CHEF’S MENU

oysters, seaweed, buttermilk
potato chip, manchego, shiitake

betel leaf, pork, pickles

wild kingfish, autumn tomatoes, makrut
raw beef, hash brown, curry mustard

cuttlefish, okinawa spinach, fennel seed vinaigrette

rib eye, smoked paprika & tomato dressing

leaf salad, jauma vinegar

coconut sorbet, corn gelato & creme patissiere

burnt honey & cardamom ice cream sandwich



