
























Where Every Flavor Sparks Discovery.

RAW & COLD

Fin de Claire Oyster
with Ponzu Sauce

3 pcs (490) | 6 pcs (890)

Seared Tuna Tataki with Tropical Fruit Salad
390

Watermelon & Goat Cheese Cream
with Roasted Hazelnut (V)

290

Heirloom Tomato & Tête de Moine
with Avocado Purée (V)
590

Beetroot Ravioli
with Citrus Vinaigrette (V)

410

SHARING PLATES

Meaty & Cheesy Nachos
390

Truffle Fries with Aged Pecorino Romano (V)
280

Chicken Lollipop
with Sweet Chili Sauce

290

Shrimp Dynamite
with Home-made Pickles

390

Heirloom Tomato
Bruschetta (V)

330

Asparagus Arancini
with Truffle Cream Sauce (V)

360

Crispy Enoki Tempura
with Roasted Chili Aioli (V)

240

SIGNATURE BITES

Braised Beef Ribs Vol-au-Vent
with Caramelized Onion Purée

650

Pork & Thai Basil “Kra Pao”
Empanadas with Chili Aioli

420

Angus Beef Slider
610

DESSERTS

Amber Choux with Vanilla Ice Cream
290

Summer Breeze Sorbet Mojito & Mango Panna Cotta
240
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