A LA CARTE culibrs

SMALL

Red snapper + uni + sticky
rice + kimchi + egg +
gochujang - 16

Root vegetable panna cotta
+ Jonah Crab + Vaudavon
curry + brown butter +
tamarind - 17

Mortadella + pistachio +
Calabrian chili + ricotta - 14

MEDIUM ENTREE

Apple Brandy Farm flat iron

Smoked pork belly pibil + salsa steak + kohlrabi frittes +
macha + Zapoteca beans + peas + fava + mint +
fried epazote - 24 bordelaise - 30
Scallop schnitzel + fennel + Cauliflower + barley risotto
pear + berbere + almond - 24 + almond cream + pickled

fresno chili - 24
Hay roasted carrot + Three
Graces goat cheese + black Blue Fin Tuna + fermented
garlic soubise + pistachio - 18 jalapeno honey + puffed
rice + Jangajji - 32

Kabocha squash + coconut
and pandam custard + gula
syrup + 5 spice peanuts

DESSERT
Ginger Snap Trifle + smoked

Koji barley ice cream + rose marshmellow + red wine
orange shortbread + fennel gelée + miso whipped cream
caramel + blackened hazelnuts




