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CRAB MEAT RESALA

Parisienne Gnocchi, Turmeric-Onion Soubise, Basil Seeds,
Fried Herbs I14.

RUBY RED SHRIMP
Chili & Garlic Infused Olive 0il 13.

“RISQT-EO”

Zucchini, Cow’s Milk Piave, Lemon Olive 0il I2.

TUNA CRUDO

Tapioca, Braised Celery, Sea Urchin, Grapefruit IIL
SAMOSAS

Curried Rabbit, Coconut, Tamarind Vinaigrette IO.
SEMOLINA GNOCCHETTI

Lamb Ragu, Chickpeas, Ricotta Cheese I0.
STEAMED RICE CAKES

Lentils, Tomato, Ginger, Toasted Garlic 9.
HAMPSHIRE PORK RIBS

Garam Masala, Sugar Snap Pea Salad, Lychee I14.

MIXED GREENS

Shallots, Citrus Vinaigrette I0.

MARINATED CALAMARI SALAD

Cauliflower, Coco Beans, Pickled Ginger-Carrot
Vinaigrette I0.

DAYBOAT SEA SCALLOPS

Mushroom Tart Tatin, Candied Garlic, Chive Puree I14.

FRIED QUAIL

Frisee, Green Mango, Bacon, Fried Egg I2.

20% gratuity on tables of 6 or more.




