SEASALT

TWILIGHT FOR TWO

Pear & Barley Salad (S,VG, G)
Mint, pineapple essence, pomegranate, carrot leaf, rosella jelly
or
Lima Corn Ceviche (VG)
Passion fruit, crispy quinoa, shallot velvet

Y

Pastrami Gindara Fish (G)
Apple essence, fennel seeds, kefir lime oil
or
Tuna Tataki (G)
Skipjack chtditoro, Pasco quinoa, burnt orange, ceviche dressing

o

Butter Poached Sea Bass (D, G)
Tomatillo, sherry bonito, heirloom tomato sauce
or
Slow Cooked Octopus “Tentacle” (G, N, S)
Rice puff, pickled wakame, eggplant, spicy goma

Y

Chocolate Caramel Crunch (G, D,V)
Chocolate stone, orange segment, citrus marmalade
or
Coconut Strawberry Consommé (N,VG)
Strawberry tartare, coconut jelly quenelle, almond crusted

(S) Signature Menu (V) Vegetarian (VG) Vegan (G) Gluten (D) Dairy (N) Nut



	Page 1

