
MENU

 ITEMS SUBJECT TO DAILY AVAILABILITY, A 10% SERVICE CHARGE APPLIES TO BILL 

Appetizer.

Curd Cheese & Smoked
Tomato

Pâté en Croûte

Fish Crudo

House curd cheese, Smoked tomato puree,
Heirloom tomato, Garlic chives pesto

Foie gras, Quail, Chicken, Gogi berry,
Cognac

Seasonal fish with Citrus ponzu

198

228

238

Dessert.

Caramel Sundae

Bourbon & Banana

Berries Mousse Tart

Dulce de leche, Paillete Feuiletine, Coffeed
pecan, Marshmallow, Cacao nibs

Bourbon infused banana cake, Bourbon
cream, Caramelized banana

128

168

168

Roasted Chicken.

Medium Sized

Regular Sized

36-hours prepared local farmed yellow
chicken comes with ratte potato gratin, green
salad, spring onion salsa verde & chicken jus

628

828

Protein.

Fish of the day

Local Mushrooms and Eggs

Mussels and Lap Cheong

Wine Central Char-Siu

Chinese aged sausage, Gin, Garlic, Thai
chili & Sweet Basil

Seared local farmed mushrooms, Creamy
scramble eggs, House baked cast iron
Focaccia

Pork belly, Red wine, Aged tangerine peels,
Aged octopus with Green onion salad &
House fermented hot sauce. 

MKP

228

228

238

Cheese.
Camembert (FRA) Parma Ham 24 Months
Comte 24 Months (FRA) Iberian Chorizo
Parmigiano Reggiano 24 Months (ITL) Saucisson Beaujolais

Charcuterie.

Machego 12 Months (ESP)
Fourme D’Ambert (FRA)
Pecorino Sardo Maturo (ITL)

One item 128

Strawberry, Raspberries, Creme de cassis,
Cream cheese

Small Bites.
Anchovy Filet on Toasted Sourdough with Butter

Kimchi Pancake

Chicken Wings with Crispy Garlic

Crab Taco with Avocado, Comte, Jalapeños, & Chimichurri

Glazed Beef Cheeks Sliders with Korean Yuzu & Shallot Relish

Scallop Sliders with Kimchi Tartare Sauce

108
128
128
148
158
208

Extra Bread 10

Seasonal fresh fish, please ask servers
for more information 

Pasta.

Local Mushrooms

Baby Cuttlefish

Fermented Puttanesca

Lap Cheong & Panna

Garlic, Chicken stock, Chives, Strozzapreti
pasta

Fermented tomato sauce, Anchovies, Olives,
Garlic, Chili chitarra pasta

Mediterranean baby cuttlefish, Shiokara,
Black garlic oil, Chitarra pasta

Chinese aged sausage, Chicken tallow
bechamel, Comte, Black pepper
Strozzapreti pasta

178

268

198

208

NZ Wagyu Rib-Eye 8Oz

Chimichurri vinaigrette, Fermented mustard
with Potato fondant

538

Three items
Five items

198
308

Beef Tartare
With chicken crisps & Sour dough

248

Sides.

Korean Sesame Oil Fries

Garlic Fries

With fresh chives

With Parmigiano Reggiano

88

98

Cast Iron Focaccia
Focaccia baked in house topped with
Spring onions

98

Potato Fondant
With Parmigiano, Chicken stock, Chicken
Tallow

128

Crispy Local Mushroom
With fermented bean aioli

148

Salad of the day
Mixed greens & Herbs

118

Pardon Peppers
Pan roasted

168


