
 

 

$35 

APPETIZERS 
COCONUT SHRIMP 

shaved coconut, mustard seeds, curry leaves, with sweet Thai chili sauce 

YAKITORI CHICKEN 
grilled soy ginger marinated chicken thigh skewers, with garlic soy sauce 

MISO AVOCADO SALAD 
spring mix, cucumber, carrots, grape tomatoes, crispy wonton strips,  

avocado, creamy miso yuzu dressing 

ENTREÉS 
BRAISED SHORT RIB 

five spice braised boneless short rib, truffle Yukon potato purée,  
soy ginger braised bok choy, crispy shallots, pickled Fresno peppers 

SHIITAKE MUSHROOM KOBE BURGER 
James Beard competition blended shiitake mushroom burger, toasted Macrina brioche bun, 

smoked gouda, arugula, five spice tomato jam, picked red onion, shoestring fries 

SALMON KASUZUKE 
miso marinated wild king salmon, kabocha korokke, garlic broccolini,  

ginger soy gastrique, micro greens, toasted pine nuts 

TOFU MUSHROOM STIR FRY 
yakisoba noodles, crispy organic tofu, savory sesame soy sauce,  

seasonal vegetables, scallions, cilantro, sunny egg 
add chicken +6 | add beef +6 | add prawns +6 

DESSERTS 
PUMPKIN SPICE CRÈME BRÛLÉE 

pumpkin spice custard, black volcanic salt, yuzu whipped cream 

MATCHA FLAN 
with matcha pocky stick & fresh berries 

RED MISO AFFOGATO 
Gelatiamo red miso gelato, sesame brittle, served with Middle Fork Roasters French press 

WINE SPECIALS 
WHITE | Luigi Baudana “Dragon” ◦ Langhe - Piedmont, Italy   glass 14 | btl 42 
chardonnay, sauvignon blanc, riesling, nascetta 

RED | Moulin de la Roque Bandol Rouge - Provence, France 15 | btl 45 
84% mourvedre, 11% grenache, 5% carignan   


