CHEESE STUFFED GARLIC BREAD

ﬁ'CShlV tO’ASECd, SCHSOH’Al hCl’bS

TIGER PRAWN

CTispy Tice CTust, lemon, chili aioli (a’f)

BEEF TARTARE
horseradish cream, mustard, grana padano,
turikake, crostini

GRILLED HUMBOLDT SQUID

garlic lemon potato, gribichq chirizu (gf)

CRISPY BRAISED PORK BELLY
braised red cabbagc puréq sweet chili

glaze, puﬂéd rice noodle (d/)

LOBSTER & PRAWN ARANCINI

yuzu aioli, nitsume, applc, bonito flakes

SALMON CRUDO

ponzu, coconut, bonito gCL nori (gf, df)
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BEET SALAD
gl’CCk yOghUl’t, OI'S.I’lgC7 le, toas th
hazelnue (gf)

HONEY BUTTERED CARROT

burrata, pecan, chili gremolata (gf)

EGGPLANT
yuzu aioli, nitsume, salsa verde,
ricotta, king oyster, tenkasu (vf)

SAVOY CABBAGE
miso cream, feta, chili oil, lemon,

tahini, dukkah (gf)

CAULIFLOWER
chili garlic bechamel, turmeric

picklcd cauliflower, chili gremolam (gf)

TOFU FALAFEL

daikon, tahini, gochugaru gremolata )
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(gf) - gluten free
(df) - dairy free
(vf) - vegan friendly (alterations required)

ROUGIE DUCK BREAST
potato pave, braised red cabbage, baby
carrot, chirizu, caramelized buttermilk

chicken sauce (gf)

160Z ALBERTA BEEF RIBEYE

roasted potato, broceolini, demi glace (gf)

PAN ROASTED HALF CHICKEN
gochujang glaze, baby green salad,

crouton, buttermilk dressing

MUSHROOM RISOTTO
dashi, marinated egg, tarragon oil,

porcini powder (vf)

BUCATINI
pork ragout, gochujang rose sauce,

arugula, grana padano

CIOPPINO
mussels, clams, prawns, scallops, olives,
marinara, grilled sourdough
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One bill policy and 20% service charge for groups of 6+






