
Mains
Mushroom Mapo Tofu, silken tofu, mushroom mapo sauce, grilled eggplant $22.50 

Roast Scallops, Canadian scallop, curried squash puree, Nashi pear, toasted pine nut & raisin salsa $35 

, Alaskan Black Cod, miso-sake-mirin marinade, smoked tomato, chili, ginger & garlic dressing $38

Grilled Lamb Chops, galbi marinate, Asian chimichurri, watermelon radish, shiso oil $45

Grilled Berkshire Pork Chop, Hong Kong style spring onion & ginger dressing $35

USDA Prime Black Angus Tenderloin 8oz, Asian chimichurri, miso garlic butter,
watercress & shredded daikon, sesame lime dressing $65

USDA Prime Black Angus Ribeye 24oz, Asian chimichurri, miso garlic butter,
watercress & shredded daikon, sesame lime dressing $98

All main courses are served with the choice of 1 side dish  

Starters 

Hamachi Sashimi, barrel  aged soy & yuzu ponzu, pueblo chile dressing $18

Curry Mussels, PEI mussels, citrus soju butter curry, ‘Grateful Bread’ grilled sour dough $16.50

Steak Tartare, hand cut beef flank, barrel aged soy & yuzu ponzu, capers, shiso leaf, pickled
daikon, sesame crostini $18

Garlic Bread,  baked ciabatta, miso garlic butter $8

Szechuan Style Salt & Pepper Tofu & Smashed Cucumbers, deep fried tofu,
smashed Persian cucumber, Szechuan chili dressing, crushed peanuts $12.50

Char Siu Pork Bao, Hong Kong Style BBQ pork belly, steamed bao buns, fresh kimchi $13

Sides
Steak Fries, malt 5-spice seasoning, bourbon smoked togarashi, Persimmon fries’ sauce $8 

Succotash, edamame, bell pepper, sweet corn, summer squash, cilantro, ssamjang, sesame oil $8

Steamed Rice, kombu dashi, shredded nori, green onion, crispy garlic & shallots $8

Charred Broccolini, Hong Kong style spring onion & ginger dressing $8

Gem Salad, fried crispy egg noodles, shiso leaf, watermelon radish, heirloom
cherry tomato, Goma sesame dressing. $8

USDA Prime Black Angus Picanha Steak 8oz, Asian chimichurri, miso garlic
butter, watercress & shredded daikon, sesame lime dressing $44

USDA Prime Black Angus Striploin 12oz, Asian chimichurri, miso garlic butter,
watercress & shredded daikon, sesame lime dressing $58
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