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OYSTERS citrus mignonette, chili 24/48
PLATINUM OSCIETRA potato chips, créme fraiche 150
BLUEFIN TUNA medjool dates, benne 28
BEEF CARPACCIO celtuce, tonnato*** 28
BEETS pecans, chévre 19
PERSIMMON stracciatella, buckwheat 20
HABANADA rock shrimp, black lime 18
KOHLRABI anchovy, cultured cream 18
PATE EN CROUTE foie gras, dijon 26
CHICKEN LIVER MOUSSE apple, milk bread 18
MILLE-FEUILLE squash, gruyére 24
FAZZOLETTI honey nut, fennel 28
LAMB LASAGNA chicory, parmesan 30
TROUT celery root, roe 44
WALKERS' BURGER gorgonzola, caramelized onions ** 28
GOLDEN CHICKEN vadouvan, sprouting cauliflower 54
PORK NECK treviso,jus 42
80z WAGYU COULOTTE potato, mustards**x 75
200z WAGYU RIBEYE onion rings, lulu’s salad ** 150

BY CHEF ALDON REYES

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne iliness, especially if you have certain medical conditions.
**ICON, Australian-raised F1 Japanese wagyu x angus, 6-7 marble score
***MUSE, Australian-raised full blood Japanese wagyu genetics, 9+ marble score



