
chef proprietor
Lam Ming Kin

head chef
Alfonzo Chen

Kanpachi sashimi, cherry, wasabi, chive

Crunchy soft shell crab, salted egg yolk, curry leaf

Beef tartare, scallion pancake, ginger, mustard leaf
(with Oscietra caviar 30g  +1880)

Uni, crispy nori rice, ponzu, shiso
(with Oscietra caviar 10g  +780)

Shrimp sliders, pickled onion, sriracha, arugula

Sweetbreads, black pepper lime sauce, chive

Eel gua bao, gochujang glaze, pickled green papaya, shiso

Fig toast, ricotta cheese, port wine, lemon balm

Quail, lemongrass, rice noodle, nuoc mam, herbs

Green bamboo, avocado, watercress, citrus vinaigrette

“Banh mi’’ paté, puff pastry, house pickles
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Pork chop, sukiyaki sauce, taro, chive

Fried chicken, raita, guava, togarashi

Grouper, asparagus, turmeric, dill

Abalone, scallion-chili crisp pasta, parmesan

Beef tenderloin, carrots, “mala” sauce, baby leek
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Kaya French toast, soy caramel, espresso ice cream

Pistachio mousse, cherry jam, black sesame ice cream

Carrot cake, cinnamon, walnut, white miso

Chocolate mousse, mint sorbet
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All prices are listed in NTD and subject to 10% service charge

A LA CARTE




