
Chefs John Fraser & Rick Horiike 
Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk 
of food-borne illness, especially if you have certain medical conditions. Prior to placing your 

order, please inform your server if anyone in your party has a food allergy.

SUMMER RESTAURANT WEEK
60 per guest

FIRST COURSE
Choice of

TUNA tartare Summer ROll 
Garlic-Chili Aioli

Curly endive and pork belly 
Six-Minute Egg, Sesame-Apple Vinaigrette

FRENCH ONION DUMPLINGS 
Truffles, Gruyère, Mushroom Consommé

1/2 Dozen Oysters +10 
Cilantro-Lime Mignonette

Seared OCtopus +12 
Hearts of Palm, Wasabi, Citrus

SECOND COURSE
Choice of

Grilled Salmon 
Soy-Sesame Glaze, Ratatouille Tart, Picholine Olives

MarinateD Hanger sTeak 
Pea Leaves, Shiso Chimichurri, Pomme Frites

Roasted CHicken 
Lemongrass Crepinette, English Peas, Artichoke 

Spring Onion Pesto, Jus

Maitake MUSHROOM Steak 
Vegan Au Poivre, Pomme Frites

SEared Scallops & Shrimp +10 
Morels, Cippolinis, Black Garlic Remoulade 

Sauce Coconut-Americaine

THIRD COURSE
Choice of

CorN Crème brÛlée 
Caramel Corn, Blueberry Compote

Chocolate Torte 
 Dark Chocolate Ganache, Ube Ice Cream

THai Basil Vacherin 
 Raspberry & Lychee Sorbet, Thai Basil Meringue



Chefs John Fraser & Rick Horiike 
Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk 
of food-borne illness, especially if you have certain medical conditions. Prior to placing your 

order, please inform your server if anyone in your party has a food allergy.

SUMMER RESTAURANT WEEK
45 per guest

FIRST COURSE
Choice of

TUNA tartare lettuce cups 
Garlic-Chili Aioli

Curly endive and pork belly 
Six-Minute Egg, Sesame-Apple Vinaigrette

French onion dumplings 
Truffles, Gruyère, Mushroom Consommé

1/2 Dozen Oysters +10 
Cilantro Lime Mignonette

Seared OCtopus +14 
Hearts of Palm, Wasabi, Citrus

SECOND COURSE
Choice of

CHOPPED Salad NIÇOISE 
Sesame-Crusted Tuna Confit, New Potatoes 

Haricot Verts, Campari Tomatoes

Grilled Chicken Paillard 
Lemongrass, Peanuts, Fresh Herb Salad 

Pomme Frites 

Lamb banh mi 
Lamb Jus, Chicken Liver Mousse 
Toasted Baguette, Pomme Frites

Maitake MUSHROOM Steak 
Vegan Au Poivre, Pomme Frites

Marinated HanGer Steak +5 
Bok Choy, Pomme Frites

THIRD COURSE
Supplement +11

Choice of

Corn CRème BRûlée 
Caramel Corn, Blueberry Compote

Chocolate Torte 
 Dark Chocolate Ganache, Ube Ice Cream


