
 
 

SNACK & SHARE

SUSHI & SMALL PLATES

contains nuts

WOK & NOODLES

UNAGI EGGPLANT NIGIRI (2 PIECES)  miso truffle

AHI WATERMELON NIGIRI (2 PIECES)  ginger, citrus soy

CRISPY MUSHROOM HAND ROLL  wasabi, avocado, gochujang, pickled ginger, unagi

SPICY TUNA HAND ROLL  ahi watermelon, avocado, toasted coconut

SPICY TUNA ROLL  ahi watermelon, avocado, toasted coconut

BAKED CRAB ROLL  hearts of palm, spicy mayo, ponzu

TORCHED AND PRESSED  avocado, miso truffle glaze

DRAGON ROLL  tempura broccoli, spinach, avocado, spicy unagi sauce

BAO SLIDER  chick’n fried mushroom, hoisin, pickled cucumber

NEW YEAR’S EVE

$60
Select any 4 dishes 

GENERAL D’S CAULIFLOWER  shishito, tofu, pineapple, sesame, sweet chili

CHILI GARLIC TOFU  bok choy, broccoli, yuba, shiitake 

THAI LETTUCE WRAPS  shiitake mushrooms, tofu, lemongrass, crispy rice noodles, cilantro, nuoc cham

DAN DAN NOODLES  szechuan kamut, coconut milk, sesame, cilantro

SINGAPORE NOODLES  curry, kale, peppers, cilantro, crispy shallots, thai basil, lime

UDON NOODLES  truffle mushroom cream, shaved black truffle

KIMCHI EGG FRIED RICE  scallions, peas, sesame

TRUFFLE FRIED RICE  shaved black truffle, mushroom bacon, peas, egg

QUEEN CAESAR  green papaya, kale, mushroom bacon, almond parmesan, yuba crisp

AVOCADO LIME TARTARE  beetroot tuna, pine nuts, capers, citrus soy, sesame, cilantro, taro chips

PAD THAI SLAW  kelp noodles, green papaya slaw, lemongrass, coconut, cilantro, peanut sauce

1 ,000 LAYER CRISPY POTATOES  caviar, sour cream, chives

BANG BANG BROCCOLI  sweet chili, peanut sauce

JAPANESE SWEET POTATO  torched miso, kimchi, furikake, cilantro, thai basil

SPINACH SHIITAKE DUMPLINGS  black bean, chili ginger vinaigrette

CRISPY GYOZA  cabbage, carrot, cilantro, mushroom, chili soy

SWEET CORN DUMPLINGS  tom yum, cilantro, chimichurri

DESSERT

MATCHA CHEESECAKE  berry compote, coconut whip

CHOCOLATE BROWNIE  vanilla ice cream, amarena cherry, peanuts, chocolate fudge

COCONUT CAKE  mango sorbet, tapioca pearls, toasted coconut


