
Tuna Tartare
peppers, pine nuts, asian pear,

sesame oil,  rice chips  

Lobster Curry Soup
panang style curry, 

poached maine lobster, tru�e caviar

Beef Sashimi
pickled kohlrabi, ponzu vinaigrette

A5 Surf & Turf
japanese A5 wagyu with wild mushrooms 

and huntress steak sauce, 

seared day boat scallop with sweet purple potato 

tru�e sauce

Chocolate Orange Pot de Crème
chocolate mousse, hazelnut meringue,

candied orange

150

65
120
65

SAMP
LE

MENU


