
M A I N S  ( F O R  T H E  TA B L E )

S TA R T E R S  ( F O R  T H E  TA B L E )

WHOLE DUNGENESS CRAB 
garlic butter

PRIME NEW YORK STRIP 
bloomsdale spinach, whiskey-miso steak sauce

GREEN PAPAYA SALAD  
shaved cabbage, cucumber, mint, chili, fish sauce

CRISPY IMPERIAL ROLLS  
kurobuta pork, pickled daikon, nuoc cham

S U G A R  R U S H  ( F O R  T H E  TA B L E )
FRIED BANANAS  

vanilla bean ice cream, citrus caramel 

new years eve 2021 
fuego feast
chef’s family-style tasting 

$120 PER PERSON
beverage experience 

$50 PER PERSON

A M U S E
CAVIAR & CORNBREAD 

whipped honey butter

S I D E S  ( F O R  T H E  TA B L E )
GARLIC NOODLES 

egg noodles, toasted peanuts, cilantro

DRY FRIED GREEN BEANS 
szechuan peppercorn, hoisin


