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CELEBRITY CHEFS REEGAN MCCULLOUGH & RICHARD WONG
MENU

First Course
Scallop Ceviche, cilantro and fresh peppers, coconut lime vinaigrette

Comte Leloup, de Chateau de Chasseleir, Mluscadet - France

Second Course
Candied Walnut and Gorgonzola Salad, artisan greens, red onion vinaigrette

Ceaar Creek Gewtdirztraminer - British Columbia, Canada

Main
Citron du Boeuf, sweet potato mash, chinoise greens, sweet soy reduction

Navarra Correas Alegoria, Malbec - Argentina

Dessert
Trio of Chocolate: macaron, eclaire, mengeve mousse

Calem Colheita Tawny Port - Portugal

Bistro LaPersaud team led by:
Executive Chef Emmanuel David & Chef Andrew Hess




