@
OPENAIRE

DINE LA
Wednesday- Sunday
5:30pm-10pm
$55

3-Course Dinner/ Full Table Participation

TO START
(CHOOSE ONE)
GRILLED PRAWNS WITH CAULIFLOWER

Aji Amarillo Chile, Mint, Goma, Lebni, Lemon, Pine Nuts
AHI TUNA TARTARE

Avocado Mousseline, Pickled Cucumber, Citrus Vinaigrette,
Sweet Potato Chips

BEET SALAD

Crispy Goat Cheese, Frisee Blood, Toasted Hazelnuts,
Citrus Vinaigrette

MAINS
(CHOOSE ONE)

BRAISED BEEF PALERON
Okinawa Sweet Potato, Swiss Chard, Red Wine Soy Glaze,
Preserved Lemon

GRILLED BRANZINO

Citrus Tapenade, Grilled Artichokes, Broccolini, Brown
Butter Chardonnay Sauce

WILD MUSHROOM BOLOGNESE

Tagliatelle, Burrata, Basil

DESSERTS
(CHOOSE ONE)
PASSION FRUIT CREME BRULEE

DULCHE DE LECHE CHOCOLATE MOUSSE
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