
S ta r t e r s
Served Family Style

Portuguese Octopus  20
Paprika Aioli, Orange, Cherry Pepper Salsa, Gastrique & Red Pepper Ragout

Korean Pork Cheeks 18
Aji Amarillo Aioli, Japanese Pear, Wasabi Peas, Pickled Cucumbers & Ssamjang

Shrimp Toast  19
Cracked Pepper Aioli, Capers, Kalamata Olives, Tomatoes & Anisette Sauce

Roasted Cauliflower   17
Pine Nuts, Raisins & Tirokafteri

S a l a d
Market Greens

M a i n  C o u r s e s

Atlantic Salmon    60
Roasted Potatoes, Rapini, Orange Saffron Crema & Sweet Chili Sauce

Char Grilled Sirloin Steak   63
Confit Potatoes, Charred Broccoli, Cilantro Creme Fraiche & Gochujang Sauce

Mediterranean Chicken   53
Lemon Potatoes, Broccolini, Cucumber Raita & Tamarind Cream

Coconut “Chana Masala”   52
Crispy Tofu, Rapini & Marinated Cabbage

Egyptian Pea, Fruit Relish & Sweet Soy Vinaigrette

D e s s e r t

Chef’s selection

Please Inform Your Server of Any Health, Allergy, or Dietary Restrictions. 
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