THE GATHE G L E

{HOUSEMADE FOCCACCIA}
Garlic Chili Crisp = 9

{NEW STYLE HAMACHI}

Avocado | Soy-Yuzu Vinaigrette * 23

{PEACH & BURRATA]

Watercress | Toasted Hazelnuts « 17

{ROASTED CAULIFLOWER}
Hummus | Italian Salsa Verde | Pita = 15

{MISO SAKE BLACK COD!

Spinach | Sesame Dressing = 35

{SANTA BARBARA SEA URCHIN PASTA}
Uni Butter | Tkura =« 34

{GT SLIDERS]

Chicken, Beef, or Eggplant
Homemade Pickles | Shoestring Fries « 24

{BONE MARROW CRUSTED FILET}
Shishito Peppers | Shitake Sauce « 49

{GARLIC NOODLES}
9

{PONZU SHISHITO PEPPERS |
BONITO FLAKES}

{HEIRLOOM MISO TOMATO SOUP}

Avocado Creme Fraiche « 14

{STEAK TARTARE}

Garlie Crackers | Asian Pear | Pine Nuts = 25

{SESAME CAESAR SALAD}

Garlic Croutons | Parmesan | White Anchovies -

{CHARRED GREEN CABBAGE}

Indonesian Peanut Sauce | Fried Onion « 16

{HERB PANKO CRUSTED SALMON|
Danish Red Cabbage | Dill Sauce = 33

{SWEET & SPICY FRIED CHICKEN WINGS}
Korean Chili | Sweet Soy Glaze = 24

{PAN FRIED DUCK BREAST}

Sweet Potato Puree | Baby Bok Choy
5 Spice Soy Balsamie Glaze = 38

INEW ZEALAND RACK OF LAMB}
Ratatouille | Tomato Sauce | Chili Crisp = 59

{FURIKAKE FRIES}
9
9

15

GIMZU

Wodka Vodka | Lime | Yuzu
Mint Simple
13

TAMARIND MARG

Tequila | Mezcal | Lime
Tamarind Agave
16

COCKTAILS

GINGIN
Askur Gin | Ginger Bay Leaf Simple
Lemon | Poim | Bubbles
14

YUZU FASHIONED

Twai 45 Whiskey | Yuzu
Rich Simple | Bilters
15

Consuming raw or undercooked meats, poultry, seafood, shelllish, or eggs may inerease your risk of food-borne
illness. Special dietary needs accommadated on request. A21% service charge will be added for parties of gix or more.
$25 Corkage Fee per 750ml bottle



