
Five Sixty 5 Course Tasting Menu 
    

First Course:First Course:First Course:First Course:    Family Style Dim SumFamily Style Dim SumFamily Style Dim SumFamily Style Dim Sum    

Crispy Lobster and Shrimp Spring Rolls, Ten Spiced-Honey Dipping Sauce 

Stir Fried Organic Chicken, Lettuce Cups, Pine Nuts, Crisp Rice Sticks 

Pork Belly Potstickers, Black Vinegar Dipping Sauce, Chili Oil 

*Sparkling wine, Lucien Albrecht Brut “Rose”, Crémant D’Alsace, France NV 

 

Second Course:Second Course:Second Course:Second Course:    

 “Salt and Pepper” Calamari,  
Jalapeño, Pickled Ginger Vinaigrette 

 
*Riesling, August Kesseler “R” QBA, Rheingau, Germany 2008 

 

Third Course:Third Course:Third Course:Third Course:    

“Hong Kong Style” King Salmon, Bok Choy, Ginger, Soy 
*Gewürztraminer, Helfrich, Alsace, France 2007 

 

FourthFourthFourthFourth    Course:Course:Course:Course:    

 Honey Glazed Pork Chop, Brussel Sprouts, Shiitakes, Apple-Fennel Puree 
*Grenache, Saint Cosme “Little James’ Basket Press”, Vin de Table, France NV 

 

Fifth CourseFifth CourseFifth CourseFifth Course::::    Served Family StyleServed Family StyleServed Family StyleServed Family Style    

Fresh Baked Miniature Cookies 

Chocolate chip banana bread pudding with maple ice cream 

*Muscat, Yalumba “Museum Reserve”, South Eastern Australia NV 

 
 

$85 per person 
 

*optional wine pairing, $30 per person  
 
 
 

18% Grat18% Grat18% Grat18% Gratuity Will Be Added To Parties Of Six Or Moreuity Will Be Added To Parties Of Six Or Moreuity Will Be Added To Parties Of Six Or Moreuity Will Be Added To Parties Of Six Or More....    
    

Selections Subject to Availability.Selections Subject to Availability.Selections Subject to Availability.Selections Subject to Availability.    
 

 

Private dining and catering available for groups of ten or morePrivate dining and catering available for groups of ten or morePrivate dining and catering available for groups of ten or morePrivate dining and catering available for groups of ten or more    



Five Sixty 7 Course Tasting Menu 
 

First CourseFirst CourseFirst CourseFirst Course    

Spicy Tuna Tartare, Sesame-Miso Tuille Cone, Bonito, Tobiko 
*Sparkling wine, Gruet “Brut”, New Mexico NV 

 

SecondSecondSecondSecond    Course:Course:Course:Course:    

A Trio of Nigiri from Chef Fuji 

*Grüner Veltliner, Laurenz V. “Singing”, Niederösterreich, Austria 2009 
 

ThirdThirdThirdThird    CourseCourseCourseCourse::::    

Dim Sum Tasting: 
Chicken “Dan Dan” Dumplings, King Crab Crystal Chive Dumplings, Shrimp and Lobster Shu Mai,  

Pork Belly Potstickers, Shrimp Har Gow 
*Riesling, August Kesseler “R” QBA, Rheingau, Germany 2008 

 

FourthFourthFourthFourth    CourseCourseCourseCourse::::    

Green Thai Prawns,  
Green Thai Curry, Bok Choy, Chinese Eggplant    
*Gewürztraminer, Helfrich, Alsace, France 2007 

 

IntermezzoIntermezzoIntermezzoIntermezzo    
    

A Refreshing Sorbet to Cleanse Your Palate. 
 

FifthFifthFifthFifth    CourseCourseCourseCourse::::    

House Roasted Cantonese Style Duck 
Star Anise-Plum Wine Reduction, Spicy Greens, Steamed Bao Buns 

*Syrah, Qupé, Central Coast, California 2009 
 

SixthSixthSixthSixth    CourseCourseCourseCourse::::    

Grilled New York Strip Steak 
Caramelized Shallot Sauce, End of Season Sweet Corn, XO Crab and Lobster Fried Rice 

*Malbec, Doña Paula, Mendoza Valley, Argentina 2009 
 

 

Pastry AmusePastry AmusePastry AmusePastry Amuse::::    

Chefs Choice of Pre Dessert 
 

DessertDessertDessertDessert::::    

Chocolate Souffle 
10 Year Chocolate Sauce, Crème Fraiche 

*Dow’s “Fine Ruby” Port NV 
 

$135 per person 
 

*optional wine pairing, $40 per person 

18% Gratuity Will Be Added To Parties Of Six Or More18% Gratuity Will Be Added To Parties Of Six Or More18% Gratuity Will Be Added To Parties Of Six Or More18% Gratuity Will Be Added To Parties Of Six Or More....    

Executive Chef    Executive Chef    Executive Chef    Executive Chef    Patton RobertsonPatton RobertsonPatton RobertsonPatton Robertson    


