
MENU

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

Appetizer.

Salmon Gravlax

Beef Tartare

Charred Fish Crudo

Marinated in 90+ points red wine with herb
salad & horse reddish cream

With chicken crisps & sour dough

With grape fruit dashi

248

248

248

Dessert.

Jasmin Tea-ramisu

Mi-cuit cheese cake

Apple Pie

Classic tiramisu with jasmin tea & jasmin
infused rum

Fresh goat cheese, Parmigiano Reggiano,
red wine poached fruit

148

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.

Catch of the day

Fish and chips

Lamb short rib 

USDA Prime Flank Steak

Angelica root & sand ginger salsa, padron
peppers 

Fresh white fish, vodka batter, fermented
beans & tofu aioli

Galbi style marination, lettuce & gochujang
salsa

MKP

228

298

368

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

Homemade with spicy chocolate sauce &
ice-cream

Small Bites.

Campisi 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

Sides.

Korean Sesame Oil Fries

Garlic Fries

With fresh chives

With Parmigiano Reggiano

88

98

Taro Puree
With Parmigiano Reggiano

118

Crispy Maitake Mushroom
With fermented beans aioli

138

Padron Peppers
Pan roasted

168

Extra Bread 10

Seasonal fresh fish, please ask servers
for more information 

Pasta.

Waxy corn 

Spot prawn

Mentaiko 

Confit De Canard

Homemade corn “Gnocchi”,  grilled corn

Chitarra pasta, tomato consommé, fresh
basil

Chitarra pasta, tomato, tarragon

Strozzapreti pasta, sun dried tomato & mint

168

268

208

208

NZ Wagyu Rib-Eye 8Oz
Taro puree, chimichurri vinaigrette,
fermented mustard

538

Salad of the day
Mixed greens & herbs

118

Three items
Five items

198
308


