
TABLE # 

 

Bread provided by our friends at Bouchon.

CHINESE LION PEPPERS / almond skins, honey, soy, 

violet basil, dates  $9 

HERITAGE PORK BELLY / glazed with vinegar & malted barley, 

lettuce, pickles & herbs  $32 

 

GREEN PAPAYA / pickled roots, crispy taro,  

tree nuts, fish sauce  $9 

BEEF TARTARE / water lettuce, water chestnut,  

nuoc leo, chlorophyll  $13 

PORK RILLETTE  

/ crispy chicken 

skin, lychee, 

clove, pistachio, 

spicy herbs  $11 

CRISPY SPRING ROLL 

/ dungeness crab, 

lime, pea pods, 

fines herbes,  

chili  $15 

BRUSSELS SPROUTS  

/ caramelized 

shallots,  

fish sauce,  

vermouth  $9 

COCONUT BAVAROIS / coffee, 

condensed milk, thai basil, 

peanut croquant  $9 

 

CHICKEN DUMPLINGS / 

caramelized sugar, pork fat, 

lemongrass, confitures  $9 

 

BÁNH MÌ  COUNTRY PATE, PORK BELLY, 
CARROT PICKLE, CORIANDER, KEWPIE MAYONNAISE, 

GREEN CHILI, CUCUMBER  $12 

 


