
YUSHENG
Kingfish sashimi, kaffir lime + white soy

SQUID INK TAGLIOLINI 
Tagliolini alle vongole
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GRILLED BABY OCTOPUS

LYCHEE, RASPBERRY LAYERED CAKE

CRISPY SKIN RED SNAPPER

MAINS

STARTERS

DESSERTS

2 courses  55 
3 courses  65 

Romesco + chimichurri

YUKHOE
Beef tartare, quail egg + sesame rice crackers

Charred fioretto + pineapple salsa

CAULIFLOWER STEAK 

Vegan pesto, green beans, currant + almond salsa

Pistachios + rosewater syrup

MOUSSE
Chocolate + raspberry coconut pebbles

FORMAGGI PLATTER
Gorgonzola, brie, truffle pecorino, mixed nuts, honey,
muscatels + lavosh



SCAN TO REDEEM 
$15 PARKING 
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