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Raw Oysters
Market Fresh Oysters. Cucumber Pearls. Apple Mignonette. Chive Oil
Half Dozen | 27 | Dozen | 48

Baked Oysters
Lemon Garlic Butter, Parmesan. Chiffonade Parsley
Half Dozen | 28 | Dozen | 49

Lobster Bisque
Cognac Cream | 18

Hokkaido Scallops
Cauliflower Puree’. Squid Tuile” | 41

Lamb, Pork & Beef Meathballs
48 Hour Tomato Ragout. Oregano |23

Shandong Dumplings
Mince Pork. Nappa. Spring onions. Ginger | 26

Vegetarian Dumplings
Nappa. Tofu. Shitake, Ginger | 20

Satads

Caesar
Grilled Baby Cos. Shaved Pecorino. Anchovy. Grilled Crouton. Caesar
Vinaigrette | 21

Leaf Salad
Danish Blue. Pickled Shallots. Lemon Vinaigrette. Pistachio| 18

*Consuming Raw or Uncooked Meats, Poultry, Fish, and Seafood may.increase your risk of Food Borne lllness
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Barramundi Parmentier
Sauce Gribiche, Dutchess Potatoes, Mussel Anise Reduction | 42

Beef Filet
9o0z. Black Angus. Potato Pave’, Cabernet Reduction. Seasonal Vegetable.
Horseradish Creme’ | 78

Lobster Thermidor
Butter Poached Maine Lobster. Bechamel Bisque. Forest Mushrooms | 66

Coronation Chicken
Tomato Sultana Puree. Apple. Coconut Coriander Rice. Korma | 53

Bolognese
Linguine, Shaved Pecorino | 10

Linguini Vongole
Manila Clams. Crispy Garlic., White Wine | 37

Salmon Petit Pois a la Francais
Baby Peas. Sauteed Romaine. White Wine & Fennel Cream | 44

V0 Flnish
Sticky Toffee Pudding rum ice cream | 16
Chocolate Torte Amarena cherry cream| 16

Pistachio Soufflé | 16

Ice Cream / Sorbet of the Day | 12

*Consuming Raw or Uncooked Meats, Poultry, Fish, and Seafood may increase your risk of Food Borne lliness



