
 
 

 

 

 

 

 

Oysters  

Chebooktook  oysters  (NB),  

C hil i vin egar , lime  

3/ea  

 Karaage  Chicken  

marinated 24h in soy sauce, ginger, and garlic  

21 

Squid   

stuffed with pork, grilled, tahini sauce and herbs, 

shishito peppers and plums  

24 

Green Salad  

with white miso dressing  

16 

Cucumber salad  

soy, sesame, coriander, spicy oil emulsion  

12 

Sourdough Focaccia  

grill ed  on  binchotan  

6 

Brussels sprouts  

ranch, nori  

18 

Shrimp toast  

shrimp mousse, brioche bread, chives, fleur de sel  

23 

Hamachi tataki  

Tomat illos, da ikon, cilantro , shoyu  

24 

Fiddleheads  

chili vinegar, dukkah, Thai basil, feta  

18 

Grilled octopus  

ketchup, potatoes, cucumbers  

36  

E ggplant  

Fried eggplant, sweet and sour sauce,  

green onion, sesame  

16 

 

 

 

 

 

 

 

 

 

            Kushiyaki  

Binchotan Grilled monkfish skewers  

Bacon jam, tangy mayo, chives  

24 

Ceviche  

leche de tigre, fried wontons  

25 

Wontons Binchō  

beef, crab, Thai basil, cilantro, black vinegar, crispy 

chili  

24 

L obster  

Lobster roll on brioche bread, watercress cream  

25 

Lamb  

roast lamb saddle, green salsa, zucchini  

24 

H anger  steak   

Herb sauce, gailan, chili crisp  

39 

The thing  

P/M  

Russian Rou lette  

6 

Rice Bowl  

6 

 

DESSERTS  

 

Pistachio ganache,  

white chocolate  

13 

 

Haskap berry financier,  

 sour cream, meringue tiles  

12 

 

Olive oil cake, Orange and  

 white chocolate ganache  

12 


