
Freshly-shucked Oysters (5 Pcs) | $30
Raspberry Mignonette | Lemon Wedge 

1-Atico Grande Platter | $45
Selection of Cold Cuts & Seasonal Cheeses 

Accompanied with Condiments, Bread & Crackers

Dark Chocolate & Churros | $15
Valrhona Dark Chocolate

Food Menu

LAUNCH NIGHT

Live Station
Seared Beef Cubes | $30

Yakiniku Sauce | Cumin | Sichuan Pepper

Crispy Winglets | $15
Lime-Paprika Mayonnaise 

Truffle & Aged Parmesan Fries | $15
Black Truffle Aioli 

Martini By Dynn Ahmad Martini By Leslie Kuzmenko

Vanilla Passionfruit Martini | $15
Grey Goose Vodka, Passionfruit Liqueur, Vanilla
Syrup, Fresh Lime, Garnish with Passion Fruit

Watermelon Martini | $15
Grey Goose Vodka, Watermelon Liqueur,

Watermelon Syrup, Garnish with Watermelon

Eau De La Crème | $15
Crème Fraîche Grey Goose Vodka, Parmesan

Noilly Prat, Finished with Olive Oil Drops

Sangre de Agave | $15
Patrón Silver, Apricot, Agave, Fresh Lime,

Elegantly Layered with a House Red Wine Float
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