SEASALT

TWILIGHT FOR TWO

Botanical Salads (VG)
Aloe vera, goji berries, banana blossom, hibiscus dressing
or
Lima Corn Ceviche
Passion fruit, crispy quinoa, shallot velvet

I\,

Pastrami Gindara Fish (G)
Apple essence, fennel seeds, kefir lime oil
or
Tuna Tataki (G)
Skipjack Chu-Toro, Pasco quinoa, bumnt orange, ceviche dressing

NSy

Akami Black Bass
Steamed fish, ginger flower, pickled roots, crispy kale
or
Slow Cooked Octopus “Tentacle” (G)
Rice puff, pickled wakame, eggplant, spicy goma

)

Matcha Financiers (N, D, G)
Almond Florentine, artisanal chocolate, pomegranate ice cream
or
Passion Coco (G)
Passion Cream, sago pearl, cocoa crumble, coconut milk sorbet
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