-

CHEF TASTING
$500 per person

+

WINE PAIRING
3 Glasses $380
S Glasses $580

UNLIMITED “BE WTR” STILL OR SPARKLING WATER - 30 PER PERSON
CHECK OUT OUR LATEST WINES BY THE GLASS ON THE BOARDS

TO START
ARTISANAL GREAD ¢ SPECIALTY BUTTER. 49

OUSTERS FINE DE CLAIRE BU DAVID HERVE
IPC-48 [ 3pC-138 /[ bPc-1S% /12PC - 493 @

SMALL PIATES

PRAWN TOAST, CrINGER. TAM, BRIOCHE, CUREM MAMO 4B/PC
WHIPPED MENTAIKO DIP ¢ CHIPS, HOUSE X0 SAUCE |0g
HAMACH] “KINILAW", COCONUT= CALAMANSI, CANDIED CHILLL 12§
FILPINO STULE BRARBECUE CHICKEN SKEWERS T3

HAND CUT STEARL TARTARE, OUSTER , SHISO (69

DUCK. ADORQ SPRINGT ROUS, PICKED GREEN PAPAYA 9%
BAGY GEM REARTS, APPIE ¢ FENNEL PUREE, SESAME 93

BEETROOT CARPACLIO, RASPRERZY VINAIGRETTE, GOXT CHEESE 108
CELTUCE RIGRONS, HONEY LABNEH, FenNnNEL poLLeN 9%

PFSSTA ¢ GRAINS
SEARED SCALLDPS, SAFFRON pARIEY RISOTTO, THAL BASIL 25%

ORECCHIETTE, MUSHEZOOM-ALACK. GARLIC, SMOKED QURZATA 19

BlG PATES

DRY-AGED FLATHEAD MULLET, CHORIZO-WHITE REANS, CITRUS 27717
LAMB RACK., CAZROT MASH, TAMARIND CHUTNEY, MINT Y0akuRT 32%
NY STRIPLOIN, SOH-CALAMANS|( GLAZE , GARLIC SHOCTS 243
POMMES  DAUPHINE, CORIANDER. PESTO, FIG HERR SALAD 139
SEAFOOD AATTER* ROSTON LORSTER, CHLLLED SHEUFISH 80
¥REGUIRES  Z4HR_ FRE-ORDER.
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