























MENU by Chef Zhan Chen

- 8piced nuts - hazelnuts, pepitas, almonds

- house-made scallion focacciag -
T prosciutto & cheese of the day

- boquerones toast - fermented black bean, onion jam,
pickled fresno

- chilled tofu - mizuna, pickled fresno, spicy sesame

= scallion & radish rice noodle roll salad - gem
lettuce, spicy cucumbers

- shrimp & taro rolls - tofu skin, jicama, purple
cabbage slaw

- daikon croquettes - nduja, pickled shiitake, red
watercress

- octopus & potato - hk olive tapenade, fresno,
tatsoi

- duck breast - curry romesco, cilantro salsa verde,
florentino

- Oyster Mushroom rice roll noodles - asparagus,
garlic chives



salt & pepper chicken w/ scallion biscuits -
pickled jalapenos, chili plum jam

XO fried rice w/ tea egg - house xo, shrimp, corn
black bean escargot w/ ginger scallion sauce

Curry tofu (vg) - coconut curry sauce, silken tofu,
watercress

french fries w/ garlic salt

salt & pepper popcorn chicken - hot mustard,
cilantro aoili

taro mash potatoes















