
rot i sser i e  beets   16 
citrus, house ricotta, hazelnut ponzu

Inspired  by  a  chef ’s  t rave l  jo urnal ,  whe re  re c ipe s  and dre ams 

are  jot ted  down,  ink  to  pape r .  A gastro no mic  jo urney, 

showcas ing  cul inary  s to r ie s  f ro m the  e as t ,  to ld  in  the  we st .

      



oyst ers   24
shiso, calamansi mignonette 

(6 pcs) (gf)

va n i ll a cur ed s a lmon  18
nuoc cham, salted daikon 

puffed rice (gf)

yellow f i n t un a  22
heirloom tomato, bottarga, avocado, 

bonito-soy dressing

h a m ach i  crudo  18
spicy ponzu, cherries, arugula

szechua n spiced beef 
ta rta r e  19

crispy shallots, chili, shiso & lettuce leaf

di v er sc a llop ta rta r e  2 1
melon, cucumber, yuzu 

r a w

Food allergies and intolerances: please speak to a member of staff about your requirements. 
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. 

t o  s t a r t

lob st er & sh r i m p 
h a r g ow  16

squid ink, sauce Américaine, chives

snow cr ab r angoon  15
sweet & sour sauce 

cr i spy m a po tof u 
dum pli ng  14

ginger, cilantro, soy vinegar (ve)

sh r i m p & bacon 
si u m a i   15

chili, chive, soy vinegar 

cur r i ed l a m b momo  14
 garam masala, turmeric, chili oil

d i m  s u m

st e a m ed eda m a m e  8
maldon sea salt (gf) (ve)

v egeta ble crudi t é  14
whipped avocado, sesame seeds (gf) (ve)

v egeta ble sum m er roll  12
peanut satay sauce (v)

cr i spy ch ick pe a f r i tt ers   1 1
garlic chive cream (v)



s m a l l  p l a t e s

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
(v) vegetarian, (ve) vegan, (gf) gluten free.

s i d e s

bi tt er le a f  s a l a d   9
mustard dressing (gf) (ve)

ba n a n a le a f  st ick y r ice   8
mushroom xo

st e a m ed ja sm i n e r ice   6
(gf) (ve)  

sc a llion pa nc a k e s  (2)  8
chili sauce

f r i e s   7 
shichimi aioli (gf) (v)

ch a r r ed gr een s   9
chili, garlic (gf) (ve)

gl a zed short r i b   80
scallion pancakes & pickles 

pek i ng duck 85 
steamed buns, pickles, scallions, 

caramelized hoisin sauce
Available for dinner and Sunday 

lunch with limited availability

a rct ic  ch a r   3 4 
curry leaves, green asparagus, caper-raisin 

relish, beurre noisette 

st e a m ed at l a n t ic  cod   3 2
miso beurre blanc, pickled white 

asparagus, mizuna (gf)

bl ack a ngus bav ett e 3 8
shiso chimichuri, potato foam 

watercress salad

spi t  roa st ed lemongr a ss 
ch ick en 29

herb salad, charred lime, thai chili

ja pa n e se  r i sotto   25
mushroom, yuzu, miso butter (v)

se a r ed di v er sc a llops   3 2
braised pork belly, english peas

paprika dashi (gf)

m a i n  p l a t e s t o  s h a r e

spi t  roa st ed celer i ac 14
celery root purée, 

pickles (v)

general tso’s sweetbreads  18
pickled celery, blue cheese dressing

h ei r loom tom ato s a l a d   13
soy ricotta cheese, yuzu dressing red 

miso crumbs

se a r ed spa n i sh octopus  2 1 
yogurt, lime, smoked chili (gf)

cr i spy c a l a m a r i   16
lime, gochujang BBQ sauce

por k st e a m ed bun s  (3)  13
tamarind, ponzu chili sauce


