
STEAK TARTARE, tater tots, egg yolk, pepper cress, caramelized onion dip

SPICED DUCK SAUSAGE, hakurie turnips, black garlic ketchup

STICKY-CRUNCHY RIBS, roasted peanuts, cilantro, citrus glaze

GNOCCHI BOKKI, pork-kimchi ragù, sesame seeds, smoked pecorino

Peking Style Duck breast, crispy wings, confit fried rice,
mixed greens with duck fat-sherry dressing, spiced sausage, various pickles

50 PER PERSON / MINIMUM PARTICIPATION OF TWO GUESTS

CAN’T DECIDE? ALLOW THE KITCHEN TO PREPARE
OUR FAVORITE DISHES AND A FEW SURPRISES FOR THE TABLE

46 PER PERSON / ENTIRE TABLE, PLEASE
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BARBECUED CARROTS, fennel kraut, hazelnuts, buttermilk

CRISPY CHICKPEA TOFU, pickled cucumber, mint, szechuan lamb sauce

CHARCOAL GRILLED SUMMER SQUASH, red onion, furikake, lemon puree

SALAD of PEA SHOOTS, snow peas, crispy shallots, fragrant herbs, coconut vinaigrette

SEAFOOD PANCAKE, shrimp, calamari, spring onion, bonito flakes, garlic aioli

ENGLISH MUFFINS, whipped ‘nduja, Greek yogurt, olive oil jam, lemon verbena

GRANDMA'S ZUCCHINI BREAD, foie gras mousse, chamomile gelee, bee pollen

HAMACHI CRUDO, crispy rice, black lime, shaved radish, salted plum

SALT & PEPPER SOFT SHELL CRAB, trout roe, mint, carrot, piri piri 

STEAMED LITTLE NECK CLAMS, brown butter-miso broth, smoked new potatoes, steamed rice

CHARCOAL GRILLED BRANZINO, curtido, cilantro, avocado gribiche

Fish + Shellfish

Breads + Batters

Vegetables Meat + Poultry

Duck Duck

Chef’s 7

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions. chef  rob rubba / general manager  chris metts / @hazelrestaurant. .

ask for fire panda ..


