International Wine & Food Society Kuala Lumpur

‘Delectable Dishes at Sage Restaurant’

Canapes — Tempura of Seasonal Seafood

Ch. Laurent Perrier Brut Champagne NV

Rig-8:8:4

Carpaccio of Hiramasa Kingfish with Smoked Avurga Caviar and Sakura Cress

St. Clair Block 6 Sauvignon Blanc 2009

Rig-2:8:4

Crispy HoRRaido Scallop with Truffle Risottto and Perigueux Sauce

Leeuwin Estate Prelude Chardonnay 2008

Ri8-2:8:4

Sarawak Pineapple Granite

Rig-8:8:4

Roasted Atlantic White Cod fish with Mizu Tako and Nantua Sauce
Or
Black Angus Tenderloin Beef with Foie Gras and Red Wine Sauce

Clos Margalaine 2005
Fuligni Brunello Di Montalcino 2006

Tk k%

Valrhona Chocolate Marquise with Almond Nougat and Grand Marnier Ice Cream

Coffee or Tea



