
B O T T O M L E S S  L U N C H  M E N U

Kindly advise us on dietary restrictions as not all ingredients are listed

BEVERAGES 1.5 HOURS

 SHARED

Edamame w. smoked salt  gf, nf, df

Salmon ceviche w. aji amarillo leche de tigre,
toasted corn, sweet potato puree  gf, nf, df

o o o

Wagyu tri tip w. smoked date teriyaki, 
aji amarillo mayo, togarashi  gf, nf, df

o o o

Smoked ‘’Jack’s Creek’’ black angus short rib 
w. fresh horseradish, wasabi leaves, prickly ash oil,

cherry  gf, df, nf

Yucca chips w. togarashi, chili mayo

Japanese Bellini  (Peach, Pineapple, or Yuzu),

Passionfruit Pisco, Prosecco, Pinot Grigio, Rose,

Pinot Noir, Asahi Super Dry, Kirin Ichiban,

 Pilsen Callao  


