
HOUSE COCKTAILS 
 
\ 

BEVERAGE PAIRINGS 
 
 

delicate 

Turf 
temaki | นํ#าตกเนื#อ | croquetta 

Dessert Timeline 
past | present | future  cold 

crispy 

Wild Caught Sea Scallop 
sambal sauce nantua | yeasted crumpet 

hot 

Crystal Prawn Noodles 
mul dashi | lemon peel oil 

 

‘Cheesecake’ 
tetě de moine | truffled tiger syrup 

 

Slowly Cooked Beef Breast 
in the style of leng saeb 

 
 

Surf 
ceviche | ‘bibim maki’ | (oyster + tomato)2  

Pink Pineapple 
prickly pear | coconut | yuzu 

 

spirit-free options and wine by-the-glass available upon request 
 

Vernal Spritz 
pome brandy | chamomile | grape | elderflower 

19 

Black Forest Gimlet 
german gin | herbal liqueur | dill salt 

22 

Frozen Martini 
olive vodka | vermouth | bottarga 

29 

Honey Bee 
żubrówka | basil | honey | evoo 

19 

Sakura Old Fashioned 
japanese whisky | kokuto | sakura 

24 

Not So Nuts 
scotch | sherry | coffee  

22 

 
 

 

 

               
Our collection of globally inspired wines and beverages from classic and nouveau styles 

108 
 

Anything But Wine 
A curated experience of unique cocktails, sakés, and beverages… anything but wine 

118 
 

Spirit Free 
Our culinary-driven option that mirrors the hand crafted creations and development of the 

tasting menu dishes…through glassware rather than plateware 
98 

 

Premier Wine 
Focuses on deeper vintages, single vineyards, niche regions & boutique producers.  

Several wines are one of a kind and of limited production/availability 
198 

 

Champagne 
A journey through the best expressions of all regions and styles of Champagne, France 

298 
  

 
spirits menu with featured cocktail available upon request  

 
                   TASTING MENU 

218
 

                
  

Honeynut Squash Latte 
ontario maple | coconut chai espuma  

 
frothed prairie breeze 

 

Autumn Menu 2026 

Dry Aged Salmon Belly 
roasted herb infusion | black sesame mustard 

 

Arroz Caldo 
queen crab | pritong bawang | calamansi 

 
 


