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@ CLASSIC BAO 5
Braised Pork Belly, Fermented Greens,
iTgampy  Coriander, Peanut Shavings

0‘4 FRIED CHICKEN BAO S

C>=3”  Fried Chicken, Golden Kimchi, Coriander,
Hot Sauce, Sichuan Mayo

BEEF NUGGET BAO 5
Beef Cheek & Tendon Nugget, Burnt

Green Chilli Sauce, Lemon Mayo,
3 ] Pickled Cucumber

@ PANKO DAIKONBAO 4.5
Panko Breaded Daikon, Pickles,
SRS

Coriander, Hot Sauce

RICE ERROR BOXES

Braised Pork Rice 10
Mapo Tofu Rice 9.75
Fried Chicken Curry Rice 9.75

SIDES

Taiwanese Fried Chicken
Portion/Bucket

Sweet Potato Chips 4.5
House Salad 4

SWEET
lce Cream Tubs 4.5

Horlicks. ,{Peanut

Pineapple Cake ‘ 3

DRINKS

BAO Oolong Lager 6.25
Taiwan Beer e
Coke/Diet Coke 2

Water iR

5.75/9.25

w
i

ood trucks have helped democratize
taste, bringing a world of cuisines to
us in a casual, flexible format. There
is only one thing most of them lack
— a proper wine list and a sommelier.
We rounded up a few wine experts to
weigh in on the best wines to pair with
everything from Thai to vegan dishes.
Leonora Varvoutis, general manager of Coltivare
in Houston, advises no matter what wine you
choose, remember to keep focus in line with
the food truck’s “adventurous, carefree, usually
messy, and intimate” ambiance.

BBQ

Barbecue is a staple of the food-truck scene and
while most might think of a red wine pairing,
Varvoutis reaches for bubbly. “Most people will
tell you to drink Syrah with BBQ and while that
is such a classic pairing, | will always choose
rosé bubbles in this situation. | love a good rose
Crémant de Loire with BBQ. These wines have
enough acidity and body to stand up to even a
big ‘ole hunk of beef rib.”

If you are really hankering for a red, somme-
lier Quentin Vauléon of Frevo restaurant in New
York City suggests a full-bodied red like Tempra-
nillo from Spain (Ribera del Duero, Rioja or Toro
DOC), Bordeaux-style blends from California, or
rich red Mourvedre from Bandol in Provence.

LS

MEXICAN

Mexican cuisine lends itself to a range of pairing
options, from acid-driven whites to full-bodied
reds. Daniel Fish, director of wine for Rosewood
Miramar Beach in Montecito, California, looks
to Grliner Veltliner for its versatility. “I love its
ability to complement the difficult-to-pair fla-
vors of green ingredients such as avocado and
artichoke,” he says.

Varvoutis likes to pair with the bright, green
apple notes and juicy, green “Jolly Rancher”
flavors often found in Sauvignon Blanc. “If
you’ve never just sat down and had a bottle
of Sauvignon Blanc with chips and guacamole
then you have definitely been missing out in
life,” she says. On the red spectrum, Vauléon
looks to full-bodied and spiced styles such as
a Syrah from Australia.

THAI

The curries and spices in Thai dishes pair well
with the low alcohol and fruity characteristics
of Riesling. “The vibrant tropical fruit tones and
residual sugar of Riesling soothe the spice often
found in Thai cuisine,” says Fish. “Although
Riesling is masterfully crafted in Germany, it
is also beautifully made in Austria, Australia,
the US and Alsace.”

Food trucks have brought a world of
cuisines to us in a casual, flexible format.
What they now need are wine programs
and dedicated sommeliers

JAPANESE

Our sommeliers agreed that pairings with Jap-
anese cuisine can be especially challenging
because of the range of salt, acid, fat and texture
found in Japanese dishes. Look for wines that
are fresh, light and zesty with less aromatics
and oak, so as not to overpower the food. To
best stitch all of the components of Japanese
cuisine together, Vauléon looks to young Chab-
lis from Burgundy.

“The wine’s classic briny and zesty flavors
create the link with all the different perfumes
you meet in the exotic cuisine of Japan, from
jasmine to soy or even ginger and wasabi. For
red-wine lovers, focus on Pinot Noir.”

PLANT BASED

Vegan and vegetarian cuisine is on a roll in
food truck menus, but because the dishes
vary widely in textures and ingredients, they
can present a pairing puzzle. Vauléon advises
pairing leafy greens and green vegetables, with
white wines featuring a grassy, lemony and
mineral profile such as Sauvignon Blanc from
France’s Loire Valley or from Marlborough in
New Zealand. “For dishes that are more legume
focused, look for a bubbly.”




From London to Lisbon, New York to

AUSTIN Portland, food markets and food trucks
Many consider this Texas city the “food truck capital” of America have democratized taste, bringing

right now. The Picnic, a park in Austin featuring some dozen with them colors and textures of world
food trucks, is the city’s best “one-stop shop” for mobile eating, gastronomy, and a whole new way of
with some of the capital city’s best bites. experiencing food

LOS ANGELES

Food trucks here tend to roam in packs and make base camp
on different days. Look for Marina Del Ray’s Beach Eats (usually
Thursdays) and Avenue 26’s Night Market on weekends.

PORTLAND (OREGON)

Home to some 600 food trucks (or food carts, as the locals call
them) featuring local and global cuisine in dedicated parks. The
large Cartlandia park is popular with plenty of exotic menus:

look for the Middle Eastern, Korean, Thai or Japanese options. / '\
DENVER

Outdoor diners are making tracks for the Mile High city, where

the great outdoors and great eating are synonymous. Improper

City, a hip warehouse, beer garden and food truck park also
mixes it up with live music, art and yoga classes.

ORLANDO

Home to more than a dozen theme parks, Orlando has a high
~ 2 density of mobile offerings to meet the demand of on-the-go

\\ tourists. A La Cart’s five semi-permanent trucks offer a range

AMERICAN STREET FOOD

~ FOOD TRUCK NATION! »

HAMBURGERS ¢ HOT DOGS
#TASTEUSA

Photography ©Leigh Banks and iStock by Getty images. lllustration by Simon Ward



PIEROPAN
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Pieropan ranks among ltaly’s greatest
producers of white wines, bottling definitive
expressions of Soave Classico.
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MAZE RO\\7 hello@mazerow.com
1-888-222-3380

WINE MERCHANT Facebook Instagram @mazerowwines



