5P

TO START

Chicken “Laksa” Spring Roll 17.12
Calamansi, Chili Padi, Laksa Leaf

Chinese Bao & Glazed Pork Belly 29.96
Fried Shallots, Pickled Red Chilies

Bincho Grilled Colorado Lamb Ribs 19.26
Soy, Crispy Garlic, Coriander, Burnt Lime

Ora King Salmon “Don” . 25.68
H$U|k| Rice, Japanese Pickles, Wasabi ]
(Substitute with Tofu for Vegetarian Option)
Octopus Roll 29.96
Cucumber, Bonito Flakes, Sweet Soy

USDA Prime Beef Sliders 22.47
Aged White Cheddar, Onion Marmalade

Warm Ec%gplant Salad ' 27.82
Falafel Chips, Herbed Goat Cheese, Pine Nut
Cavatelli with Pork Ragout 31.03

Fennel Seed, Swiss Chard, Chili, Parmesan

Rigatoni with Spicy Tomato Sauce 31.03
Seasonal Vegetables, Chili, Parmesan

ENTREE

"Falafel Burger” 29.96
Feta, Cucumber, Mint, Harissa Aioli

Fried Chicken ”Karaa?e" Sandwich 29.96
Kewpie Togarashi Aioli, Lemon

K.B.L.T 34.24
Korean Braised Pork Belly, Gochujang Aioli

Grilled Angus Beef Burger 38.52
Aged Cheddar, Onion Marmalade, Chips

Grilled Mediterranean Prawn Salad 34.24
Marinated Tomatoes, Feta, Kalamata Olives

Honey Miso Broiled Cod - ' 66.34
Chilled Egg Noodles, Orange-Chili Dressing

Brioche Stuffed Australian Quail 44 .94
Caramelized Pear, Pistachio Gremolata, Quail Jus
“American Wagyu” Flat Iron Steak ~ 51.36
Wok Tossed Vegetables, Steamed Jasmine Rice
Grilled USDA Prime New York Sirloin 77.04

Fingerling Potato, Red Wine Reduction

SIDES 19.26

Roasted Brussels Sprouts- Shiro Miso, Furikake

Caramelized Rapini- Bagna Cauda, Chili Flakes

SWEETS

Lemon Meringue Pie 19.26
Shortbread Crust, Lemon Cream, Meringue

Carrot Cake 19.26
Cream Cheese Frosting, Marinated Oranges

Light Chocolate Brownie 22.47

Passion Fruit Cream, Fleur De Sel

The prices stated are inclusive of prevailing
Goods and Services Tax



