
FIRST COURSE
Tai Snapper Crudo, Papaya Salad Vinaigrette, 

Cherry Tomatoes, Pickled Papaya, Breakfast Radish.  

SECOND COURSE 
Pork & Crab Dumplings, Bittermelon, 

Pork Broth, Cilantro Oil, Chives.

THIRD COURSE 
Snake River Farms Wagyu Ribeye, 

Shoestring Potatoes, Yu Choy.

FOURTH COURSE 
Glutinous Rice Balls, Ginger syrup,
Coconut Espuma, Sesame Brittle.

Menu $120
Wine Pairing + $65
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