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All served w. Grilled Sour Dough & Petit Brioche

CRUDO
Seafood  

 

Oysters

Fine de Clarie N3

 

4/pc
Irish

 

6/pc
Le Speciale Le Gall

 

8/pc

Caviar

Baerii Origin 50g

 

190
Classic Oscietre 50g

 

220

Mignonette, Lemon Mayonnaise, Soy Sauce, Wasabi 

Classic Condiments-Blinis, Sour Cream, Red Onions, 
 Chopped Hard Boiled Eggs

All come with Mignonette, Lemon and Tabasco

Half Canadian Lobster
4 Fine de Claire Oysters
Hokkaido Scallop Tartare
Poached Prawns 
Sashimi
Blue Crab

 

SMALL PLATES
“El Tapas” Iberico Ham Croquets, Black Garlic Aioli

Hoi Sin Duck Spring Rolls, Green Onions, Asian Slaw

Hokkaido Scallop Tartare, 
Citrus, Green Apple & Ikura Caviar

Wagyu Beef Sliders, Onion Jam, 
American Cheese, Onion Rings, Pickles

Steak Fries w. Caramelized Onion 
& Gravy Mayonnaise, Aged Parmesan

Chicken Lollipop, Buffalo Glaze, 
Blue Cheese Sour Cream, Pickled Celery & Cucumber

Chicken Yakitori, Beef Teriyaki Kushiyaki, 
Kurobuta Pork Yakiton, Miso-Sesame Dipping Sauce
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Salmon and Crab Rillettes w. Cucumber

Chicken Liver Parfait, Shallot & Port Marmalade

Roasted Bone Marrow, White Onion Soubise,
Confit Garlic

Foie Gras and Black Truffle Terrine, 
Apple & Thyme Chutney    




