
EXECUTIVE CHEF VINSON CHING

STARTERS
HOUSE MILK BREAD

porcini butter

WHITE PEACHES & BURRATA
parmesan mousse, crispy speck,

black garlic-balsamic purée

AHI TUNA TARTARE*  +$7
avocado mousseline, pickled cucumber,

pluot & green peppercorn leche de tigre,
sweet potato chips

MAINS & SIDES
SHRIMP SCAMPI

garlic nage, leek fondue

GRILLED PRIME LONDON SIRLOIN* 
j1-marinated

CHARCOAL-GRILLED HEN OF THE WOODS MUSHROOMS
adobo glaze, garlic f lowers,  crispy shallots

ROASTED JAPANESE SWEET POTATO 
miso cream, goma, nori ,  chile -l ime salt

SWEETS
CHOCOLATE & PEANUT BUT TER CRUNCH CAKE

peanut butter mousse

STRAWBERRY SHORTCAKE
pound cake, tamai farms strawberries,  vanilla whip

D I N N E R
W E D  -  S U N   |   5 : 3 0 P M  -  1 0 P M

3 - CO U R S E  FA M I LY- S T Y L E  M E N U
$ 5 5  P E R  P E R S O N   |   TA X  &  G R AT U I T Y  N OT  I N C LU D E D

*MENU SUBJECT TO CHANGE. ITEMS MAY BE SERVED RAW OR UNDERCOOKED AND/OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 


