A Lunar New Year Feast
Chef Paul Qui x Chef Freddy Vargas

FAMILY STYLE FEAST
PURSE

truffles oxtail ravioli, xo, smoked mushroom dash,
hen of the woods

DAYBOAT FLOUNDER
steamed whole flounder, fried leeks, pickled ginger,
grilled fish bone soy broth

LECHON

lemon grass, liver sauce, atchara

LUMPIA

pork and giant prawn, black truffle

NOODS
squid ink pasta, firefly squid,
pork and shrimp gravy, grilled garlic aioli

GOLDEN CHICKEN
chicken fat rice, galangal, chicken broth,
fermented bean sauce

COLLARD GREENS

coconut braised greens with chili ginger and shrimp

SWEETS

winter berries, lemon curd, matcha streusel

rice pudding, rose syrup, marcona almonds
with dried and fresh fruit

doughnuts in jasmine syrup
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A Lunar New Year Feast
Chef Paul Qui x Chef Freddy Vargas

VEGETARIAN MENU
PURSE

smoke mushroom, leek, dashi, black truffle

LIONS MANE STEAK

gravy, morning glory, soy

BLACK TRUMPET PASTA

roasted cashew curry

STICKY RICE

peanut, collard green, mushroom gaurm

LUMPIANG SARIWA
green lettuce, squash, jicama, carrots, squash,
roasted peanut sauce

MUSHROOM RICE

salmora, leeks, roasted garlic aioli

CHARRED BROCCOLINI
veggie XO, crispy shallots

SWEETS

winter berries, lemon curd, matcha streusel

rice pudding, rose syrup, marcona almonds
with dried and fresh fruit
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