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  #Asiate	
  
	
  

 CONSUMER	
  ADVISORY:	
  CONTAINS	
  RAW	
  OR	
  UNDERCOOKED	
  FOOD	
  PRODUCTS.	
  CONSUMING	
  RAW	
  OR	
  UNDERCOOKED	
  MEATS,	
  POULTRY,	
  SEAFOOD,	
  SHELLFISH,	
  	
  
OR	
  EGGS	
  MAY	
  INCREASE	
  YOUR	
  RISK	
  OF	
  FOODBORNE	
  ILLNESS,	
  ESPECIALLY	
  IF	
  YOU	
  HAVE	
  CERTAIN	
  MEDICAL	
  CONDITIONS.	
  

	
  

18%	
  SERVICE	
  CHARGE	
  WILL	
  BE	
  ADDED	
  TO	
  PARTIES	
  OF	
  5	
  OR	
  MORE.	
  PLEASE	
  KINDLY	
  REFRAIN	
  FROM	
  USING	
  YOUR	
  CELL	
  PHONE	
  WHILE	
  DINING	
  IN	
  ASIATE.	
  	
  
BEFORE	
  PLACING	
  YOUR	
  ORDER,	
  PLEASE	
  INFORM	
  YOUR	
  SERVER	
  IF	
  ANYONE	
  IN	
  YOUR	
  PARTY	
  HAS	
  A	
  FOOD	
  ALLERGY	
  

	
  
	
  

Valentine’s	
  Day	
  
Four-­‐Course	
  Prix	
  Fixe	
  Menu	
  

	
  
	
  
	
  
	
  

First Course 

	
  

Oyster	
  
Thai	
  long	
  peppercorn	
  mignonette	
  

	
  
Second Course 

	
  

Foie	
  Gras	
  Torchon	
  
black	
  truffle,	
  almond,	
  brioche	
  

	
  
Entrée 

	
  

Lobster	
  
kohlrabi,	
  pearl	
  onion,	
  lemongrass	
  bisque	
  

	
  
or	
  	
  
	
  

Wagyu	
  Beef	
  
heirloom	
  carrot,	
  Szechuan	
  peppercorn	
  carrot	
  jus	
  

	
  
Dessert 

	
  

White Chocolate 
Passion	
  fruit	
  heart 

	
  
	
  
	
  
	
  

200.	
  


