick
Hans Lang Rheingau Riesling Spatlese



