
D A T E  N I G H T

$ 6 0  P E R  P E R S O N  |  A D D  W I N E  P A I R I N G  $ 2 5

T O  B E G I N

Ignite
a cocktail kissed by flame, crafted

with dark rum, passionfruit & citrus

Oyster
with caviar and yuzu foam

F I R S T  C O U R S E

Lobster Dumpling
seaweed, chili oil, black vinegar

M A I N  C O U R S E
( C H O O S E  O N E )

Chicken Korma
basmati rice, cumin naan

O R

Salmon Teriyaki
gai lan, egg fried rice

T O  S H A R E

Miso Noir
dark chocolate, miso ganache, miso caramel

A n  E v e n i n g  o f  F i r e ,  F l a v o u r ,  a n d  I n t i m a c y

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


