Gourmet Abu Dhabi 2010
Masterchef David Munoz

Epicurean Promotions at Teatro, Park Rotana Abu Dhabi:
11 to 14 February 2010

Teatro

WHERE EASTERN COOKING
MEETS WESTERN CUISINE

Presents

Michelin Star
Chef David Muinoz

in conjunction with

Gourmet Abu Dhabi 2010



Menu Degustacion
Actl
Edamame with Yellow Aji and Garlic Sauce
Tiger Mussel “Fusion Style”
Act II
Bun-Brioche of Black Trumpets, Venison and Air-Cured Venison Shoulder
Act ITI

“The Rabbit and the Carrot”-Dumpling of Carrot Stewed
with Chinese Five Spices

ActIV
Mediterranean Prawn Up-Side-Down Fried
ActV
Langoustine Thailand Chupe
Act VI
Smoked Skate Wing with XO Sauce “Diverxo Style”
Act VII

Wagyu Beef with Mojo Canario-Nikkei
Kinoto of Mushrooms and Cauliflower

Act VIII
White Chocolate Mousse with Green Apple Sorbet, Celery and Olive Oil
Grande Finalé

Black Chocolate Toffee with Green Tea and Black Truffle

AED 325.00 Per Person

The above price is subject to 10% Service Charge and 6% Tourism Fee

Spanish Wines

White Wines

Sauvignon Blanc, Con Class
Sauvignon Blanc, Castillo Perelada
Blanco Fan D. Oro, Arzuaga

Flor de Chardonnay, Laus

Flor de Gewurztraminer, Laus

Albarino, Pazo Sefiorans, Rias Baixas

Red Wines

Rioja Tinto, Navajas

Rioja Crianza, Navajas

Tionio Crianza, Ribera del Duero
Rioja Gran Reserva, Valserrano

Tinto Reserva, Arzuaga

All Prices are subject to 10% Service Charge and 6% Tourism Fee
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