FATHLER'S DAY

To start

Herb focaccia, Jamon butter

Coal-baked half shell Hokkaido scallop, Café de Paris

Mains
Shimo MB9+ Wagyu Rump Cap
Served with house slaw, red wine jus, beef fat Chimichurri

Hand-cut fries, sage salt, smoked onion aioli

Dessert

Dark chocolate tart, whipped goat’s cheese, almond praline

875 per person

Please note, this is a sample menu and may be subject to changes.



	Father’s Day
	$75 per person


