S59 PER PERSON
[ °§C
. APPETI/ZER

CHOICE OF:
Yellowtail Curry Kiss
o~ Red onions, pistachio crumble, curry .
: truffle ponzu, micro cilantro Thai Green Salad
. Papaya, cucumber, red onions, heart of
Rock Shrim ) palm, mint, taramind dressing
Shrimp tempura, orange sweet chilli &
racha aioli .
sfrachaaiol Chicken Kara-Age
Lam b Lo “.I p o p S ;:ngese fried chicken, orange peel
Chinese-5 spice sauce, bbq, peach &
apricot compote, pickled veggies
CHOICE OF:
Filet Mignon
Red curry demi glacé, mashed potatoes,
grilled asparagus, cipollini onion Ma ry’ s Ye |.|.OW Cu rry C h iC ke N
. Steamed rice, veggies
Furikake Crusted Salmon
Herbs, shiitake mushrooms, bok choy, Blu eﬂ Nn Tuna Wasabi |
daikon, carrots, garlic butter miso sauce Spicy tuna, seaweed, creamy wasabi sauce‘,m j
scallions ;
Dry Dan Dan Noodles ‘
Minced pork, bean sprouts, Chinese
chives
i~/ Ci
[ = DESSERT
CHOICE OF:
Ube Japanese Cheesecake Vanilla Bean Creme Brulee'\ \
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	Thai Green Salad
	Papaya, cucumber, red onions, heart of palm, mint, taramind dressing
	Chicken Kara-Age
	$59 per person
	Appetizer
	CHOICE OF:
	Yellowtail Curry Kiss
	Red onions, pistachio crumble, curry truffle ponzu, micro cilantro
	Rock Shrimp
	Lamb Lollipops


	Entree
	CHOICE OF:
	Filet Mignon
	Furikake Crusted Salmon
	Dry Dan Dan Noodles
	Mary’s Yellow Curry Chicken
	Bluefin Tuna Wasabi
	Vanilla Bean Creme Brulee


	Dessert
	CHOICE OF:
	Ube Japanese Cheesecake



