
D E S S E R T

Dinner Menu
A P P E T I Z E R S  

E N T R E E S

C R A C K E D  C O N C H  

TOFU -  SCALLIONS -  FERMENTED SOY PASTE -  SEAWEED 

G I N G E R  -  B I S C O T T I  -  V A N I L L A  I C E  C R E A M

CARROTS TEXTURES - BURRATA - PISTACHIO - EVOO - HERBS  

M U S S E L S   -  S M O K E D  H E A R T S  O F  P A L M  -  S W E E T  P E A S  -  A N N A T O  P A S T E  -  J A L A P E N O  -  W H I T E  W I N E  

G R E E N  P E P P E R C O R N  S A U C E  -  F I R E  R O A S T E D  F I N G E R L I N G  P O T A T O E S   -  B R U S S E L S
S P R O U T  -  H E R B S  -  A U  J U S  

B E E F  T E N D E R L O I N  

P A N  S E A R E D  O R A  K I N G  S A L M O N  

R O A S T E D  P U M P K I N  

F R U I T  P L A T T E R  

PICKLED PEPPERS - SCOTCH BONNET  MAYONNAISE - LIME 

February 27th, 2024

N A P P A  C A B B A G E  -  C U C U M B E R  -  K O R E A N  G O C H U J A N G  C H I L I  -  S E A W E E D
C R A C K E R  

GLUTEN FREE -  NUTS FREE 

GLUTEN FREE -  NUTS FREE

M I S O  S O U P  GLUTEN FREE - NUTS FREE 

H E A R T  O F  P A L M  R I C E  

C A R R O T  S A L A D  GLUTEN FREE - NUTS FREE  

GLUTEN FREE  -  NUTS INCLUDED 

GLUTEN INCLUDED - NUTS FREE 

GLUTEN FREE -  NUTS FREE 


