
Three Course Prix Fixe Menu - $35 Per Person

R E S T A U R A N T  W E E K

D E S S E R T S

E N T R É E S

S T A R T E R S

mixed greens salad, sliced orange, avocado,
toasted cashews, grapefruit dressing

C i t r u s  S a l a d

C r i s p y  F r i e d  C a l a m a r i
garlic aioli, kimchi aioli, arugula salad

fettuccine, sundried tomato, spinach, parmesan sauce
S p i c y  C h i c k e n  J u l i e n n e

sushi rice, tuna, salmon, avocado, seaweed salad
M a g u r o  S a k e  &  S u s h i  B o w l

coconut whipped cream, lime
B a b a  a u  R h u m

winter fruit compote, brandy caramel anglaise
S a l t e d  C a r a m e l  C h e e s e c a k e

LUNCH SPECIAL

chickpea purée, grilled asparagus, vegan
cheese, chimichurri sauce

C a u l i f l o w e r  S t e a k

= Gluten-free= Vegetarian= Vegan



LEARN MORE

W E E K L Y
E V E N T S

CHOCOLATE CLASS

SUSHI MAKING

SATURDAYS

Sweeten your culinary skills and
discover the art of crafting
exquisite chocolates paired with
wine. You'll learn the secrets of
opening fresh cocoa pods, master
the art of chocolate tempering, and
adorn your personalized barks with
assorted dried fruits, nuts, and
other delicious toppings.

SATURDAYS

Immerse yourself in the art of
authentic sushi-making where you
will learn the intricate techniques of
cutting seafood, preparing sushi
rice, and rolling sushi. 




