
Braised Inaniwa Udon, Nameko Mushroom, Pickled Shimeji
Seafood-based Rice, Cherry Tomato, Garlic Aioli

Kannonike Pork Loin, Broccolini, Potato Puree, Eringi Mushroom
Wagyu Beef Short Rib, Celeriac Puree, Pomme Chateau, Green Asparagus (Supplement $8)

FREE-FLOW TAPAS

Canadian Oyster, Ponzu, Kimchi Puree
Tomato Gazpacho, Cherry Tomato, Junsai 

Nori Cracker
Cold Capellini, Sakura Ebi, Citron Confit, (Supplement Uni for $20)

Padron Pepper, Sesame Sauce & Seeds, Katsuobushi
Taraba Red King Crab Cake, Japanese Curry Mayo

French Onion Soup, Scarmoza Toast
Boneless Chicken Wings, Yuzu Kosho Mayo

Duck Gyoza, Sesame Sauce
Spanish Octopus, Green Pea Puree

M A I N C O U R S E
SELECT ONE

D E S S E R T
SELECT ONE

Basque Cheesecake with Blueberry Sorbet
Dark Chocolate & Pear Mochi with Black Sesame Ice Cream

Vanilla Flan with Caramel and Chantilly Cream

$88 for food only

$18++ for free-flow Soft-drinks & Juices
$48++ for free-flow Cava, House Wines & Beers

$78++ for free-flow Champagne, House Wines, Beers & Sake 

T A P A S

*Saturday Free-flow 12-2pm, and drinks serving until 2:30pm
*Menu subject to change without further notice

SELECT ONE

F R E E - F L O W

F R E E - F L O W  D R I N K S


