
Taxes & service charges as applicable 

please iNFOrM YOUr server OF aNY allergies Or aversiONs

The abOve MeNU is sUbJecT TO chaNge. please call The resTaUraNT FOr speciFic eNQUiries

In order to provide the best experience for you, our guest, each dish will be served as soon as it is prepared.
We invite you to share a selection of small and large plates from our Globally Inspired menu.

Snacks
GOUGÈRE, gruyère cheese puffs / FRIES, cajun Mayo, Tomato Jam • 395

EDAMAME, Truffle / TRUFFLE FRIES, cajun Mayo, Tomato Jam • 475

Small Plates
TRUFFLE MUSHROOM SOUP, parmesan cream, pickled Mushrooms • 550

FRENCH ONION SOUP, gruyère crouton • 495

KOHLRABI & BLACK TRUFFLE RISOTTO, Without rice • 975

SWEET & SOUR FRIED BRUSSELS SPROUTS, balsamic agrodolce, sauce gribiche, roasted Onion & Walnuts • 650

PINK GRAPEFRUIT & AVOCADO SALAD, shaved Fennel, red Onion, Kerala vanilla • 750

HUMMUS, grilled Whole Wheat Flatbread, raw vegetables, harissa & ras el hanout • 625

BURRATA, Marinated peppers, hazelnuts, Kalamata Olives, grilled levain • 685

ROASTED BROCCOLI TACOS, refried beans, Whipped Feta, crispy shallots, Tortillas Made to Order • 600

THE SOBO SALAD, grains & greens, chickpeas, avocado, Feta, pumpkin seeds, Mustard vinaigrette • 650

KALE SALAD, iranian Dates, Toasted pistachios, lemon-parmesan Dressing, garlic croutons • 650

SHAVED SNOW PEAS, lemon, Mint, parmesan • 650

TRUFFLE SOFT SCRAMBLED EGGS ON TOAST, Toasted sourdough, chives • 825

ROASTED BEET SALAD, apples, arugula, Walnuts & blue cheese • 600

AVOCADO TOAST, house-Made ricotta, crushed chili, sweet pepper, Toasted sourdough • 850

MISO-GLAZED EGGPLANT, spring Onion, sesame Yogurt, sesame crumble • 550

ZUCCHINI "SPAGHETTI", almonds & parmesan • 625

SWISS CHARD RAVIOLI, shimeji & shiitake Mushroom, lemon • 725

CHILI CHEESE TOASTIES, Fontal, cheddar & emmental, Tomato-chili condiment, house-Made brioche • 550

SPICY CHICKEN TORTILLA SOUP, avocado, cilantro, radish • 375 •• 525

SPICY SALMON TARTARE, pinenuts, Jalapeño, asian pear, crispy lotus root • 750

CRAB & WATERMELON SALAD, sweet peppers, palm heart, cilantro aioli • 975

VIETNAMESE PORK RIB, Fish sauce caramel, roasted peanuts, chili & pickled vegetables • 700

PAN ROASTED CRAB CAKE, smoky chipotle Mayo, light greens • 1275

SPICED LAMB "MINI-BURGERS", brioche buns, Tzatziki, house-Made pickles • 675

KOREAN BBQ BEEF TACOS, Kimchi, scallion, Mung sprout, horseradish sauce • 700

YELLOWFIN TUNA TATAKI, New Zealand hass avocado, Tomato gelée, sesame vinaigrette • 975

GRILLED SHRIMP or FISH TACOS, chili-lime Mayo, Marinated cabbage, cilantro & Onion • 725

PORK BELLY BUNS, bbQ pork belly, hoisin glazed, pickled cucumber • 750

SHRIMP DUMPLINGS, spicy ginger broth, scallion Oil • 725

BONELESS CHICKEN "WINGS", ginger-glaze • 650

CAST IRON MEATBALLS, beef & pork, rich Tomato gravy, pomme Frites • 675

Large Plates
ENGLISH PEA TRIANGOLI, preserved lemon & Mint • 800

TAGLIERINI PASTA, black Truffle • 1200

SWEET POTATO AGNOLOTTI, crème Fraîche, Walnuts Marinated in balsamic vinegar, sage • 800

RED WINE RISOTTO, shimeji Mushroom • 775

SPAGHETTI, Oven-dried Tomatoes, sicilian green Olives, parmigiano-reggiano • 800

THE TABLE VEG BURGER, choice of brioche bun or Whole Wheat sesame bun, caramelized Onions, Fries • 800

Emmental, Sharp Cheddar, Sauteed Mushrooms, Fried Egg • 150 ea

"MAC N' CHEESE", version 3.0, sharp cheddar, conchiglie pasta • 725 

AGNOLOTTI DAL PLIN, a rustic Filling of chicken, pork, Onions & red Wine • 850

ROCK CRAB RISOTTO, rich crab broth & chives • 1050

NORWEGIAN SALMON, puy lentils, confit pork belly, basil aïoli, parsley & Fennel • 1250

SEAFOOD TAGLIATELLE IN RED CURRY, Fish, shrimps, clams, Thai red curry broth • 825

SEA BASS ROASTED IN JAPANESE AROMATICS, spring Onion Fondue, Table Farm spinach • 950

PROVENÇAL LAMB RAGOÛT, pappardelle pasta • 850

THE TABLE BURGER, choice of brioche bun or Whole Wheat sesame bun, caramelized Onions, Fries • 950

Emmental, Sharp Cheddar, Sauteed Mushrooms, Bacon, Fried Egg • 150 ea

CHICKEN UNDER A BRICK, ragout Of Mushrooms & peas, herb-buttermilk sauce • 850

Sides • 425

ASPARAGUS, almonds / BABY CARROTS, Orange & cumin / SAUTÉED MUSHROOMS, garlic & Thyme 

SNOW PEAS, Mint / BRAISED CHARD, shallots / TABLE FARM SPINACH, pine Nuts

DINNER 


