
s tea m gri l l

co l d hot

OYSTERS AND UNI*  yuzu ponzu gelée, trout roe     34

FLUKE KOMBUJIME*  shiso salt , l ime	 3 1

SALMON CARPACCIO*  sesame, shio kombu	 2 8

MIZUNA SALAD mushroom, hazelnut, truff le	 32

SEAWEED SALAD  granny smith, sesame, walnut	 23

EEL CLUB  fo ie gras, strawberry         	 47 

DUCK PIE TEE  chipot le , c i lantro	 2 4

CHICKEN WING  sweet soy, togarashi 	 2 5

CRISPY WONTON  shrimp, chicken, sweet chil i 	 23

CRYSTAL DUMPLING  morel  mushroom, spinach	 19

DIVER SCALLOP  xo sauce 			         34

HALIBUT  dashi , scal l ion	  		        44

HAINANESE CHICKEN AND RICE                            38

KING PRAWN  sumac, b lack pepper	 3 9

LAMB RIB  barbeque yogurt glaze	 3 6

c l ay  pot

wok

BEEF TENDERLOIN  b lack peppercorn, leek	 4 9

KUNG PAO CHICKEN  snow pea, cashew	 3 2

BOK CHOY  toasted gar l ic 			          19

WATER SPINACH AND BEEF chi l i ,  scal l ion 	 22

FRIED RICE  toasted gar l ic , egg	 14

EGG NOODLE  mushroom, gar l ic chive	 15

PEA SHOOT  sambal 	 22 

*Consuming raw or  undercooked  meats ,  pou l t ry ,  seafood ,  she l l f i sh ,  o r  eggs may increase your  r i sk  of  foodborne i l lness .

BLACK COD  ja lapeno miso, ginger, c i lantro	 47 MUSHROOM maitake, gar l ic   	  3 6

PREM I U M  L UN C H S ET  |  53
one set per person 

Cho ice of  One Each

SALMON CARPACCIO

SEAWEED SALAD 

MIZUNA SALAD

CRYSTAL DUMPLING

CRISPY WONTON

BLACK COD CLAYPOT

VEGGIE DELIGHT

KUNG PAO CHICKEN 

 PRAWN UDON NOODLE


