
Help Us Celebrate the Pittsburgh Wine Festival
with a special Wine Week Tasting !

Monday May 5th from 6:00 - 7:00

We’ll be tasting four wines chosen by our Sommelier Jamie,
with four regional Thai Tapas specially prepared by Chef Nor.

We will discuss wine pairing in general, as well as the
special challenges of pairing with Thai Cuisine.

Reservations Please
412.421.8801

$25.00 per person.  Tax not included.

We’ll taste progressively, so please join us promptly at 6:00.
Any vegetarian or allergy related requests please inform us in advance

Tapas and Wines:

Smoked Trout with Yellow Curry
Moillard Vin de Pays D’Oc Viognier 05, Languedoc, France

Chicken Stuffed Thai Crepes
Bonny Doon ‘Vin Gris’ Rose 05, Santa Cruz, CA

Sour Pork Salad
Schumann Nagler Kabinett Riesling 03, Mosel-Saar-Ruwer, Germany

Thai Spare Ribs
Jean Michel Dupre ‘Terre Noire’ Beaujolais 05, Beaujolais, France


