T0 SALT

! ARTISANAL BREAD 4 SPAECIALTM BUTTER. L%
OUSTERS FINE DE CLAILE 84 DAVID HERVE
IPC-4S / 3PC -138 [ e - 253 [ 126C - 9% D)

SMALL PLK
# PLATES

PRAWN TOAST, GINGERJAM, BRIOCHE, Cueld MAYO LR frc
SAUMON M-CAT, SINIGANG Q20T H, PICZED AIYON 128
HAND QU STEAL. TATARE, OMSTER, SISO 16€
FILPINO STYLE BMBECUE GriceN SYEWERS T§
PN SEARED SCALLOPS, MU 0oM FRICASSE, DAO MU S8
oer TASTING. QOASTED) PARSNIP, HOUSE GOJI GRANOLA 9%
PPN 0ARA GEEM, APPLE 4 FENNEL PUREE, SESAME A%
¥ CEETROOT CARPACCIO, PASPRERRY, GORTS CHEESE 108

wiNE pAIRING (ASTA ¢ GIRAINS

SO CRAR FAT RARLEY RISOTTO, CONFIT GRAREFRUIT 21
ORECCHIETTE, MUSHROOM -BLACL. GARULC, BURRATA 193
Bler PLATES
DRY AGED LOCAL SEABASS, CHORIZO 4 WHITE BEAN 27§
NHOLE DVER. SOLE MEUNIERE (24hr REXDED) 730
LAMB RACK, CARROT MASH, TAMALIND CHUTNEY 328
NY STRIPLOIN, SO1- CALAMANS(, GARUC SHOOTS 34g
POMMES DAUPHINE, CORIANDER. PESTO, FIGSEHERRS (33

DESSERT
URE™ BUTTERSCOTTH, MISO - CARAMEL, MUSCOVADO L¥lc

SICHUAN CHOCOWATE COOKIE, VANILLA ICE CREAM 1ST
(GUEST DESSERT &4 A SPARIL OF MADNESS)

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



