REFRESHING

DAILY OYSTERS

Meyer Lemon Mignionette, Spicy Cocktail

BAKED OYSTERS

Bacon, Panko Butter, Gochugaru

KALE SALAD

Buttermilk Miso Ranch, Tomato, Blue Cheese, Hazelnut, House Bacon

SOFTSHELL CRAB SALAD

Thai-pesto, Watermelon, Pea Shoots, Hearts of Palm, Fresno Emulsion

ALMOND GRANOLA & YOGURT

Créme Fraiche, Five Spice Almond Granola, Fresh Berries,
Green Tea Chantilly, Goji Berries, Banana Brulee

HAMACHI

Kalamansi Ponzu, Cashews, Orange, and
Grapefruit Segments, Red Onion, Mint

BRUNGH

DD WAFFLE

Cornmeal Waffle, Fuji Apples, Candied Walnuts, Maple Glaze

EGGS BENEDICT
Veal Cheeks Rendang or Smoked Salmon
Umami Biscuits, Kale, Chili Hollandaise, Crispy Shallots

THAI COCONUT PANCAKES

Scallions & Corn, Shaved Fresh Coconut, Nuoc Cham

TARO TRUFFLE HASH

63 Egg, Chinese Sausage, Corn, Snow Peas, Taro Chips

CUBAN PRESSE BANH MI

Pork, Pété, Sriracha Aioli, Pickle Vegetables, Cilantro

HONEY STICKY CHICKEN WINGS

Honey, Togarashi, Scallions (S pieces)

PAIN PERDU
French Toast, House-Made Smoked Bacon Bits,
Banana Créme, Mix Berry Sauce

MAPO-TOFU FRIES

Ground Beef, Sour Cream Sambal, Cotija Cheese, Cilantro, Scallion

RAMEN
Shoyu, Miso or Kimchi
Oxtail, Pork, Vegetables or Chicken

KIMCHI FRIED RICE

Served on Stone Pot, House Bacon, 63 Egg

STEAK AND EGGS

Churrasco or Galbi with Over Easy Eggs

WAGYU DUMPLINGS

Cauliflower Purée, Gochugaru Dipping Sauce

BB()

BACON STEAK
Gochugaru Maple Glaze (3 pieces)

SHORT RIB
Galbi, Scallion, soy

SHRIMP
Old Bay

TENDERLOIN
Soy Garlic

CHICKEN

Lemon Soy

O0GGASIONAL LIBATIONS

FRESH SQUEEZED ORANGE JUICE
FRESH SQUEEZED WATERMELON
INDONESIAN JAMU

Tamarind, Honey, Turmeric

YOUNG THAI COCONUT
VIETNAMESE BUBBLE TEA

Mango, Taro or Strawberry Banana

SIDES

LEMONGRASS SAUSAGE

Gochugaru Maple Glaze, Jaew Sauce, Fontina Cheese

UMAMI BISCUITS
Kaffir Lime & Honey Glaze

WHITE RICE

GARLIC RICE

SAIKYO MISO QUESITOS
KIMCHI

FRUIT BOWL
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