The International Wine and Food Society Jakarta (Indonesia)
Sunday, 21 Sep 2014

Chinese Wine Dinner at Ming Dine & Chill by Tung Lok

Organizers: Anto Oudang

Starter

PN AL M 32 07 1
Australian Smoked Duck and Crispy Beancurd Sheet
served with Pancake

Soup

e B+ 5.
Double-boiled Seafood Soup served in Coconut

The Trio
WA AR B B
Steamed Red Garoupa with Nyonya Sause

ROV FLF e
Pan-fried Rack of Lamb with Rosemary and
Special Homemade Sauce

fEMERR P 7%
AR O AT RE

Steamed Local Lobster with Chinese ”Hua Tiao” Wine
and Japanese Noodles

Dessert
OB H 3

Chilled Mango Cream with Pomelo and Ice-cream

All dishes will be paired with wines that guests bring



