FOOD

CAVIAR BY CALVISIUS

Royal OScetria 28g.........cccueiiiiiiiiiiiiiiiiiiiiciiiiic e 305
Served with Egg Wihte, Egg Yolk, Shallot, Créme Fraiche, Chwe & Buckwheat Blinis

SEAL0OA TOWET ........oviiiiiiiiiiiieee e 250
Maine Lobster Tail, Alaskan Snow Crab Claw, Poached White Prawn, Oyster;
Channel Island Sea Urchin, Cocktail Sauce, SYR Lemon, Mignonette

NIBBLES

Hawaiian Big Eye Tuna Comnes........c.coooiviiiiiiiiiiiiiiiiiiiiiiiiiceeeee e 36
Nori Seaweed Cones, Avocado Purée, Cucumber, Sesame Seed, Wasabt Créme Fraiche
Smoked Duck Egg Roll..........ccooooiiiiiiiiiiiiiieciie e 27
SYR Garden Vegetable Medley, Framage Blanc, Avocado, Sweet Chili Dipping Glaze

SYR Tamarind WINGS..........cooiiiiiiiiiiiiiiieeiiee et 22
Judort Chicken Wings, Sweet & Spicy Tamarind Glaze, Candied Peanut, Cilantro

Crispy Calamari...........c.cooiiiiiiiiiniiiee et 32
Arugula, Garden Herbs, Radicchio, Grilled Meyer Lemon, Chipotle Aioly

Korean Beef TacCOS.........ccoouiiiiiiiiiiiieee et e e 26
House-Made Flour Tortillas, Scallion, Toasted Sesame, Kewpie Aioli, Served with Kimchi
Tuscan Toast Bite..........cccoocoiiiiiiiiiiiiiiiiiic e 20
30-Month Aged Ruliano Prosciutto di Parma, Whipped Goat Cheese, Truffle Honey

Ty’s Kobe Beef SHAers............ccoiiiiiiiiiiiiiiiiiiiiiiieieeeceeeeee e 24

House-Made Bun, Aged White Cheddar, Caramelized Onion, Secret Sauce,
Bread & Butter Pickle, Choice of Apple-Fennel Cole Slaw or French Fries

Artisan Cheese Plate.................ccocciiiiiiiiiiiiiiiii 42
Selection of Four Artisan Cheeses Sourced From Murray’s Cheese in New York City,
Served With Crostini & Seasonal Accoutrements



