
    

R E S T A U R A N T  W E E K  2 0 2 5  

$ 5 0  p e r  p e r s o n -  4  C o u r s e s  

 
A H I  T U N A  C R U D O *  
handline caught yellowfin tuna, spicy celery seed 
mustard, fermented mustard greens, jicama, 
crunchy taro 
 
~or~ 
 
R O A S T E D  B A B Y  B E E T  S A L A D  
roasted baby beets, silken tofu, peanut-coriander 

chutney 

 

 

 

C R I S P Y  D U C K  F R E S H  R O L L S  
duck rolls wrapped in fresh herbs and rice paper 

 
~or~ 
 
C R I S P Y  M U S H R O O M  F R E S H  R O L L S  
shiitake mushroom rolls wrapped in fresh herbs  

and rice paper 

 

 

C R U N C H Y ,  C R E A M Y  C H I L I - G A R L I C  

P R A W N S  

 
~or~ 
 

S T I C K Y  R I C E  D U M P L I N G S  
maitake mushroom, chives, taro, brown butter-

mushroom broth 

 

  
H O U S E  M A D E  C R E A M S I C L E S  

( C h o o s e  O n e )  
- Thai iced tea 

- Vietnamese coffee 

- sour cherry coconut 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 

 

 

 

 

 
W E  S E R V E  A  G L O B A L  C U I S I N E  I N S P I R E D   

B Y  Y E A R S  O F  L I V I N G ,  T R A V E L I N G   

A N D  C O O K I N G  A B R O A D  

 


