FRESHLY SHUCKED

SEASONAL OYSTER

Pure or Ponzu Pomelo Sauce
6/pc

# CHEESE BREAD
Unsalted Butter &
Paprika Sea Salt

10

SNACK
SMOKED TUNA BELLY

BRAISED PORK &
CHORIZO FRITTER
Spiced Apple Chutney, Lemon Confit
14

Salchichon, Yuzu Aioli,
Burnt Scallion 01l
15

SHARING PLATE

#BURRATINA
Jalapeno Salsa Verde, Blood Orange Bralge,
Fried Preserved Radish, Sourdough
29

£YANAGI MATSUTAKE MUSHROOM
Tofu Tahini, Almond Gremolata, Romesco Sauce
21

® PAN-FRIED HOKKAIDO SCALLOP
Cauliflower Puree, Saffron Fish Roe Butter Sauce,
Wagyu Beef Bresaola
36

® WAGYU OYSTER BLADE
Red Chimichuri, Sunchoke Puree, Macadamia
29

S TIGER PRAWN
Green Sambal, Celeriac Creme,
Pickled Shallot, Prawn Head Oil

29

® HAMACHI CRUDO
Gonfit Tomato Vierge, Pickled Ghilli,
Fried Ginger, Coriander

THE g

20
SIDE
# FRIED ® SAUTEED
CAULIFLOWER RATTE POTATO
Gruyere Cheese, Iberico Chorizo,
Dried Longan Brown Onian
15 15
g Signature /‘ Vegetarian

BIG SHARING PLATE

S IBERICO PORK PRESA
250G
Mango & Medjool Date Salsa, Ssam Sauce
54

GALICIANA BEEF RIBEYE MS3+
300G
Sauteed Kale, Pine Nut Cream,
Soy Caramel Beef Demi Glace with Bone Marrow
62

S PATAGONIAN TOOTHFISH
200G
Tamarind & Aged Soy Baked,
Grilled Wawa Gabbage and Mustard Seed
62

ROASTED NZ BABY SPRING LAMB RACK
300G
Dark Malt Char Siu Marinate, Black Garlic Purée
58

®VEAL OSSO BUCO
250G
Millet Porridge, Spring Onion Gremolata,
Zhejiang Vinegar Reduction
52

DISH
# SEARED # ASPARAGUS
BABY GEM Peanut Mustard Dressing,
Garlic Chips, Toasted Buckwheat, Gelery Qil
Stingless Bee Honey 15
15

)

@ Gluten-free

Sustainable

Prices are subject to 10% service charge and prevailing government taxes.



