
 

SMALL PLATES 
 

C R I S P Y  S H R I M P  
 

panko fried, daikon slaw, shiso, sweet & sour sauce 

 

 

2 0  

B E E T  S A L A D  
 

red endive, candied walnuts, goat cheese, raspberry, sherry vinaigrette 

 

1 8  

W E D G E  S A L A D  
 

baby tomatoes, bacon lardon, fine herbs, blue cheese dressing 

 

1 8  

E N G L I S H  P E A  S O U P   
 

chilled, crab, tarragon, lemon crème fraiche, pine nuts 

 

1 6  

T U N A  T A R T A R E *  
 

cucumber, benne seeds, organic soya, avocado, wasabi tapioca chips 

 

2 1  

C R U D O *   
 

snapper, radish, sea beans, basil seeds, cilantro, yuzu dashi vinaigrette  
 

2 2  

 

ENTRÉE SALADS AND SANDWICHES 
 

C A E S A R  S A L A D *  
 

romaine, marinated chicken, parmesan, anchovies, croutons 
 

 

2 6  

C R A B  C A K E  S A L A D   
 

potato crusted, green tomato, arugula, carrot, scallion vinaigrette  
 

3 2  

C H I R A S H I  B O W L *   
 

salmon, hamachi, tuna, enoki, cucumber, sushi rice, nori rice chip 
 

3 2  

L O B S T E R  R O L L  
 

buttermilk roll, celery, pickles, lemon aioli, house made chips 
 

3 2  

U M S T E A D  B U R G E R *  
 

gruyère, caramelized onions, black truffle aioli, herbed fries 
 

2 7  

V E G G I E  B U R G E R  
 

crispy quinoa, walnuts, caramelized onions, carrot slaw, sambal aioli 

2 2  
 

 



ENTRÉES 
 

S P R I N G  H O T  P O T  
 

tofu, snow peas, asparagus, enoki, rice, miso kimchi broth 

 

 

3 2  

R A M E N *  
 

pork belly, tamari egg, shiitakes, scallions, menma, tonkatsu  
 

2 7  

S E A B A S S  
 

miso, carrot, shiitakes, scallions, bamboo rice, carrot ginger broth 
 

3 5  

C H I C K E N  
 

yakitori glaze, red peppers, asparagus, ginger, polenta, sake jus 

 

2 9  

S A L M O N *  
 

herb crust, bok choy, beech mushrooms, glass noodles, five-spice consommé 

 

3 2  

B E E F  F I L E T *  
 

potato, chinese broccoli, cabbage, pickled peanuts, szechuan jus 
 

3 9  

 

DESSERTS 
 

B E R R Y  
 

double strawberry sorbet, poached rhubarb, crème fraiche, sudachi  

 

 

1 1  

L E M O N  
 

citrus custard, candied sicilian pistachios, shortbread crust, raspberry 

 

1 3  

O P E R A  C A K E  
 

espresso joconde, dulcey buttercream, candied lemon, malt ice cream 

 

1 6  

C H O C O L A T E   
 

valrhona sixty-four percent ganache, flourless chiffon, caramel mousse 

 

1 3  

S U N D A E  
 

coconut pastry cream, condensed milk cake, rum, vanilla chantilly cream 

1 3  

 

 

 

 
 

 

 

 
 

 

May be prepared Vegetarian and/or Gluten Free, please refer to your server. 
*May be cooked to order. May be served raw or undercooked or contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


