
Soup du Jour
-

Albacore  Tuna & Snap Pea
-

Burrata  Green Goddess
-

Beef  Carpaccio
-

Caviar  &  Pea  Panna Cotta
-

Endive  Sa lad

Lobster  R isotto
-

Soy L ime Bra ised
Short  R ib

-
Corn Agnolott i

-
Dover  Sole

-
F i let  Mignon

Chocolate  F lan
 -

Mandar in  Mousse  cake
-

Matcha Cheesecake
-

Strawberry  Panna Cotta

Caviar  &  Pea  Panna Cot ta

Soup du Jour  
-

 A lbacore  Tuna & Snap Pea
-  

Burrata  Green Goddess  
-

 Beef  Carpaccio  
-

 Endive  Sa lad

Octopus  & Za ’atar  Hummus 
-

 Uni  Egg  Toast  
-

Corn Agnolott i  
-

Seared Duck L iver

Lobster  R isotto  
-

 Soy  L ime Bra ised Short  R ib
-

Garden Melody  
-  

Dover  Sole  
-

 F i let  Mignon

Chocolate  F lan
 -

Mandar in  Mousse  Cake
-

Matcha Cheesecake
-

Strawberry  Panna Cotta

Monet Monet Van Gogh

*Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness.

Picasso
Let Chef Daniel Hohng create a

multi course menu this evening.

Chef’s Trust is required as he

will prepare what he chooses to

be the best in season and

available at this time.


