


A P P E T I Z E R S

 
D I M  S U M

VEGETABLE SPRING ROLL, THAI CHILI SAUCE 21 
MARY’S CHICKEN POTSTICKER, CHILI CRISP PONZU 32 

WAGYU BEEF WONTON, BLACK VINEGAR 38 
LOBSTER WONTON, SPICY SZECHUAN VINEGAR 39 

SHRIMP HAR GOW, PONZU 36

CAVIAR

PETROSSIAN SELECT 30G 196 
FRIES | 98

TUNA TARTARE 
AVOCADO, CITRUS SOY, LOTUS CHIPS 36

TUNA TOSTADA 
LEEKS, SWEET SOY, CHIPOTLE AIOLI 38

SASHIMI 
 HAMACHI, PONZU, AVOCADO 32 

 HAWAIIAN #1 AHI TUNA, MISO TRUFFLE 38 
 HAWAIIAN #1 AHI TUNA, YUZU JALAPEÑO 38

CRISPY RICE 
TUNA 34 | WAGYU 46 | AVOCADO 26 

 ADD CAVIAR 52

R A W

AVOCADO MASH 
YUZU, SESAME SEEDS, CRUDITÉS, TORTILLA CHIPS 

30

LETTUCE CUPS 
ORANGE CHILI GLAZED BEEF, PEANUTS 

33

S A L A D S

BUTTER LETTUCE 
AVOCADO, SHERRY VINAIGRETTE 31

CUCUMBER TOMATO 
YUZU KOSHO, TOMATO, RED ONION 30

SHRIMP & PAPAYA 
KAFFIR LIME, PEANUT VINAIGRETTE 36

ASIAN CHICKEN 
CABBAGE, CARROTS, GINGER, CANDIED PECANS, WONTON STRIPS 34

MISO CAESAR 32                                                                                                                                                        
BABY GEM LETTUCE, PARMESAN, WONTON CRISPS, MISO CAESAR DRESSING 

ADD CHICKEN 18 | STEAK 18 | SHRIMP 15 | SALMON 19 | AVOCADO 6

CHOPPED 
CHICKEN, EGG, CARROTS, PEAS, CUCUMBER, TOMATO, AVOCADO, FETA CHEESE, SESAME DRESSING 39



E X E C U T I V E  C H E F 

PELEG MIRON
E X E C U T I V E  P A S T R Y  C H E F

MARK CLEAR

S I G N A T U R E S

SPICY TUNA BOWL 
RICE, EDAMAME, AVOCADO WAKAME, ONION, CUCUMBER                                                                    

SUBSTITUES:  SALMON | CHICKEN  
48

BEEF STIR-FRY 
FILET MIGNON, CAULIFLOWER, SWEET PEPPERS 

BROCCOLINI, GREEN BEANS  
62

MAINE LOBSTER 
SINGAPOREAN NOODLES 

ASPARAGUS, SCALLION, CILANTRO, MUSHROOMS  
88

WHOLE BRANZINO 
THAI CHILI, KAFFIR LIME, GREEN BEANS  

95

THAI CURRY 
BRANZINO, SHRIMP, KAFFIR LIME  

44

CHICKEN MAKHANI 
BUTTER CHICKEN, INDIAN CURRY  

MINT CHUTNEY, NAAN BREAD  
44

SINGAPOREAN NOODLES 
RICE NOODLES, PEAS, BOK CHOY, THAI BASIL  

40

MISO SALMON 
BLACK SESAME, SPINACH  

46

SMASHBURGER 
AMERICAN CHEESE, PICKLES, ONIONS, BRIOCHE  

40

LOBSTER BURGER 
GRUYÈRE, JAPANESE PICKLES  

YUZU KOSHO AIOLI, BRIOCHE  
42

GEMMA’S ORANGE CHICKEN  
44

RAMEN 
KATSU CHICKEN, SHOYU EGG, SHIITAKE MUSHROOMS 

BEAN SPROUTS, GREEN ONIONS  
42

G R I L L

LANGOUSTINE 

SOY CHILI, GREEN ONIONS  
88

NEW YORK STRIP 

12 OZ, DOUBLE R RANCH  
84

FILET MIGNON 
8 OZ, CREEKSTONE FARMS  

85

TOMAHAWK RIBEYE 
32 OZ, CREEKSTONE FARMS  

235

 

WOK VEGETABLES � 16

FRIED RICE � 22

GREEN BEANS � 16

SHISHITOS � 14 

EDAMAME � 12 

FRIES � 14

S I D E S



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions

A 20% automatic gratuity will be added for parties of 6 or more. This gratuity is distributed 
in full to the service team providing service to your table and is not retained by the Hotel.


