
CRUDO 
sea bream, tahini salsa macha, avocado, green aguachile, toastada 

or
TOMATE

tomato confit, fatoush-style salad, amaranth 

TRUFFLE TAGLIOLINI
homemade pasta, sweet corn cream, asparagus, 

pecorino romano, summer truffle

*add Australian winter truffle supplement $10
or 

LECHON
roasted suckling pig, dates mole, stuffed zucchini flower, 

olive oil and radish mojito 

KIWI-YUZU PANNA COTTA
raspberry gel, rhubarb-strawberry broth, meringue

or 
TIRAMUSU

chocolate cake, espresso ice cream, mascarpone foam, cocoa powder 

Sparkling 
Ferrari, Trentino-Alto Adige, Italy NV $95

Rose
Rose Gold Rosé,  Provence, France 2025   $70

White 
Vega Sindoa, Chardonnay, Navarra, Spain ‘22   $65 

FontanaFredda, Derthona, Timorasso, Piedmont, Italy ’23  $75

Red
Paul O'Brien, Pinot Noir, Willamette Valley, Oregon, USA ’21   $95

Joseph Mellot Les Morainières, Cabernet Franc, Loire, France ‘2023   $80

SUMMER RESTAURANT WEEK
$65 person

FEATURED WINES

We will seek perfection. We will never achieve it. We don’t want to. We will be Imperfecto.
A 5% service fee is included in your check. This charge is not a gratuity.

add bread service $12
milk bread & herb butter
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