DINNER NIGHTLY
6:00PM - 10:00PM

(Menu items subject to change)



S MA u' P LATES “Starters”

OW Greens, Pickied Cipallini Onion, Cucumber Blossom, Roasted Peanute, Mango, Verjus Secame Vinaigrette
%y Red Romaine, Biistored Tomatoes, Smokad Canlie Croutons, Ricatta Qalata, Crilled Spring Onion Dressing
Rosasted Beet W, Candied Cachews, Micto Tatzoi, Crispy Shallote, Chavre Fondue
Grilled M SM, in Cilantto and Gatlic, with Asian Peanut Slaw and Tomato-Ginger Sauce
Buriata and Sea Salt Pnd?&f, Kohirabi Asian Slaw, Sweet Tomato & Galangal Marmalade, Jerez Reduction
Colossal Ldm‘f- Blue Cavl Fritters, Qorrel Qalad & Laksa Sauce
Al Tesa Skmf-&a, Spiey Tuna Roll, Sesame Seated, Tartare
Aviamn Sly«& Frite Mists, Chickpea and Noti Dusted Flotida Seafood, Sweet Chili Aioli
Kumanola 074&4, Kutrente Crome Fraiche, Shaliot Mignonette

MAIN ATIRACTIONS  “Traditional Entrée size”
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Clefs Specialties
“Mere” (Hawalian Sea Bass), Shittake Mushroom Risotto Cake, Jumbo Asparagus, Lemon Buter Sauce 32
F1. Lavderdale SWW, Cact Flour and Pork Belly Cake, Sweet Pepper Foam, Baisamic Reduction 2%

Niman Ranch Omgau'o Pork %f, Teriyaki Marinated with Baby Cartote and Roasted Potatoes 26
‘ Grilled Chickur, Honey Lime Marinade, Stir Fry Vegetables, Spiey Cucumber Relish 25

GM'W Mads Mﬁﬂ, Wild Rice, Yuzu Vinaigrette, Lychee-Grapeftuit Salea, Baby Bok Choy

Jurba Sbrimp, Egg Fried Rice, Qweat Chili Butter Sauce

Pés Seared Red Swapper, Thai Basil, Seallions and Asian BBQ Sauce

Dﬁy Bost Scﬂ“ofvl, Pures of Caulifiower, Fried Romanesco, Dungenese Crab Salad, Grean Curry Vinaigretta
Wl ng Sdz»«m, CQtir Fried Vegeatablee, Saffron Rice, Sesame-Soy Sauce

(Vegetarian aption is vailable upon request, please ack yout getver)

KURRENTS CHOPS

- Kunents Sigratine Stead -
Prime Bose-ln Filed 4%

Gtitled Fennel Cornmeal, Blue Foot Mushrooms, Eiephant Gatlle, Shanghainase Style Biack Pepper Sauce

Day Aged New York Stip, Chinese Long Beans, Pommes Anna, Caramelized Shallof Sauce
Prime Bome-lsn Ribesst, Cabermet-Soy Demi Glace and Caramelized Onion Marmalade
Nimsnn Ranch. Ongpanic Laml Clops, Cabernat-Soy Demi Clace and Caramelized Onion Marmalade
SIDES
Sautebd Swap Pear 7 Baby Camets €  Roasted Fingnling Potatons
Saitid Wild Musbnooms 7 EggFried Rice € Lebster Macareni and Clleese

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness, 20% Gratuity will be added for parties of (€) or more
especially if you have certain medical conditions
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