N.
_ NEXT .DOOR:

Available Friday February 14 & Saturday February 15
3:30PM - Close

110 per person

IBERICO PORK  pATE A CHOUX (v) TIGER MUSSELS

TSUKUNE stracciatella nduja sausage
ramen egg hot honey béchamel
tare sauce cheese blend
parmesan mojo verdé

CAVATELLI

torched sea scallop / pork & seafood ragu
blistered cherry tomatoes / cured egg yolk / fresh cavatelli

BLACK COD (gf) (df)
40z charcoal grilled black cod / ochazuke / salmon caviar
assorted Japanese pickles / yuzu kosho / koshihikari rice
soy milk broth / matcha oil

STEAK OSCAR
50z prime sirloin / lobster tail / yuzu lobster béarnaise sauce

grilled broccolini / wasabi caesar aioli / herb crumble

TIRAMISU (v)
coffee infused chocolate sponge cake / espresso ice cream

Bailey’s Irish Cream infused mascarpone / cocoa dust

Wene Paiing Juice Puining

45 per person 25 per person

*Not all ingredients are listed.
We cannot accommodate to any dietary restrictions for this menu.
All parties will be subject to a 20% gratuity.
(v) - vegetarian (df) - dairy free (gf) - gluten free
(v/g) - vegan (s) - spicy (n) - contains nuts



