CHEF'S TASTING MENU

3 COURSE DINNER MENU | S65 PER GUEST

0O EDAMAME
for the table

SALADS, CEVICHE & DIM SUM

FOR THE TABLE - CHOOSE THREE
OMASA CHICKEN SALAD

cabbage / carrot / piloncillo vinaigrette / cilantro

OHIJIKI SEAWEED-JICAMA SALAD
sesame dressing / chayote / daikon sprouts

OTHAI SHRIMP CEVICHE
coconut milk / serrano chili / basil / mango

OPORK & BEEF MEATBALLS
cojita cheese / scallions / smoked tomato yuzu sauce

O CRISPY CHICKEN WINGS
scallions / teriyaki / sambal

OWOK FRIED CALAMARI
szechuan peppercorn / ginger / thai basil / sweet & spicy chili sauce

Per person price idoes notinclude the 10% sales tax and 22% Service charge. Menuitems are subject to change




SEAF00D, MEAT & FLATBREAD

FOR THE TABLE - CHOOSE THREE

OFRIED TOFU
sauteed spinach / sweet & spicy chili sauce

OHOISON & CHIPOTLE GLAZED SALMON
cilantro-mint rice / red thai curry-coconut sauce / bean sprouts

OOGREEN APPLE CURRY CHICKEN THIGH
braised potato / cotija cheese / daikon sprout / kaffir lime

OPENNSYLVANIA MUSHROOM FLATBREAD
oaxaca cheese / piquillo peppers / avocado / pickled frenso

OFLAT IRON STEAK
bok choy kimchi / bean sprout / corn

OANCHO RUBBED BEEF BRISKET
oaxaca cheese potato puree / spinach / achiote truffle sauce

b g 4 L
iy iy
o Persampiice does not include the 10% sales taxand 22% se aigs; M/ ject to change.




ACCOMPANIMENTS

FOR THE TABLE - CHOOSE TWO

OYUCCAFRIES
chimichurri/ garlic oil / citrus aoili

COPAN-ROASTED CAULIFLOWER
ginger / garlic / bird’s eye chili

0OLO MEIN NOODLES
hanger steak / oyster suace / broccolini / jicama / black mushrooms

DESSERT

FOR THE TABLE - CHOOSE TWO

OVANILLA FLAN
coffee xo gel / honeycomb

O SPICED CARROT CUPCAKE
caramel sauce / ancho icing

OICE CREAM & SORBET
chef's seasonal selections

Per person price does not iNclde-the. 10% sales tax ard 22% sénvice charge, Menu items.are subject to change



