
Three Course Prix Fixe Menu - $35 Per Person

R E S T A U R A N T  W E E K

D E S S E R T

E N T R É E S

S T A R T E R S

honey ricotta cream, watercress, basil, balsamic

reduction

W a t e r m e l o n  S a l a d

J a l a p e ñ o  S p i c y  T u n a

cream cheese, sesame dressing, eel sauce, scallions

roasted potatoes, bell peppers, cherry tomatoes,

romanesco sauce

G r i l l e d  O c t o p u s

creamy risotto, sundried cherry tomatoes,

parmesan cheese, herbs

M i s o  B r o n z i n o

rum caramel, fresh berries

S t i c k y  T o f f e e  P u d d i n g

LUNCH  SPECIAL



Three Course Prix Fixe Menu - $55 Per Person

R E S T A U R A N T  W E E K
DINNER  SPECIAL

D E S S E R T

E N T R É E S

S T A R T E R S

prosciutto, arugula, balsamic reduction

P e a c h  &  M o z z a r e l l a  S a l a d

T u n a  S a l a d  &  Y e l l o w  T a i l

sliced cucumbers, mango, yuzu glaze

tomato sour cream, shaved pecorino, crispy basil

F o u r  C h e e s e  &  P e a r  F i o c c h e t t i

bok choy, snow peas, miso glaze, shiitake

mushrooms, soy sauce

M i s o  W i l d  C o d

basil-infused strawberries

O r e o  C h e e s e c a k e

8 o z  P a n  S e a r e d  C h i c k e n  B r e a s t

pomme purée, smoked carrots, honey garlic sauce


