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SERIES

November 8, 2025

Presented by Chef Andrew Yeo
and Steve Pride, Co-Owner and CEO
of Pride Mountain Vineyards

Kapalua Canapés
marinated tuna, compressed melon, seaweed
sesame prawn toast with chili sauce
caviar, sunchoke, brown butter espuma and gougére

Pride Mountain Viognier

Chef's Handcrafted Dim Sum Selection
lobster har gow dumpling
chicken, prawn, and scallop siu mai
wagyu beef puff
golden squash and truffle blossom

Pride Mountain Chardonnay

Peking Duck Gateau
foie gras | pistachio truffle | black trumpet mushroom
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Pride Mountain Merlot

o2

™
Fa ™

e

- T

Serperal
-
et

= ebhe

-

Iberico Pork Char Siu
crackling | terrine | asian chimichurri
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Pride Mountain Syrah
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Island Indulgence
tropical fruits | mango gelato

FRIDE

MOUNTAIN VINEYARDS

The Banyan Tree kitchen handles and contains ailergens Including but not limited to-
shellfish, tree nuts, gluten, and dairy. While we make every effort to avoid cross
contamination, we cannol guarantee it.

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness,




