
Seafood Cha Giò (n, gfa)

Appetizer

Hamachi Crudo* (gfa)

Japanese yellowtail, melon thai bird eye
aguachile, rice pearls, radish

Tropical Chè (v, gf)

Lychee, mango, pineapple, sago

Dessert

Green Papaya ‘Caesar’ Salad (gfa)

Bitter greens, black sesame rice croutons,
parmesan

Wild gulf shrimp, lump crab, pork, taro,
carrots, fresh herbs

Winter Restaurant Week 2026
Five Course Dinner for 65 per person

All guests must participate. Appetizers and dessert are individual tasting size. 
Vegetarian options available on back.

*May contain raw or undercooked eggs, meat or seafood; consuming may increase your risk of foodborne illness.

Bò Kho Pappardelle (dfa)

Braised short ribs, ragu, shaved parmesan,
fresh pappardelle

Coconut Curry Risotto (vg, gf, va)

Hokkaido rice, organic tofu, seasonal vegetables

 Add 3 colossal Hokkaido scallops* +19 

Roasted Hokkaido Scallops* (gf)
Bok choy, mushroom rice porridge, nuoc cham

beurre blanc 

Main

Medium wild-caught fluke, deboned, herbs,
lettuce wraps, pineapple nuóc chấm

‘

Crispy Xôi Gà (dfa, gfa)

Bobo Farms organic chicken, Szechuan peppercorn,
honey lemongrass-soy, coconut rice, herb salad

Crispy Whole Fish (n) +29

‘

Select One

vg vegetarian        v vegan       gf gluten free       n contains nuts (nut-free available)
dfa available dairy-free    va available vegan     gfa available gluten-free

‘‘



Vegetarian Cha Giò (n, v, gfa)

Appetizer

Charred Avocado * (v, gfa)

2 pc avocado, melon thai bird eye aguachile,
rice pearls, radish

Tropical Chè (v, gf)

Lychee, mango, pineapple, sago

Dessert

Golden Maitake (v)

Banh Xèo fried maitake, shaved
fennel, radish bean sprouts, herbs,

tamarind nuóc chấm

Fennel Salad (v, gf)

Shaved fennel, herbs, red oak lettuce,
Yuzu vinaigrette

2 pc taro, mung bean, wood ear mushroom,
carrot, glass noodles, fresh herbs, chili

crisps, sweet chili

Coconut Curry Risotto (vg, gf, va)

Hokkaido rice, organic tofu,
seasonal vegetables

Main

Winter Restaurant Week 2026
Five Course Vegetarian Dinner for 65 per person

All guests must participate. Appetizers and dessert are individual-sized.

*May contain raw or undercooked eggs, meat or seafood; consuming may increase your risk of foodborne illness.

Select One

‘‘

Vietnamese Udon (vg, gf)

Vietnamese bánh canh noodles
tossed pumpkin seed and Thai basil

pesto, topped with pepita crunch

vg vegetarian        v vegan       gf gluten free       n contains nuts (nut-free available)
dfa available dairy-free    va available vegan     gfa available gluten-free


