FIRST COURSE SECOND COURSE

HOUSE SALAD 11. =V 16 0Z PRIME NY STRIP STEAK  72.

Mixed Greens, Cucumber, Cherry Tomato, Brandied Green Peppercorn Cream, House Cut Fries, Potato Foam,
Red Onion, Thai Vinaigrette
CHILEAN SEA BASS 47.

SUGAR SNAP PEA SAI‘AD 18' Cauliflower Puree, Brown Butter & Mustard Vinaigrette, Clove,
Labneh, Sumac, Baby Arugula, Onion, Radish, Hazelnut Cream, Madeira Gel
Dukkah, Charred Lemon Vinaigrette
70UBl ‘CEASAR’ 17 Z0UBI JUMBO LUMP CRABCAKE 65. TV

y Root Vegetable Remoulade, Street Corn Salad, Hot Honey Ranch,
Kale & Romaine, Radish, Onion, Cotija Cheese, Aji Pepper & Corn Sauce

Pepitas, Jalapeno Crouton, Roasted Poblano Dressing

ROASTED BEETS 18.

Goat Cheese Panna Cotta, Micro Greens, Beet Glaze

HEIRLOOM TOMATO & BURRATA 21. SESAME & PANKO CRUSTED TUNA 44, =0

Asian Eggplant, Soba Noodle, Sweet and Sour Sauce, Hijiki Salad, Wasabi Air

AUSTRALIAN LAMB CHOPS 68.

BARRAMUNDI 46.

Feta Pistachio Cream, Muhammara with Harissa, Baba Ghanoush, Olive Salad

Tomato Terrine, Pickled Shallot, Balsamic Glaze,
Strawberry & Tomato Gazpacho

BEEF CARPACCIO 14 . Panko & Curry Crust, Minted Pea Puree, Spinach Gruyere Cheese Flan, Coconut Curry
Avocado Creme Moulée with Cilantro & Jalapeno, Beurre Monte, Mint Gel
Chili Oil, Shoestring Potato, Parmesan, Capers,

Horseradish Cream SAI_MON 42

HOMEMADE PORK DUMPLINGS 21. Gochujang Guava Glaze. Cucumber Kimehi, Beet Sticky Rice
:_ 2 Cabbage, Red Onion, Carrot, Cilantro, Scallion, SURF AND TURI__ 62 F@

Crispy Chili Oil, Sesame Ginger Vinaigrette
Braised Short Ribs, Sea Scallop Noodles, Wild Mushrooms, Black Truffle Butter Cream

TUNA POKE 24, s

Avocado, Cucumber, Watercress, Onion, FRESH OYSTERS

Uinaigrecio & Croamy Togarashi " 2 aAH'i(CEFParfnei“’;’ cha'rreiﬁ?mon
GRILLED OCTOPUS 26. RAW 6 fv26. a restaurant

Avocado, Pico de Gallo, Garlic Hummus, Smoked a la Minute, Vietnamese Soy 3 bar
Ancho Oil, Avocado Creme, Crispy Tortilla

GR”_I_ED COI_I_OSAI_ SHRIMP 21 F@ CHEESEBOARD 26 Chef's Choice of 3 Cheese & Accoutrements

Anchovy Butter




