
S T A T E  O F  M I N D
O C E A N

Beginning of existence.
Plates from the sea.

S O I L

From the ground up.
Greens, harvest, grains.

L A N D

The vessel for water and 
soil. Nourishment, meat.

H E A V E N S

The highest deity, 
everlasting bliss. Exquisite 

plates, finessé.

S U N Y A

Euphoric state. Fullness, 
complete. To accompany 

with, to graze.

E T E R N I T Y

Timelessness and infinite. 
Limitless. Last course, 

delicate, sweet.

A S I A  R E S T A U R A N T  |  B A R

O C E A N

A H I  T U N A  23
tamarind, avocado mousse, jalapeño

P I N K  S H R I M P  19
wasabi, yuzu kosho mayo

T H A I  F R I E D  C A L A M A R I  19
sweet chili, peanut sauce

D I G B Y  S C A L L O P S  26
thai curry, mango, sugar peas, pistachio

M I S O  B L A C K  C O D  30
shiro miso, caviar mujjol

S N O W  C R A B  +  S H R I M P  C A K E S  22
seabuckthorn, nam prik pao, cilantro

A D D  C A V I A R  ( 5 g )  | 2 0

S A L M O N  T E R I Y A K I  29
sustainable blue, briggs maple syrup, watercress

A T L A N T I C  L O B S T E R  B A O  39
seaweed, samphire

C A V I A R  30g | MP
wild acadian sturgeon, papadams, 
assorted accompaniments

L A N DS O I L

C U C U M B E R  8
daikon, tobiko

E D A M A M E  11
nori, sea salt

G A I  L A N  16
sansho, fried garlic

G R E E N  B E A N S  15
tempura, nước chấm

H E I R L O O M  C A R R O T S  16
kaffir lime, carrot chilli, peanut

R O A S T E D  C A U L I F L O W E R  C H A A T  21
apple, almond, chutney

K I N G  O Y S T E R  M U S H R O O M  23
black bean sauce, peanut chili crisp, crispy kale

B E E F  T A R T A R E  26
lemongrass, katafi nest, foie gras,
quail egg, fresh herbs

C H I C K E N  N A N  B A N  19
citrus ponzu, Japanese bbq sauce

P O R K  B E L L Y  24
heritage breed, soy glaze, grilled pineapple

A T L A N T I C  B E E F  R I B  38
gochujang, korean cucumber salad

E D E N  V A L L E Y  C H I C K E N  32
sweet + sour sauce, pomegranate

S A A G  P A N E E R  29
shivani's paneer, local collard greens
and spinach, pine nuts

L A M B  K O R M A  54
cashew korma sauce, rose chutney

P E I  B E E F  T E N D E R L O I N  52
honey sake glaze, black pepper sauce

W A G Y U  S T R I P L O I N  MP
wasabi pickle, miso mustard, creamy truffle koji

A D D  C A V I A R  ( 5 g )  2 0

H E A V E N S E T E R N I T YS U N Y A

P R O S P E R I T Y  S A L A D  28
with salted plum dressing

P E K I N G  D U C K  MP
sourced from La Brome Lake, Quebec. Aged for 
48 hours and prepared and served using 
traditional techniques. freshly steamed pancakes, 
thinly sliced cucumber + scallions, raw cane sugar, 
and special hoisin sauce.

C L A S S I C  D I M  S U M  20 / 1 SET
Includes one of each:
har gao  |  szechuan chicken
pork siu mai  |  ginger beef

V E G E T A B L E  D I M  S U M  18 / 1 SET
Includes one of each:
truffle edamame  |  turnip leek
wild mushroom  |  seasonal

P R E M I U M  D I M  S U M  26 / 1 SET
Includes one of each:
xo scallop siu mai  |  black pepper wagyu
snow crab  |  crystal lobster + caviar

A D D  C A V I A R  ( 5 g )  | 2 0

H A K K A  N O O D L E S  16

E G G  F R I E D  R I C E  14

J A S M I N E  R I C E  6

T R U F F L E  C H E E S E  N A A N  12

B L A C K  G A R L I C  N A A N  9

B U T T E R  N A A N  7

P A P A D A M S  10

B A S M A T I  R I C E  7

W H I T E  K I M C H I  6

A S S O R T E D  P I C K L E S  8

M I S O  N O I R  18
dark chocolate mousse, miso crémeux, miso 
ganache, dark fudge, chocolate soil

Y E A R  O F  T H E  C H I P M U N K  18
peanut whipped ganache, caramelized banana 
confit, peanut feuilletine, peanut sponge, 
peanut crumbs, blackened sesame praline, 
peanut cremeux

W A L A O  17
lime montee, passionfruit ganache, lime 
financier, lime gel, coco nib ash

E M E R A L D  C I T Y  19
saffron mascarpone, pistachio praline,
toasted milk, cardamom, orange blossom sorbet


