
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. THERE IS RISK ASSOCIATED WITH  CONSUMING RAW OYSTERS.

IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH,  BLOOD, OR HAVE IMMUNE DISORDERS, YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS, AND SHOULD EAT OYSTERS FULLY COOKED. IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN.
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C O U N T E R  R E F O R M A T I O N “ P L E A S E  U S E  H E A D P H O N E S  F O R  P E R S O N A L  D E V I C E S  A N D  T A K E  P H O N E  C A L L S  O U T S I D E  T H E  D I N I N G  R O O M . ”   

Lobster Bolognese 
on Chopsticks 

bottarga 
18

p
Hearts of Palm 

Calamari
nori seaweed, 

tomatillos confiture
16

0
Jamón Mousse, 
Poached Pear

mustard seeds, brioche toast 
14

V
Garlic & Prawns 

garlic chives butter, 
black garlic aioli 

16

j
Chicharrón & Dips

bomba, labneh & za’atar, 
avocado & jalapeño

10

p
Asian-Style 

Beef Tartare 
kimchi brussels sprouts, 

black garlic aioli, 
crispy wontons taco  

19

i 
Faux 

Foie Gras 
Macaron

sea salt macaron, 
 foie gras & truffle mousse

15

0

j
Roasted Shallot 

Tarte Tatin
Pinot Noir caramelized 
shallots, braised oxtail 

ragout, Pecorino
15

0
Caviar,
Crème 

Fraîche & 
Quail Egg 

chives & toasted brioche 
12

j

Jamón Ibérico
pan con tomate

28

i
Prime Beef 
Carpaccio 

truffle chimichurri 
20

j
Cheesemonger 

Plate
roasted grapes, 

honeycomb
24

V
Bay Scallops
yuzu beurre blanc, 

Calabrian chile oil, matcha 
14

j
Oysters

calamansi granita, 
Tabasco caviar

24

0
THERE IS RISK ASSOCIATED WITH  CONSUMING RAW OYSTERS.


