STARTERS

Seasonal Soup
Chef's Daily Creation

16

Wild Caught Blue Shrimp Aguachile
Jugo Verde | Pickled Serrano | Mango | Yuzu Pearls | Roasted Pepitas | Pomegranate | Micro Cilantro
28

Surf and Turf

Hoisin Marinated Pork Pelly | Seared Scallop | Cantaloupe | Honeydew Melon Gastrique | Ube Sorbet
31

Tempeh

Shishito Coconut Cream | Watermelon and Peach Salad | Thai Basil | Macadamia Nut | Chive Flower | Himalayan Smoked Salt
22

Kale Caesar Salad
Wonton Strips | Grated Parmesan Cheese | Chipotle Caesar Dressing | Julienned Radish
23

Taste of Spring
Bok Choy | Daikon | Purple Ninja Radish | Padi Pan Squash | Asian Pear | Pomegranate Seeds | Candied Pepitas | Sesame-Honey Vinaigrette

24

Cheese & Charcuterie Board
Artisan Cheese | Cured Meats | Grapes | Berry Compote | Honey Dijon Mustard | Tangerine Chili Olives | Toasted Pepitas
38

ENTREES

Flk Back Strap*
Bulgogi Marinade | Grilled Bok Choy | Poblano-Fingerling Brava | Crispy Scallions | Black Garlic Miso

66
Jidori Airline Chicken

Pipian Mole | Roasted Rainbow Cauliflower | Blistered Tomato | Shitake Croquet
56

Sea Bass

Arancini |Green Pea Puree | Sauteed Spring Pea and Pork Belly | Spring Onion | Daikon | Yuzu-Aji Bur Blanc
65

Blue Crab Ramen
Truffle-White Miso Dashi | Fresno Chili | Kim Chi | Shaved Black Truffle | Beech Mushrooms | Golden Pea Shoots
52

Copper State Ranch Filet*
Ube and Nopales Salad | Szechuan Au Poivre | Broccolini with Miso Bagna Cauda | Red Pepitas Chimichurri
71

Sakura Heritage Pork Chop*
Arizona Corn Succotash | Haricot Verts | Shishito | Padi Pan | Korean BBQ Sauce | Asian Pear | Bok Choy Salad
62

Poblano Relleno
Herb Couscous | Trumpet Mushroom | Blistered Peas | Garlic Confit | Shallot | Corn Relish | Yellow Coconut Curry
48

*Consuming raw or undercooked meats, poLltry, seefocc, shellfisn or ecgs Tay ‘ncrezse your ris< of foocoorne Tliness; especia y 7 you have certain medical conditions



