
oysters  citrus mignonette, chili                        24/48

platinum oscietra  potato chips, crème fraîche          150

hiramasa tomato, basil                         26

beef carpaccio  celtuce, tonnato***                       28

beets pecans, chèvre                        19

persimmon stracciatella, buckwheat             20

romano beans za’atar, tahini              16

paté en croute  foie gras, dijon                       26

mille-feuille squash, gruyère                    24

fazzoletti honey nut, fennel                    28

beef tongue bolognese rock shrimp, tagliatelle           36

 

trout celery root, roe                                44 

walkers’ burger  gorgonzola, caramelized onions **             28

golden chicken  haricot verts, herbs de provence                  50

pork neck habanada, radicchio                              46

8oz wagyu coulotte  potato, mustards***                         75

20oz wagyu ribeye  onion rings, lulu’s salad **           150

 
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
  increase your risk of foodborne illness, 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

by chef aldon reyes 
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