Restaurant|
Week "

S59 PER PERSON
o850

APPETIZER

CHOICE OF: | —
Yellowtail Scallion y
_— Fried lemon slices, red onions, /
- pistacchio crumble, curry truffle ponzu, Papaya Salad

micro cilantro. Papaya, cucumber, red onions, heart of

palm, min, tamarind dressing.

Rock Shrimp
Shrimp tempura, orange sweet chilli & C h | C ke n Kara-A ge

siracha aioli ) )
Japanese fried chicken, orange peel
sauce

Lamb Lollipops
Chinese-5 spice sauce, bbg, peach &
apricot compote, pickled veggies

o
ENTREE

CHOICE OF:

Filet Mignon

Red curry demi glacé, mashed potatoes,

grilled asparagus, cipollini onion M ary’s Yellow Cu rry Chicken
Steamed rice, veggies

Furikake Crusted Salmon

Herbs, shiitake mushrooms, bok choy, Bluefin Tuna Wasabi _
daikon, carrots, garlic butter miso sauce Spicy tuna, seaweed, creamy wasabi sauce, - i
/ scallions
| Dry Dan Dan Noodles ‘
Minced pork, bean sprouts, Chinese
chives

oo
DESSER T

/ CHOICE OF:

; Ube Japanese Cheesecake Vanilla Bean Creme Brulee



