DINNER

Owner/Chef Kay Hyun

not so plain-tain

11

pan-seared sweet plantain,
korean chimichurri, honey ricotta,
roasted pistachio, dried cranberrry

tuna tataki

12

9

eel taco

12

chipotle ssamjang salsa, guacamole,
pickled red cabbage, shallot, micro wasabi

sriracha goat cheese,
cayenne pepper (spicy)

avocado

10

greens vinaigrette, pickled daikon,
yuzu sour créme, shichimi pepper

edamame dumpling

11

steamed, citrus truffle oil, green pepper,
parmigiano

charred broccoli rabe

10

korean chili vinaigrette,
spicy candied india cashew,
smoky chili oil

soft shell crab

kimchi paella

(cheesy, risotto texture)

8

pork frita

12

cuban style pork shoulder,
charred sweet pepper, viet-lime sauce
sweet cured bacon crumble

peas ‘n’ pigs

14

lamb meatball

steak (medium-rare only)

14

duck confit empanada
dill creme fraiche, cumin,
pickled cucumber

crispy fingerling potato, feta cheese,
smoky bbq sauce

STARCH
12

hand-torn flat noodle, ground beef,
lime-yogurt cilantro, fennel

11

korean chili pepper sauce, garlic aioli,
seaweed crunch

**PRICES MAY CHANGE AT ANY TIME DUE TO MARKET FLUCTUATIONS**

DESSERT
flan despaña
amaretto, apple crisp

13

14

soy-garlic glaze, feta grits, sautéed kale

citrus avocado foam, biscotti crust,
pistachio

gnocchi (soupy & spicy)

12

gochujang marinara,
almond green mole, shallot chip

white tiger shrimp, mussel,
saffron, caramelized kimchi, parmigiano

lucky noodle (spicy)

13

spanish cured chorizo, crackling chickpea,
chive, sesame sauce

manila clam, three-cheese blend
truffle oil, micro basil

uni (MON-THU ONLY)
ugly potato

11

deep fried crab, house-made batter,
wasabi remoulade, pickled jalapeño

truffle mac and cheese

13

sweet and spicy sauce,
black sesame crumble

hummus coulis, sesame vinaigrette,
crunchy quinoa, serrano pepper (spicy),
nasturtium, sumac

angry sweet potato

korean popcorn chicken

9

popcorn ice cream

bread pudding

carmelized popcorn, salted caramel sauce

valrhona jivara, strawberry créme

**PLEASE ADVISE US OF ANY FOOD ALLERGIES**
**EATING UNDERCOOKED MEAT & SHELLFISH COULD INCREASE YOUR RISK OF FOOD BORNE ILLNESS**
**WE ONLY ACCEPT 4 CARDS MAXIMUM FOR PAYMENT**
**20% GRATUITY WILL BE APPLIED FOR PARTIES OF 6 OR MORE**

12

